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A NEPF  EDITION  IMPROVED, 

WITH  A LIST  OF  EVERY  THING  IN  SEASON, 

.SEVERAL  BILLS  OF  FARE,  AND  AN  ELEGANT  COLLECTION 
OF  LIGHT  DISHE;S  FOR  SUPPERS. 


(1/ 


' / 7 P 


lady’s  complete  GUIDE; 

O R 

Cookery  and  Confectionary  in  all  their  Branches. 

CONTAINING 

The  moll:  approved  Receipts,  confirmed  by  Obfervation  and  Prac- 
tice, in  every  reputable  Englifh  Book  of  Cookery  now  extant; 
befides  a great  Variety  of  others  which  have  never  before  been 
ofi-ered  to  the  Public.  Alfo  feveral  tranflated  from  the  Produc- 
tions of  Cooks  of  Eminence  who  have  publifhed  in  France, 
particularly  the  Duke  de  Nivernois,  M,  Commo’s 'His- 
ToiRE  DE  Cuisine,  M.  Disang’s  Maitre  d’Hotel,  M. 
Valois,  and  iVj.  Delatour,  with  their  refpective  Names  to 
each  Receipt;  which,  with  the  ORIGINAL  ARTICLES, 
foim  the  inoft  comp'ete  Syfiem  of  Cookery  ever  yet  exhibited, 
under  the  following  Heads,  viz. 


ROASTING, 

BOILING, 

MADE-DISHES. 

FRYING, 

BROILING, 

POTTING, 

FRICASSEES, 

RA.GOUTS, 


SOUPS, 

SAUCES, 

GRA  VIES, 

HASHES, 

STEWS, 

PUDDINGS, 

CUSTARDS, 

CAKES, 


TARTS, 

PIES, 

PASTIES, 

CHEESECAKES, 

JELLIES, 

PICKLING, 
PRESERVING, 
CONFECTIONARY,  &C. 


TO  WHIC.H  IS  ADDED, 


In  Older  to  renoer  it  as  cpinplete  and  perfefl  as  poflibJe, 

THE  COMPLETE  BREWER; 


CONTAINING 


Familiar  Inflrudions  for  brewing  all  Sorts  of  Beer  and  Ale;  including  the  proper 

Management  of  the  Vault  pr  Cellar. 


ALSO 


THE  FAMILY  PHYSICIAN; 

Confining  of  a confiderable  Colledion  of  approved  Preferiptions  by  Meai 
SVDENHAI.,  Tissot,  Fothergie,  Eeeiot,  Bvchan,  andOtheVs  Ir 
eluding  a certain  Remedy  lor  that  formidable  Diforder,  the  Dropsy  recon- 
mended  by  Perfons  refpeifable  in  the  higheft  Degree.  lecoir 


BY  MRS.  MARY  COLE, 

Cook  to  the  Right  Hon,  the  Earl  of  Drogheda. 


LONDON: 

printed  for  g.  kearsley,  no.  46,  fleet-street,  1789. 
£Price  6s.  in  boards,  or  ysi  bound. ^ 
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preface. 


That  there  have  been  many  publications  on  the 
fubjedl  of  Cookery,  I am  willing  to  admit ; but, 
however  extraordinary  it  may  appear,  the  number  of 
treatifes  on  that  ufeful  art,  have  rendered  another  ab- 
folutely  neceffary. 

It  is  neither  my  wifli,  nor  my  intention,  to  depre- 
ciate the  productions  of  others ; I mean  only  to  apo- 
logize for  introducing  a new  work,  on  a fubjeCt  appa- 
rently fo  much  exhaufted ; and  I hope  I fhall  not  be 
accufed  of  vanity  when  I declare,  that  I think  THE 
lady’s  complete  guide  will  anfwer  the  pur- 
pofe  of  all  the  books  which  have  hitherto  appeared 
on  this  interefling  bufinefs.  It  is  indeed  a library  of 
cookery  ; and  contains  the  effence  of  all  the  eftablifhed 
modern  authors,  behdes  a great  number  of  Original 
Receipts. 

I flatter  myfelf  that  I fhall  be  thought  entitled  to 
the  approbation  of  my  readers,  for  my  careful  felec- 
tion  of  thofe  articles  which  1 have  gathered  from 
others.  1 have  endeavoured  to  be  more  fyftematic 
than  my  predecefTors  in  this  walk,  and  confequently 
lefs  confufed ; and,  like  the  fages  of  the  law,  I have 
quoted  my  author,  where  the  receipt  is  not  original ; 
fo  that  the  cook,  like  the  barrifler,  may  know  upon 
what  authority  he  acts  ; and  he  will  fometimes  find  the 
names  of  three  or  four  celebrated  cooks  to  eftablilh  a 
ingle  receipt. 


When 
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PREFACE. 


When  I have  found  the  fame  receipt  in  three  or  four 
diticrent  publications,  I have  fo'/netimes  quoted  all  their 
names,  with  references  to  the  pages  where  it  is  to  be 
found.  For  example  : — to  the  receipt  for  making 
partridge  foup,  on  page  255,  I have  referred  to  Mrs. 
GLiJJ'e^s  Art  of  Cookery^  ^33  5 Mrs.  Maf/ns  Ladies 

AJfJhint^  page  198;  Mrs.  Raff  aid'*  s Experienced  EngUJh 
Houfekeeper^  14;  and  Mr.  Farley* s London  Art  of 

Cookery^  P^g^  I h^ve  only  fometimes  quoted  fo 

many  authorities — a frequent  repetition  would  add  to 
the  bulk,  but  not  the  utility  of  the  work. 

The  beft  of  mv  judgment  has  been  exercifed  in  fe- 
ledting  whatever  is  valuable  from  the  works  of  others, 
which,  after  proving  their  excellence,  I regularly  en- 
tered in  my  common -place  book.  The  following 
pages  are  enriched  with  every  article  that  merits  pre- 
fer vation  in  the  productions  of  Cler?nonty  Glaffe^  Mafon^ 
Dalrympkj  Dupont^  Co?nmo^  Defang,  Fertio,  ffroas,  De- 
latour,  Valois,  Verral,  RaJFald,  Farley,  &c.  but  all  ex- 
travagant, and  almoft  impracticable  receipts,  I have 
purpofely  rejeefeed.  The  mod  frugal  and  lead  com- 
plicated diflres,  are  generally  the  mod  excellent; 
thofe  have  not  efcaped  my  particular  attention,  as  they 
are  perfedtly  confident  with  my  plan  of  tade,  united 
with  ccconomy  and  fimplicity. 

1 fhould  before  have  obferved,  that  in  reading  the 
various  books  upon  this  fubjeid  which  have  been 
printed,  I foon  perceived  that  every  fubfequent  writer 
had  borrowed  very  largely  from  thofe  who  had  pre- 
ceded, Mrs.  Glajje*s  book  contains  the  bed  receipts 
which  fire  could  difeover  in  the  four  edeemed  works 
of  this  kind  then  extant.  Mrs.  Mafon,  Mrs.  Raffald, 
and  Mr.  Farley^,  have  purfued  fimilar  deps ; but  have 

* If  all  the  writers  upon  Cookery  had  acknowledged  from 
whence  they  took  their  receipts,  as  I do,  they  would  have  aded 
with  more  candour  by  the  public.  Their  vanity  to  pafs  for  Au- 
thors, indead  01  Compilers,  has  not  added  to  their  reputation. 


nor? 
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not,  like  rnyfelf,  candidly  acknowledged  their  cblh 
gations. 

That  nothing  might  be  omitted  to  render  this  per- 
formance generally  uleful,  I have  added^  by  way  of 
Supplement,  Inilrudtions  for  Brewing  in  all  its 
Branches.  Adting  in  the  capacity  of  Houfe-keeper, 
as  wdll  as  Cook,  I have  taken  infinite  pains  to  arrive 
at  perfection  in  that  department,  and  flatter  m.yfelf 
that  my  inftrudlions  will  entitle  me  to  the  approbation 
of  my  reader. 

Medicine,  and  the  application  of  it  to  the  moil 
general  complaints,  have  occupied  a part  of  my  lei- 
lure  hours.  The  produdtions  of  Mead,  Sydenham, 
Tijfot,  FothergU,  Elliot,  Buchan,  and  feveral  others, 
have  given  me  a tolerable  idea  of  domeftic  medicine, 
and  enabled  me  fometimes  to  relieve  thofe  whofe  cir- 
cumflances  would  not  permit  them  to  call  in  the  aid 
of  a phvlician.  I have  diflinguiflied  this  department 
of  my  work  under  the  title  of 


Thefe  medical  inftrucllons  arc  taken  principally 
from  Dr.  Buchan’s  Domed ic  Medicine  ; or  rather,  to 
mention  the  fource  from  whence  his  book  was  prin- 
cipally derived,  from  Dr.  TilTot’s  Avis  au  Beuple,  fur 
la  fante.  I have  read  and  compared  them.  This  Doc- 
tor Buchan  acknowledges  with  the  liberality  of  a gen- 
tleman.— Tiffot,”  fays  he,  “ in  his  Avis  au  Beuple, 
comes  the  neared  to  my  views  of  any  author  1 
have  feen.”  Dodtor  Buchan  has  alfo  greatly  en- 
riched his  book  with  Ramazin,  Lemery  on  Foods,  and 
Dr.  Arbuthnot’s  wmrks.  Thefe  auxiliaries,  fupported 
by  his  own  great  medical  abilities,  have  produced  that 
valuable  performance  fo  well  known  under  the  title  of 
Domefjc  Medicine,  a treafure  which  no  family  fnould 
be  without.  T[  hough  this  feledbion  delerves  the 
higheft  degree  of  credit,  being  the  prefcriptions  of 


THE  FAMILY  PHYSICIAN. 


the 
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the  moll  eminent  phyficians  this  country  boafls,  that 
for  the  cure  of  the  Dropfy  may  be  faicl  to  fland  alone! 
its  wonderful  efficacy,  in  curing  that  alarming  difeafe, 
may  be  fairly  reported  as  reduced  to  a certainty  I it  is 
folely  vegetable,  ealily  prepared,  and  attended  with  lit- 
tle or  no  expence  : — many  refped:able  perfons,  from 
principles  of  duty  and  humanity,  ftep  forward  in  re- 
commending it. 

I have  added  a Marketing  Table,  another  for  buy- 
ing and  felling,  and  a Specimen  of  a Houfe-keeping 
Book,  all  of  which  will,  I flatter  myfelf,  be  found  ex- 
tremely ufeful.  I 

The  fpecinien  of  a houfe-keeping  book  is  intended 
for  thofe  who  do  not  chufe  to  be  at  the  expence  of 
eighteen  pence  annually.;  for  that  fum,  they  may  be 
furnilhed  with  books  upon  the  fame  plan,  at  any  of 
the  bookfellers  or  ilationers. 

I cannot  conclude  without  requefting  a candid  ex- 
amination of  my  performance,  when  I hope  its  utility 
will  be  univerfally  acknowledged.  My  beft  thanks 
are  due  to  thofe  friends  who  have,  fince  I began  this 
work,  furnilhed  me  with  feveral  original  i*eceipts, 
which  are  ineftimable  in  their  kind,  and  will  greatly 
enhance  the  value  of  this  volume. 

To  this  new  edition  I have  only  to  obferve,  that  I 
have  added  Bills  of  Fare,  an  extenfive  lift  of  things 
in  feafon,  and  an  elegant  collection  of  light  dilhes 
for  Supper. 

I alfo  thank  the  public  for  the  pleating  flamp  of 
approbation  which  they  have  given  to  this  work,  by 
purchaling  the  firft  edition,  conlifting  of  a large  im- 
preffion,  within  fix  weeks. 


MARY  COLE. 


THE 
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THE 


COOK  AND  housewife’s  calendar 


OR, 


MONTHLY  LIST  OF  THINGS  IN  SEASON, 


FROM  JANUARY  TO  DECEMBER. 


JANUARY. 


Meat, 

Smelts 

V tgetahles. 

Radilh 

T>  EE  F 

Soles 

Beets 

Rofemary 

Houfe  lamb  Sturgeon 

Borecole 

Sage 

Mutton 

Tench 

Broccoli,  purple 

Salfafy 

Pork 

Thorn  back 

and  white 

Savoys 

Veal 

Turbot 

Carrots 

Sorrel 

Celery 

Spinach 

Fijh, 

Poultry, 

Chervil 

Sprouts 

Carp 

Capons 

Coleworts 

Skirrets 

Cod 

Chickens 

CrelTes 

Taragon 

Crabs 

Fowls 

Endive 

Thyme 

Cray-fifli 

Hare 

Garlic 

Eels 

Partridge 

Leeks 

Fruit 

Flounders 

Pheafant 

Lettuce 

Almonds 

Lampreys 

Pullets 

. Mulhrooms 

Apples 

Lobfters 

Rabbits 

Muftard 

Grapes 

Oyllers 

Snipes 

Mint 

Medlars 

Perch 

Tame  pigeons 

Parlley 

Nuts 

Plaice 

Turkeys 

Parfnips 

Pears 

Prawns 

Woodcocks 

Potatoes 

Services 

Scale 


B 


Meat, 
EE  F 


FEBRUARY. 


Carp 


Fijh, 


Houfe  lamb  Cod 
Mutton  Crabs 

Pork  Cray-fifli 

Veal  Eels 

Plounders 


Lampreys 

Oyfters 

Plaice 

Prawns 

Scate 

Smelts 


t^4l 


Soles 
Sturgeon 
Tench 
Thorn  back 
T urbot 
Whitings 


foultry^ 
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Poultry » 

Capons 

Chickens  > 

Fowls 

Hare 

Partridge 

Pheafant 

Pigeons 

Pullets 

Snipes 

Tame  Rabbits 
T Lirkeys 
Woodcocks  • 


Meat, 

Beef 

Houfe  lamb 
Mutton 
Pork 
Yealj 

Fijh, 

Carp 
Crabs 
Cray-fi{h 
Eels  . 

Flounders 

Lobflers 

Mullets 

Plaice 

Scate 

Soles 

Tench  . 
Thornback 


Meat* 

Beef 

Grafs  Iamb 
Mutton 
Veal 


The  Cook'  and  Hoiifezvife’s  Calendar. 


V get  able  s. 

Jerufalem 

Beets 

chokes 

Borecole 

Leeks 

Broccoli*  purple 

Lettuce 

and  white 

Marigolds 

Cabbage 

Mint 

Cardoons 

Mukard 

Carrots 

Onions 

Celerv 

Parfley 

Chervil 

Parfnips 

Coleworts 

Potatoes 

CrefTes  > 

Radilh 

Endive 

R ape 

Efchalot 

Rofemary 

Garlic 

Sage 

M A 


A P 

Fijh. 

Carp 

Chubs 

Crabs 

Cray-fifli 


R C H. 


R I L. 

Herrings 
Lobrters 
' Mullets 
Prawns 
Salmon 
Scate 


Sal  fa fy 
Savoys 
Scorzonera 
Skirrets 
Sorrel  , 

Spinach 
Sprouts 
Taragon 
Thyme 
T urnips 
Winter  favoury 

Fruit, 

Apples 

Pears 


Onions 

Parfley 

Parfnips 

Potatoes 

Purflane 

Radifh 

Rape 

Rofemary 

Sage 

Savory 

Spinach 

Tan  fey 

Taragon 

Thyme 

Turnips 

Fruit, 

Apples 

Pears 


Smelts 

Soles 

Tench 

Trout 

Turbot 

Poultry, 


Turbot 

Whitings 

Poultry, 
Capons 
Chickens 
Ducklings 
Fowls 
Pigeons 
Pullets 
Tame  rabbits 
T urkies 

Ve^etahhs, 

Afparagus 

Beets 

Broccoli,  purple 
and  white 
Burnet 


Cabbage 

Cardoons 

Carrots 

Celery 

Coleworts 

Chervil 

Clary 

Creiles 

Cucumbers 

Endive 

Efchalot 

Garlic 

Jerufalem  arti- 
chokes 
Lettuce 
Marigolds 
Mint 

Mulhrooms 

Muilard 
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^he  Cook  and  Houfezvife^s  Calendar. 


Poultry* 

Chickens 

Ducklings 

Fowls 

Leverets 

Pigeons 

Pullets 

Rabbits 


V igetahles. 
Afparagus 
All  forts  of  fmall 
fallad 

All  forts  of  pot 
herbs 
Beet 
Broccoli 
Celery 


Chervil 

Colewort 

Endive 

Lettuce 

Parfley 

Radilhes 

Sorrel 

Spinach 

Sprouts 


Tragopogoa 
Young  carrots 
Young  onions 
Young  (hoots 
of  falfafy 

Fruit, 

Apples 

Pears 


MAY. 


Meat, 

Beef 

Lamb 

Mutton 

Veal 

Fijh, 

Carp 

Chub 

Crabs 

Cray-fifli 

Eels 

Herrings 

Lobllers 

Prawns 


Salmon 

Smelts 

Soles 

Tench 

T rout 

Turbot 

Poultry, 

Chickens 

Ducklings 

Fowls 

Green  geefe 
Leverets 
Pullets 
Rabbits 


V egetahles. 
Artichokes 
Afparagus 
All  forts  of  fallad 
All  forts  of  herbs 
Balm 
Beans 
Carrots 
Cauliflower 
Cucumbers 
F’ennel 
Lettuce 
Mint 
Par(l«y 
Peafe 
Purflane 


Potatoes 

Radilhes 

Spinach 

Sorrel 

Tragopogon 
T urnips 

Fruit, 
Apples 
Cherries 
Goofcberries 
and  Currants 
for  tarts 
Pears 

Some  draw- 
berries 


J U N E. 


Meat, 

Beef 

Buck  venifon 
Lamb 
Mutton 
Veal 

FiJh, 

Carp 
Cray-fifli 
Eels 

Herrings 
Lobflers 
Mackarei 
Mullets 
Pike 


Prawns 

Salmon 

Smelts 

Soles 

Tench 

Trout 

T urbot 

Poultry, 

Chickens 

Ducklings 

Fowls 

Green  geefe 
Leverets 
Plovers 
Pullets 


Rabbits 
Turkey  poults 
Wheat  ears 

Pegetahles, 
Artichokes 
Afparagus 
All  fmall  fallad 
All  pot  herbs 
Beans 
Cabbages 
Carrots 
Cauliflowers 
Cucumbers 
Kidney  beans 
Lettuce 


Onions 

Parfley 

Peafe 

Potatoes 

Purflane 

Radilhes 

Fruit, 

Apples 

Apricots 

Cherries 

Currants 

Goofcberries 

Pears 

Strawberries 

>» 
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^he  Cook  and  Houfezvifi^s  Calendar 


JULY. 


Meat, 

Plaice 

Vegetables, 

T>  EEF 

Salmon 

Artichokes 

XJ  Buck  venifon  Scate 

All  forts  of  fallad 

Lamb 

Soles 

All  forts  of  pot 

Mutton 

Tench 

herbs 

Veal 

Thornback 

Beans 

Cabbage 

Fijh, 

Poultry, 

Carrots 

Carp 

Chickens 

Cauliflower  • 

Cod 

Ducklings 

Celery 

Cray-fifli 

Fowls 

Chervil 

Eels 

Green  geefe 

Cucumbers 

Haddock 

Leverets 

Endive 

Herrings 

Pigeons 

Finochia 

Lobfters 

Plovers 

Kidney  beans 

Mackarel 

Pullets 

Mufhrooms 

Mullet 

Rabbits 

Parfley 

Pike 

T urkey.  poults 

Peafe 

Prawns 

Wheat  ears 

AUG 

U S T. 

Meat, 

Pike 

All  forts  of  fallad 

T>  E E F 

Scate 

All  forts  of  herbs 

Buck  venifon  Thornback 

Beans 

Lamb 

Cabbage 

Mutton 

Poultry, 

Carrots 

Veal 

Chickens 

Cauliflower 

Ducks 

Celery 

FiJh, 

fowls 

Cucumbers 

Carp 

Geefe  v 

Dill 

Cod 

Leverets  ' 

Endive 

Cray-fifh 

Pheafant 

Efchalot 

Eels 

Pigeons 

Finochia 

Flounders 

Plovers 

Garlic 

Haddocks 

Pullet 

Kidney  beans 

Herrings 

Rabbits 

Muflirooms 

Lobfters 

Turkey  poults 

Onions 

Mackarel 

Wheat  ears 

Parfley 

Mullet 

Wild  ducks 

Potatoes 

Oyfters 

Purflane 

Plaice 

V egetables. 

Radifhes 

Prawns 

Artichokes 

Potatoes 

Purflane 

Salfafy 

Scorzonera 

Sorrrel 

Radiflies 

Fruit, 
Apples 
Apricots 
Cherries 
Goofe  berries 
Melons 
Neblarines 
Peaches 
Plums 
Rafpberries 
Strawberries 


Salfafy 

Scorzonera 

Sorrel 

Spinach 

Sprouts  I 

Turnips 

Fruit, 

Apples 

Currants 

Figs 

Filberts 

Goofeberries 

Grapes 

Melons 

Mulberries 

Nedarines 

Pears 

Peaches 

Plums 


SEPTEMBER 


(XI) 


"Tht  Cook  and  Houfewife’s  Calendar. 


SEPTEMBER. 


Beef 

Buck  venifon 
Lamb 
Mutton 
Veal 

Fijh. 

Carp 

Cod 

Flounders 
Haddocks 
Lobfters 
Oylters 
Pike 
Plaice 
Salmon 
Scate 
Smelts 
Soles 
Tench 


Thornback 

Poultry, 

Chickens 

Ducks 

Fowls 

Geefe 

Hares 

Larks 

Partridge 

Pheafant 

Pigeons 

Pullets 

Rabbits 

Teal 

Turkies 

V egetables. 
Arichokes 
All  forts  of  herbs 
Beans 


Cabbages 

Cardoons 

Carrots 

Cauliflower 

Celery 

Cucumbers 

Endive 

Efchalots 

Finochia 

Garlic 

Leeks 

Lettuce,  and  all 
forts  of  fallad 
Mufhrooms 
Onions 
Parfley 
Parfnips 
Peafe 
Potatoes 
Radilhes 


Salfafy 

Scorzonera 

Sprouts 

Turnips 

Fruit, 
Apples 
Cherries 
Currants 
Figs 
Filberts 
Grapes 
Hazle  nuts 
Medlars 
Melons 
Peaches 
Pears 
Plums 
Quinces 
Walnuts 


OCTOBER. 


Meat, 

Beef 

Doe  venifon 
Lamb 
Mutton 
Pork 
Veal  • 

FiJh. 

Berbet 

Brills 

Carp 

Cockles 

Doree 

Gudgeons 

Holobet 

Lobfters 

Mufcles 

Oyflers 

Perch 

Pike 

Salmon  trout 


Smelts 

Poultry, 
Chickens 
Dotterels 
Fowls 
Geefe 
Hares 
Larks 
Partridges 
Pheafants 
Pigeons 
Pullets 
Rabbits 
Snipes 
Teal 
Turkies 
Widgeon 
Wild  Ducks 

V t get  able  t. 
Artichokes 


All  forts  of  herbs  Savoys 


Beets 
Broccoli 
Carrots 
Cauliflower 
Celery 
Chard  beets 
Chervil 
Colewort 
Endive 
Efchalot 
P'inochia 
Leeks 


Lettuce  and  fmall  Filberts 


Skirret 
Scorzonera 
Sprouts 
Turnips 
T urnip  - rooted 
and  black  Spa* 
nifli  radilh 

Fruit, 
Apples 
Bullacc 
Figs 


fallad 
Mufhrooms 
Onions 
Parfnips 
Potatoes 
Rocombole 
Salfafy 


Grapes 

Medlars 

Nuts 

Peaches 

Quinces 

Services 

Walnuts 

NOVEMBER. 


(XII) 


^he  C^ok  and  Houfewlfe^s  Calendar, 


NOVEMBER. 


Meat» 

Smelts 

V egetables. 

Potatoes 

T>  EEF 

Tench 

Beet 

Rocoinbole 

-D  Houfe  lamb 

Borecole 

Salfafy 

Pork 

Poultry. 

Cabbages 

Savoys 

Mutton 

Chickens 

' Cardoons 

Scorzonera 

Veal 

Dotterels 

Carrots 

Skirrets 

Fowls 

Cauliflower 

Spinach 

' Fijh, 

Gecfe 

Celery 

Sprouts 

Berbet 

Hares 

Chard  Beet 

Turnips 

Carp 

Larks 

Chervil 

All  forts  of  herbs 

Cockles 

Partridges 

Creftes 

Doree 

Pheafant 

Enoivc 

Fruit. 

Gurnet 

Pigeons 

Efchalot 

Apples 

Gudgeons  * 

Pullets 

Jerufalem  arti- 

Builace 

Holobet 

Rabbits 

chokes 

Chefnuts 

Lobfters 

Snipes 

Lettuce  and  fmail  Grapes 

MjUfcles 

Teal 

fall  ad 

Hnzie  nuts 

Oyfters 

T urkies 

Leeks 

Medlars 

Pike 

Wigeon 

Onions 

Pears 

Salmon 

Wild  ducks 

Parftey 

Services 

Salmon  trout 

Woodcocks 

Parfnips 

Walnuts 

\ 

! 

DEC 

E M B E 

R. 

Meat. 

Oyfters 

T urkies 

Pot  herbs 

E E F 

Smelts 

Wigeons 

Purple  and  white 

Doe  venifoh 

Soles 

Wild  ducks 

broccoli 

Houle  Iamb 

Sturgeon 

Rocombole 

Mutton 

Vegetables. 

Salfafy 

Pork 

Poultry, 

Beets 

Savoys 

Veal 

Capons 

Borecole 

Scorzonera 

Chickens 

Cabbages 

Skirrets 

Fljh. 

Dotterels 

Cardoons 

Spinach 

Berbet 

Fowls 

Carrots 

Sallad 

Carp 

Geefe 

Celery 

Turnips 

Cod 

Hares 

Creftes 

Codlings 

Larks 

Endive 

Fruit. 

Cockles 

Parrriges 

Efchalot 

Apples 

Dorees 

Pheafant 

Leeks 

Chefnuts 

Eels 

Pigeons 

Lettuce  and  fmall  Grapes 

Gudgeons 

Pullets 

fallad 

Medlars 

Gurnets 

Rabbits 

Onions 

Pears 

Holobets 

Snipes 

Parfnips 

Services 

Mufcles 

Teal  V 

Pota'oes 

JANUARY. 


(XIII) 


JANUARY. 

FIRST  COURSE. 

Cliefnut  Soup 

Leg  of  Lamb  Petit  Patties 

Cliichen  and  Veal 
Pie 

Tongue  Raifolds 

Vermicelli  Soup 

SECOND  COURSE, 
Roaft  Turkey- 

Marinated  Smelts  Tartlets 
Roaft  Sweetbreads  Stands  of  Jellies 
Almond  Tart  Maids  of  Honour 

Woodcocks 

THIRD  COURSE. 
Morels 

4 *•  u t t>  Dutch  Beef 

Artichoke  Bottoms  f^raped  ' 

Cuftards  Cut  Paftry 

Scolloped  Oyfters  Potted  Chars 
Rabbit  frlcaffeed 


Boiled  Chickens 
Roaft  Beef 
Scotch  Collops 


Mince  Plea 
Larks 
Lobfters 


Macaroni 

Black  Caps 
Stewed  Celerj 


Chickens 

Harrico  of 
•Mutton 

Pork  Cutlets 
Sauce  Robart 


FEBRUARY. 

FIRST  COURSE. 

Peas  Soup 

Chicken  Patty  Mutton  Collops 
Salmon  and  Rump  of  Beef 


Smelts 

OyRer 

Patties 

Soup  Sante 


a-la-daub 
Small  Ham 


SECOND  COURSE. 

Wild  Fowl 

Cardoons  Dilh  of  Jelly  Stewed  Pippins 
Scolloped  Oyfters  Epergne  Ragouf  Mele 
Comport  Pears  Caromel  Artichoke  Bottoms 

Hare 

THIRD  COURSE. 

Two  Woodcocks 

CiaW'hfh  Afparagus  Preferved  Cherries 

Pigs  Ears  Crocant  f 

larded 

Blanched  Almonds 
»nd  Raifins  Muflirooms 

Larks  a-la-furprifo. 


Prawns 


MARCH* 


marc  h. 

FIRST  COURSE. 
Soup  Lorrain 
Sheeps  Rumps  Almond  Pudding 
Stewed  Carp 


Chine  of  Mutton 
and  ftewed  celery 

Veal  Coll  ops 


or  Tench 

Beef-fteak 

Pie 


Fillet  of  Pork 
Lamb’s  Head 


Calves  Ears 


Onion  Soup 

SECOND  COURSE. 
A Poulard  larded  and  roaRed 


Afparagus 

Ragooed  Sweet- 
breads 


Blancmange 
A Trifle 


Prawns 

Faicafiee  of 
Rabbits 

Fricafiee  of 
Muflirooms 


Craw-filh  Cheefecakes 

Tame  Pigeons  roaftcd 

THIRD  CORUSE. 

Ox  Palates  Ihivered 

Potted  Larks  Stewed  Pippin*. 

Jellies 

Potted 
Partridge 

Cocks  Combs 


Tartlets 

Cardoons 

Black  Caps 


Spanilh  Peas 

Almond  Cheefe- 
cakes 


Chickens 


APRIL. 

FIRST  COURSE. 
Crimp  Cod  and  Smelts 
Marrow  Pudding 


Cutlets  a-la- 
Maintenon 


Breaft  of  Veal 
in  Rolio 

Lambs  Tails  a 
ia-Bafhemcl 


Spring  Soup  Beef  Tremblonqut 


Pigeon  Pie  . Tongue 
Whitings  boiled  and  broiled 

SECOND  COURSE. 
Ducklings 


Afparagus 

Roaft  Sweet- 
breads 

Stewed  Pears 


Tartlets 

Jellies  and  Syl- 
labubs 

Tanfey 

Ribs  of  Lamb 


Black  Capj 

Oyftcr 

Loaves 

Murtirooms 


THIRD  COURSE. 

Petit  Pigeons 

Mulhrooms  French  Plums  Piflacliio  Nut* 
Marinated  Smelts  Sweetmeats  • OyRer  Loaves 
Blanched  Almonds  Raifins  Artichoke  Boltoms 
Calves  Ears  a-la-braif* 


MAY. 


(XV) 


MAY. 

FIRST  COURSE. 

Calvert’s  Salmon  broiled 

Rabbits  with  Veal  Collared 

Onions  -O’ives  Mutton 

Pie;eon  Pie  raifed  Vermicelli  Soup  Macaroni  Tort 
Ox  Palates  Chine  of  Lamb  Matelot  of  Tame  Duck 

M^ckarel 


SECOND  COURSE. 

Green  Goofe 

Afparajus  Cuflards  Cocks  Combs 


GreenG^^ofeberor 

Lamb  Cutlets  Blancmange 
Roafl  Chickens 


Green  Apricot 
Tarts 

Stewed  Celery 


THIRD  COURSE. 

Lamb  Sweetbreads 

Stewed  Lettuce  Rhenifh  Cream  Rafpberry  Puffs 

Lobfters  Compoft  of  Buttered 

ragooed  Green  Apricots  Crab 

Lemon  Cakes  Orange  Jelly  French  Beans 

Ragout  of  Fat  Livers 


JUNE. 

FIRST  COURSE. 

Green  Peas  Soup 

Chickens  Haunch  of  Venifon  Harrico 

Lamb  Pie  Turbot  Ham 

Veal  Cutlets  Neck  of  Venifon  Orange  Pudding 
Lobfter  Soup 

SECOND  COURSE. 


Turkey  Poults 

Apricot  Puffs  Lobfters 

Fricaffee  of  Lamb  Half  Moon  Roafted  Sweetbreads 
Smglts  Cherry  Tart  Artichokes 

Roafted  Rabbits 

THIRD  COURSE. 

Sweetbreads  a-la-Blanche 

Fillets  of  Soals  Potted  Wheat  Ears  Ratafia  Cream 

Pgjg  Green  Goofeberry  Forced 

Tart  Artichokes 

Preferved  Oranges  Potted  Ruff  Matelot  of  Eels 

Lamb’<  Tails  a-la*braife 


/ 


JULY. 


(XVI) 


Chickens 


J U L V. 

f 

V FIRST  COURSE. 

Mackarel,  &c. 

Brcajl  of  Veal  Tongue  and  pu]p„on 
a-la-braife  Turnips  ^ 

Venifon  Party  Herb  Soup  Neck  of  Venifon 

Boiled  Goofe  ar»d  Mutton 

ftewed  Red  Cabbage  Cutlets 

Trout  boiled 

SECOND  COURSE. 

Roart  Turkey 

Apricot  Tart  Blancmange 

Jellies  Fricaflee  of  Rabbits 
Green  Codlln  Tart  Blaized  Pippins 
Roart  Pigeons 

-THIRD  COURSE. 

Fricaflee  of  Rabbits 
Pains  a-la-Ducheffe  Forced  Cucumbers 


Stewed  Peas 
Sweetbreads 
Curtards 


Apricots 

Craw-fifh 

ragooed 

Jerufalem 

Artichokes 


Morel  Cherry 
Tart 

Apricot 

Puffs 

Lamb  Stones 


Lobrters  a-la- 
braife 

Green  Gage 
Plums 


Chickens 


AUGUST. 

FIRST  COURSE. 

Stewed  Seals 

Fillets  of  Pigeons  Ham  Turkey  a-la-daubc 

' French  Patty  Craw-fifh  Soup.  Petit  Patties 

' Fillet  of  Rofard  of  Beef 
Veal  Palates 

Whitings 

SECOND  COURSE. 

Roart  Ducks 
Tartlet 
Jellies 
Orange 


Macaroni 

Cheefecakes 

Matelot  of 
Eels 


Puffs 
Leveret 


Fillets  of  Soais 

Apple  Pie 

Fricaffee  of 
Sweetbreads 


Stewed  Peas 
Apricot  Tart 
J’rawns 


THIRD  COURSE. 

Partridge  a-la-pa/r 
Potted  Wheat  Ears  Cray-filh 
Fruit  Cut  Paftry 

Scraped  Beef  Blanched  Celery 

Uuffs  and  Rees 


SEPTEMBER 


SEPTEMBER 


FIRST  COURSE. 

Difh  of  Fifli 

Chickens  Chine  of  Lamb  Veal  Collops 

Pigeon  Pie  Gravy  Soup  Almond  Tort 
Harrico  of  Mutton  Roaft  Beef  Plam 

Difh  of  Filh 

SECOND  COURSE. 

Wild  Fowls 

Peas  Damafcene  Tarts  Ragooed  Lobfters 

Sweetbreads  Crocant  Fried  Piths 
Craw-fifh  Maids  of  Honour  Fried  Artichokes 
Partridges 

THIRD  COURSE. 

Ragooed  Palates 

Comport  of  Bifcults  Tartlets  Fruit  in  Jelly 

Green  Truffles  Epergne  Cardoons 

Blancmange  Cheefecakes  Ratafia  Drops 

Calves  Ears  a-la-braife 


OCTOBER, 

FIRST  COURSE. 

Cod  and  Oyfter  Sauce 

Jugged  Neck  of  Veal  Small 

Hare  a-la-bralfe  Puddings 

French  Almond  Fillet  of  Beef 

^3tty  Soup  larded  and  roafted 

Chichens.  Tongue  and  Udder  Torrent  deVeau 
Broiled  Salmon 

SECOND  COURSE. 


Pheafant 

Stewed  Pears  Apple  Tarts 
Koafc  Lobfters  fellies 

White  FricafTee  Cuftards 

Turkey 


Muflirooms 
Oyfter  Loaves 
Pippins. 


THIRD  COURSE. 

Sweetbread  a-Ia-braife 

Fried  Artichokes.  Potted  Eels  Pigs  Ears 
Almond  Cheefecakes  Fruit  Apricot  PulTs 

Amlet  Potted  Lobfters  Forced  Celery 

Larks 


[5] 


NOVEMBER, 


(XVIII) 


NOVEMBER. 


FIRST  COURSE. 
Difli  of  Fi/h 


Veal  Cutlets  Roafted  Turkey 

Two  Chickens  Vermicelli 

and  Broccoli  Soup 

Beef  Collops  Chine  of  Pork 
Dilh  of  Fifh 


Ox  Palates 

Leg  of  Lamb 
and  Spdnach 

Harrifo 


SECOND  COURSE. 


Woodcocks 

Sheeps  Rumps  Apple  Puffs  Dilh  of  Jelly 
Oyfter  Loaves  Crocant  Ragooed  Lobfters 
Blancmange  Lemon  Tort  Lambs  Ears 
Hare 


THIRD  COURSE. 

Pettit  Patties 

Stewed  Pears  Potted  Chars  Fried  Oyfters 
Gallantine  Ice  Cream  Collared  Eel 

Fillets  of  Whitings  Potted  Craw-filh  Pippins 
Lamb’s  Ears  a-la-braife 


DECEMBER. 

FIRST  COURSE. 

Cod’s  Head 

Chickens  Stewed  Beef  Fricandeau  of  Veal 
Almond  Puddings  Soup  Sante  Calves  Feet  Pie 
Fillet  of  Pork  Chine  of 
with  iharp  fauce  ' Lamb 

Soals  fried  and  boiled 


Tongue 


SECOND  COURSE. 

Wild  Fowls 
Lambs  Fry  Oange  Puffs 

Gallantine  Jellies 

Prawns  Tartlets 

Partridges 

third  COURSE. 

Ragooed  Palates 

5'avoy  Cakes  Dutch  Beef  feraped  China  Oranges 
Lambs  Tails  Half  Moon  Calves  Burs 

Jargonel  Pears  Potted  Larks  Lemon  Bi  feu  its 

Fricaflee  of  Craw-fifli 


Sturgeon 
Savoury  Cake 
Mulhrooms 

N 


N,  7?.  Be  careful  to  fend  up  all  kinds  of  garden-fluff  fuitable 
to  your  meat,  &c.  in  your  firll  courfe,  in  different  difhes  on  a 
water-difh  on  the  Ede  table;  and  all  your  fauce  in  boats  or  ba- 
fons,  to  anfvvcr  each  other  at  the  corners. 


P E R S. 


SUP 

. Little  Family  Suppers  of  Four  Things. 

Minced  Veal 

Pat  of  Butter  in  a glafs  Radilhe^ 

Poached  Eggs  on  a toaft 


Halhed  Mutton 

Anchovy  and  Butter  PicKRs 

Scolloped  or  roafted  Potatoes 

Maintenons 

Sliced  Ham  Tart 

Rabbit  roafted 


Boiled  Chicken 

Cold  Beef  or  Mutton 
diced 

Scolloped  Oyfters 


Pickles 


Boiled  Tripe 

Bolognia  Saufage  diced  Pat  of  Butter  In  a glafs 
Halhed  Hare 


Bifcuits 


Gudgeons  fried 

Rafped  Beef,  and  a Pat  of 
Butter  in  the  middle 

Duck  roafted 


Roafted  Chicken 

potted  Beef  Cheefecakes 

Saufages,  with  Eggs  poached 


T-ongue  diced 


Whilirtgs  broiled 


Calf’s  Heart 


Bifcuits 


Tart 


Veal  Cutlet 

Radl/hes,  and  Butter 
In  the  middle 

A-fparagus 


'Houfe  Lamb  Steaks,  a-la-fricadee,  white 
Collared  Eel  Pickles 

Chicken  roafted 

[fl2] 


Fa?ni^ 


(XX) 


Family  Suppers  df  Five  Things, 


Scotch  Collops 
Potted  Pigeon  Sailad 

Peafe 


Lobftsr 


Eels  broiled  or  boiled 
Butter  fpun  Tart 

' Sweetbread  roafted 


RadilheS 


Cold  Veal  hafhed 

Anchovies  and  Butter  Plain  Fritters 
Teal  roafted 


Pickles 


Prawns 


Pigeons  roafted 

Tart  Cold  Mutton  flicc(5 
Afparagus 


Poached  Eggs  and  Spinach  ftewed 
Slices  of  Beef  Mince  Pies  Baked  Sprats 
Chicken  roafted 


Peafs 


Boiled  Chickens 

Goofeberry  Parfley  and  Butt«r_, 
Cream  and  Melted  Butte? 

.Frlcailee  of  Ox  Palates. 


Sliced  Tongue 


Duck  roafted 
Tart 
Peafe 


Cray-hlh 


Boiled  Chicken,  Lemon  fauce 


Ham  Bleed 


Butter  in  a glafs 
Lamb’s  Fry 


Spitchcock  Eel 

Collared  Beef  Rafpberry  Fritters 
* Veal  Cutlet 


Giblets  ftewed 
Collared  Veal  fliccd  Tart 

Roafted  Pigeons 


Potted 

Beef 


Buttered  Lobfter 

Rafpberry 

Cream 


P.adifltej 


Pvckles 


Crab 


Collared  Pig’s 
Head 


Calf’s  Heart 
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COOKERY  IN  ALL  ITS  BRANCHES. 


CHAP.  I. 

OF  ROASTING. 

« 

General  InJlruBtom  for  RoaJUng* 

WHEN  you  roaft  any  kind  of  meat,  it  is  a very  good 
way  to  put  a little  fait  and  water  in  your  dripping- 
pan  ; bafte  your  meat  a little  with  it ; let  it  dry,  then 
duft  it  well  with  flour  ; bafte  it  with  frefh  butter,  it  will  make 
your  meat  a better  colour.  Obferve  always  to  have  a brifk, 
clear  lire ; it  will  prevent  your  meat  from  dazing,  and  the 
froth  from  falling  ; keep  it  a good  diftance  from  the  fire;  if 
the  meat  is  fcorched,  the  outfide  is  hard,  and  prevents  the 
heat  from  penetrating  into  the  meat,  and  will  appear  enough 
before  it  be  little  more  than  half.  done.  Time,  diftance, 
bailing  often,  and  a clear  fire,  is  the  beft  method  I can  pre- 
fcribe  tor  roafting  meat  to  perfe£lion  ; when  the  fteam  draws 
near  the  fire,  it  is  a fign  of  its  being  enough;  but  you  will 
% be  the  beft  judge  of  that  from  the  time  you  put  it  down.  Be 
careful,  when  you  roaft  any  kind  of  wild-fowl^  to  keep  a 

B . clear 
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Of  Roafing. 

clear  brifk  fire  ; roaft  them  a light  brown,  but  not  too  much. 
It  is  a great  fault  to  roaff  them  till  the  gravy  runs  out  of 
them,  it  takes  ofF  the  fine  flavour.  Tame  fowls  require  more 
roafting  ; they  are  a long  time  before  they  are  hot  through, 
and  muft  be  often  bafieel  to  keep  up  a flrong  froth ; it  makes 
them  rife  better,  and  a finer  colour.  Pigs  and  geefe  fhould 
be  roafled  before  a good  fire,  and  turned  quick.  Hares  and 
rabbits  require  time  and  care,  to  fee  the  ends  are  roafted 
enough  ; when  they  are  half  roafted,  cut  the  neck-fkin,  and 
let  out  the  blood,  or  when  they  are  cut  up,  they  often  appear 
bloody  at  the  neck.  Raffald^  p.  53.  Farley^  33. 

I muft  defire  the  cook  to  order  her  fire  according  to  what 
Ihe  is  to  drefs ; if  any  thing  very  little  or  thin,  then  a pretty 
little  brifiC  fire,  that  it  may  be  done  quick  and  nice ; if  a very 
large  joint,  then  be  fure  a good  fire  be  laid  to  cake.  Let  it 
be  clear  at  the  bottom;  and  when  your  meat  is  half  done, 
move  the  dripping-pan  and  fpit  a little  from  the  fire,  and  ftir 
up  a good  briflc  fire;  for,  according  to  the  goodnefs  of  your 
fire,  your  meat  will  be  done  fooner  or  later.  Glajp^  p.  1. 

I 

As  foon  as  the  meat  is  put  to  the  fire,  pour  over  it  fome 
warm  w'ater,  which  throw  away;  this  is  very  neceffary  to 
thofe  who  are  nice  in  the  dreffing  their  meat,  ir  being  a good 
deal  handled  in  the^  fpitting ; fliake  fome  flour  over  it,  bafle 
it. with  butter,  and  do  not  put  it  too  near  the  fire;  this,  with 
frequently  ba.iiing  it,  a brifk  fire,  and  allowing  time  enough, 
are  the  only  means  of  roailing  in  perfedllon  ; when  the  fleam 
draws  to  the  fire,  the  meat  is  done ; flour  and  bafle  it  juft  be- 
fore it  is  feat  to  the  table,  that  it  may  have  a nice  froth  ; al- 
,ways  allow  a longer  time  for  the  meat  to  roaft  in  frofly  wea- 
ther; take  particular  care  to  have  the  fpit  clean,  as  nothing 
is  more  difagrecabie  than  a fpit-mark  ; and  remember,  when 
the  meat  is  half  done,  to  remove  the  dripping-pan  and  fpit  a 
little  from  the  fire,  and  flir  it;  if  it  is  a good  fire  before  the 
meat  is  laid  down,  once  flirring  it  w'ill  in  general  roaft  a joint 
of  meat.  Never  fait  the  meat  before  it  is  put  to  the  fire,  it 
draw,s  out  the  gravy  too  much  ; if  it  is  to  be  kept  fome  time 
before  it  is  drefted,  as  indeed  mutton  and  beef  are  not  good 
frefh  killed,  be  fure  to  dry  it  w'cll  with  a cloth,  and  hang  it 
,y/here  it  will  have  a thorough  air;  look  at  it  every  day,  and 
wipe  off  all  the  damp  ; it  wdll  keep  a long  time.  Some  pep- 
per it  a iiflle.  Mafon^  120.  Glafjc^  2. 
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^0  roajl  Beef. 

Be  fare  to  paper  the  top,  and  bafte  it  well  all  the  time  it  is 
roafting,  and  throw  a handful  of  fait  on  it.  When  you  fee 
the  fmoke  draw  to  the  fire,  it  is  near  enough  ; then  take  ofF 
the  paper,  bafte  it  well,  and  dredge  it  with  a little  flour  to 
make  a fine  froth.  Never  fait  your  roaft  meat  before  you  lay 
it  to  the  fire,  for  that  draws  out  all  the  gravy.  Take  up  your 
meat,  and  garnifli  your  difli  with  nothing  but  horfe-radifli. 

To  roafl:  a piece  of  beef  of  about  ten  pounds,  will  take  an 
hour  and  a half,  at  a good  fire.  Twenty  pounds  weight  will 
take  three  hours,  if  it  be  a thick  piece;  but  if  it  be  a thin 
piece  of  twenty  pounds  weight,  two  hours  and  a half  will  do 
it  ; and  fo  on,  according  to  the  weight  of  your  meat,  more  or 
lefs.  Obferve,  in  frofty  weather  your  beef  will  take  half  an 
hour  longer.  Glajfe^  22. 

roaji  a Beef -tongue. 

Boil  a tongue  until  it  will  peel,  in  broth  or  water,  with 
fait  and  pepper,  onions,  carrots,  parfnips,  a nofegay^,  two 
cloves  of  garlic,  laurel,  and  thyme  ; then  lard  it  as  a frican- 
deauf,  and  finifli  it  in  roafting ; ferve  under  it  a relifhing 
fauce,  or  plain.  Dalrympk^  53. 

Cold  Roafl  Beef  family  fafhlon. 

\ 

Slice  three  or  four  onions,  and  fry  them  in  butter;  when 
dene,  add  a little  broth,  three  ftiallots  chopped  ; pepper  and 
fait ; then  put  flices  of  cold  beef  to  it ; boil  for  a moment ; 
when  ready,  add  a liafon^  made  of  three  yolks  of  eggs  and  a 
little  vinegar.  Cold  beef  is  alfo  very  good  with  cold  fauce, 
made  of  chopped  parfley,  fhalloti,  vinegar,  oil,  muftard, 
minced  anchovy,  &c.  Balryinple^  67. 

Tdo  roafl  Mutton  and  Lamb. 

As  to  roafting  of  mutton,  the  loin,  the  chine  of  mutton, 
(which  IS  the  two  loins)  and  the  faddle,  (which  is  the  two  necks, 

* A faggot  of  parHey,  onions,  fhallots,  &c. 

•f  A piece  of  meat  larded,  brazed,  and  glazed. 

X Conglutinating  different  liquors  without  boiling. 

^ 2 and 


4 Of  Roafilng. 

and  part  the  fhoulders  cut  together)  muft  have  the  fkin 
raifed  and  fkewered  on  ; and,  when  near  done,  take  off  the 
Ikin,  bafte  and  flour  it,  to  froth  it  up.  All  other  parts  of  mut- 
ton and  lamb  muff  be  roafted  with  a quick  clear  fire,  without 
the  fkin  being  raifed,  or  paper  put  on.  You  fhould  always 
i&bferve  to  baffe  your  meat  as  .foon^as  you  lay  it  down  to  roaff, 
fprinkle  fome  fait  on,  and,  when  near  done,  dredge  it  with 
a little  flour  to  froth  dt  up.  Garnifh  mutton  with  horfe-ra- 
difh  ; lamb  with  creffes,  or  fmall  fallading. 

A leg  ‘of  mutton  of  fix  pounds  will  take  an  hour  and  a 
quarter.;  of  twelve  pounds,  two'hours  ; a fmall  faddle,  an 
hour  and  a half;  a large  one,  near  three  hours.  Paper  a fad- 
dle.*  ‘ If  garlic  is  not  difliked,  ftuff  the  knuckle  part  of  the 
leg  with  two  or  three  cloves  of  it ; a bread  will  take  half  an 
hour  at  a brifk  fire  ; a'large  neck,  an  hour;  a fmall  one,  a ' 
little  more  .than  half  an  hour  ; a fhoulder  near  as  much  time 
as  a leg.  For  fauce-r-potatoes,  pickles,  fallad,  celery  raw 
or  dewed,  broccoli,  French  beans,  cauliflower  ; or,  to  afhoul- 
cler  of  mutton,  onion  fauce.  Majen^  i6i. 

^0  roajl  a Hdiinch  of  'button,  Venifon  faJJoion. 

To  d refs  a haunch  of  mutton  venifon  fafhion,  take  a hind 
fat  quarter  of  mutton,  and  cut  the  leg  like  a haunch.  Lay  it 
in  a pan,  with  the  back  fide  of  it  down,  and  pour  a bottle  of 
red  wine  over  it,  in  which  let  it  lay  tw^enty-four  hours.  Spit 
it,  and  road  it  at  a good  quick  fire,  and  keep  hading  it  all  the 
time  w'ith  the  fame  liquor  and  butter.  It  will  require  an  hour 
and  an  half  reading ; and,  when  it  is  done,  fend  it  up  with  a 
littlq  good  gravy  in  one  boat,  and  fweet  fauce  in  another.  A 
good  fat  neck  of  mutton  done  in  this  manner  is  edeemed  deli- 
cate eating.  Farley^  34, 

Another  zvay. 

Cut  a hind  quarter  of  fat  mutton  like  a haunch  of  venifon  ; 
let  it  deep  in  the  fliecp’s  blood  for  five  or  fix  hours  ; then  let  it 
hang,  in  cold  dry  weather,  for  three  weeks,  or  as  long  as  it 
will  keep  fweet ; rub  it  well  with  a cloth,  then  rub  it  over 
with  frelh  butter;  drew-  fome  fait  over  it,  and  a little  flour; 
butter  a fheet  of  paper,  and  lay  over  it,  and  another  over  that, 
or  fome  pade,  and  tie  it  round.  If  it  is  large,  it  will  take  two 
hours  and  an  half  reading.  Before  it  is  taken  up,  take  off  the 

paper. 
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paper,  or  pafte;  bafte  it  well  with  butter,  and  flour  it.  Let 
the  jack  go  round -very  quick,  that  it  may  have  a good  froth. 
Sauce — gravy  and  currant  jelly.  Majon^  i5i* 

' ■ Another  way. 

Lard  it,  and  make  a marinade^'  with  half  a pint  of  vinegar, 
a pint  of  red  wine,  pepper,  and  fait,  thyme,  laurel,  cloves, 
nutmeg,  pounded  coriandar,  with  a few  flices  of  peeled  lemon, 
and  a few  flices  of  onions  ; warm  all  together  ; foak  the  mut- 
ton twelve  hours,  then  roaft  it,  and  ferve  with  a poivradef 
fauce  in  a fauce-boat.  Dalrymple^  136. 

Another  way. 

Get  the  largefl  and  fattefl:  leg  of  mutton  you  can,  cut  out 
like  a haunch  of  venifon ; as  foon  as  it  is  killed,  whilft  it  is 
warm,  it  will  eat  the  tenderer,  take  out  the  bloody  vein,  flick 
it  in  feveral  places  in  the  under  fide  with  a fliarp-pointed 
knife;  pour  over  it  a bottle  pf  red  wine;  turn  it  in  the  wine 
four  or  five  times  a day  for  five  days,  then  dry  it  exceeding 
well  with  a clean  cloth  ; hang  it  up  in  the  air,  with  the  thick 
end  uppermofl,  for  five  days  ; dry  jt  night  and  morning,  to 
keep  it  from  being  damp  or  growing  mufly.  When  you  roaft 
it,  cover  it  with  paper,  and  pafte  it  as  you  do  venifon  ; ferve 
it  up  with  venifon  fauce.  It  will  take  four  hours  roafting. 
Raffald^  107. 

I 

Mrs.  Glaffe  gives  a receipt  for  roafting  mutton  venifon  far 
fhion,  very  fimilar  to  the  preceding  article.  Page  10.  j 

ro  roajl  Veal, 

As  to  veal,  you  muft  be  careful  to  roaft  it  of  a fine  brown  ; 
if  a large  joint,  a very  good  fire;  if  a fmall  joint,  a pretty 
little  brifk  fire;  if  a fillet  or  loin,  be  fure  to  paper  the  fat, 
that  you  lofe  as  little  of  that  as  poffible.  Lay  it  fome  diftance 
from  the  fire,  till  it  is  foaked  ; then  lay  it  near  the  fire.  When 
you  lay  it  down,  bafte  it  well  with  good  butter  ; and  when  it 
is  near  enough,  bafte  it  again,  and  dredge  it  with  a little 
flour.  The  breaft  you  mull  roaft  with  the  caul  on  till  it  is 
enough ; and  fkewer  the  fweet-bread  on  the  back  fide  of  the 

* A kind  of  pickle  to  foak  in.  i*  A /harp  fauce, 
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bread.  When  it  is  nigh  enough,  take  off  the  caul,  bade  it, 
and  dredge  it  with  a little  fiour.  GlaJJe^  2. 

Veal  takes  much  the  fame  time  reading  as  pork  ; but  be 
fure  to  paper  the  fat  of  a loin  or  hliet,  and  bade  your  veal 
with  good  butter.  Glajfe^  13. ' 

Veal  will  take  a quarter  of  an  hour  to  a pound  in  reading ; 
paper  the  fat  of  the  loin  and  fillet ; duff  the  fillet  and  (boul- 
der with  the  following  ingredients — a quarter  of  a pound  of 
fuet  chopped  fine,  pardey  and  fweet  herbs  chopped,  grated 
bread,  and  lemon  peel  ; pepper,  fait,  nutmeg,  and  yolk  of 
egg;  butter  may  fupply  the  want  of  fuet;  road  the  bread 
with  the  caul  on,  till  it  is  almod  enough,  then  take  it  off; 
flour  it,  and  bade  it.  Veal  requires  to  be  more  done  than 
beef.  For  fauce — fallad,  pickles,  potatoes,  broccoli,  cucum- 
bers raw  or  dewed,  French  beans,  peafe,  cauliflower,  celery 
raw  or  dewed, 

To  roaft  Pork. 

Pork  mud  be  well  done,  or  it  is  apt  to  furfeit.  When  you 
road  a loin,  take  a (harp  pen-knife,  and  cut  the  (kin  acrofs, 
to  make  the  crackling  eat  the  better.  The  chine  mud  be  cut, 
and  fo  mud  all  pork  that  has  the  rind  on.  Road  a leg  of 
pork  thus  : — Take  a' knife,  as  above,  and  fcore  it;  duff  the 
knuckle  part  with  fage  and  onion,  chopped  fine,  with  pepper 
and  fait ; or  cut  a hole  under  the  twid,  and  put  the  fage,  &c. 
there,  and  (kewer  it  up  with  a fkewer.  Road  it  crifp,  be- 
caufe  mod  people  like  the  rind  crifp,  which  they  call  crack- 
ling. Make  Come  good  apple-fauce,  and  fend  it  up  in  a boat ; 
then  have  a little  drawn  gravy  to  put  in  the  di(h.  This  they 
call  a mock-goofe.  The  fpring,  or  hand  of  pork,  if  very 
young,  roaded  like  a pig,  eats  very  well ; or  take  the  fpring, 
and  c'utoff  the  (hank  or  knuckle,  and  fprinkle  fage  and  onion  . 
over  it,  and  roll  it  round,  and  tie  it  with  a driiig,  and  roaft 
it  two  hours,  otherwife  it  is  better  boiled,  1 he  fpare-rib 
fliould  be  baded  with  a little  bit  of  butter,  a very  little  dud 
of  flour,  and  fome  fage  (hred  fmall ; but  we  never  make  any 
fauce  to  it  but  apple-fauce.  7'he  bed  way  to  drefs  pork  gril- 
kins  is  to  road  them,  bade  them  v/ith  a little  butter  and  tage, 
?md  a little  pepper  and  fait.  Few  eat  any  thing  with  ihefe 
but  mudard,  Glajje^  3. 
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Pork  mu^  be  well  done.  To  every  pound,  allow  a quar-  . 
ter  of  an  hour.  P'or  example — a joint  of  twelve  pounds 
weight,  three  hours;  and  fo  on.  If  it  be  a thin  piece  of  that 
weight,  two  hours  will  roaft  it.  GlaJJe^  22.  . , 

Do  not  fcore  pork,  but  rub  it  over  with  a feather  and  fome 
oil.  Mafon^  175* 

To  roajl  a Pig. 

Stick  your  pio;  juft  above  the  breaft-bone,  run  your  knife 
to  the  heart.  When  it  is  dead,  put  it  in  cold  water 'for  a few 
minutes,  then  rub  it  over  with  a little  rofin  beat  exceeding 
fine,  or  its  own  blood  ; put  your  pig  into  a pail  of  fcalding 
water  half  a minute;  take  it  out,  lay  it  on  a clean  table,  pull 
off*  the  hair  as  quick  as  poftible ; if  it  does  not  come  clean  off^ 
put  it  in  again.  When  you  have  got  it  all  clean  off,  wafh  it 
in  warm  water,  then  in  two  or  three  cold  waters,  for  fear  the 
rofin  (hould  tafte.  Take  off  the  fore  feet  at  the  firft  joint, 
make  a flit  down  the  belly,  and  take  out  all  the  entrails  ; put 
the  liver,  heart,  and  lights,  to  the  pettitoes,  wafh  it  well  out 
of  cold  water,  dry  it  exceedingly  well  with  a cloth,  hang  it  . 
up,  and  when  you  roaft  it,  pQt  in  a little  fnred  fage,  a tea- 
fpoonful  of  black  pepper,  two  of  fait,  and  a cruft  of  brown 
bread  ; fpityour  pig,  and  few  it  up;  lay  it  down  to  a brifk 
clear  Are,  with  a pig-plate  hung  in  the  middle  of  the  fire. 
When  your  pig  is  warm,  put  a lump  of  butter  in  a cloth,  and 
rub  your  pig  often  with  it  while  it  is  roafting.  A large  one 
will  take  an  hour  and  an  half.  When  your  pig  is  a fine 
brown,  and  the  fteam  draws  near  the  fire,  take  a clean  cloth, 
rub  your  pig  quite  dry,  then  rub  it  well  with  a little  cold  but- 
ter, it  will  help  to  crifp  it ; then  take  a ftiarp  knife,  cut  off 
the  head,  and  take  off  the  collar  ; then  take  off  the  ears  and 
jaw-bone,  fplit  the  jaw  in  two.  When  you  have  cut  the  pig 
down  the  back,  which  muft  be  done  before  you  draw  the  fpit 
.out,  then  lay  your  pig  back  to  back  on  your  di(h,  and  the 
jaw  on  each  fide,  the  ears  on  each  ihoulder,  and  the  collar  at 
the  Ihoulder,  and  pour  in  your  fauce,  and  lerve  it  up.  Gar- 
nilh  with  a cruft  of  brown  bread  grated.  Rajfald^  55.  Far- 
hy  3^- 
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Another  way  to  roajl  a Pig, 

The  pig  being  prepared,  as  above,  fpit  it,  and  lay  it  to  the 
fire,  which  muft  be  a very  good  one  at  each  end,  or  hang  a 
flat  iron  in  the  middle  of  the  grate.  Before  you  lay  it  down 
to  the  fire,»flired  a little  fage  very  fmall,  take  a piece  of  but- 
ter as  big  as  a walnut,  and  a little  fait  and  pepper ; put  this 
into  the  pig,  and  few  it  up  ftrongly ; then  flour  it  all  over, 
and  continue  to  do  fo  till  the  eyes  drop  out,  or  the  crackling 
will  be  hard.  Take  care  to  fave  all  the  gravy  that  comes 
from  it,  and  for  this  purpofe  put  a large  bafon  or  pan  in  the 
dripping-pan,  as  foon  as  the  gravy  begins  to  run.  When  the 
pig  is  enough,  ftir  up  the  fire  brificly,  take  a coarfe  cloth, 
with  about  a quarter  of  a pound  of  butter  in  it,  and  rub  the 
pig  all  over  till  the  crackling  is  , quite  crifp,  when  it  muft  be 
, taken  upi  Lay  it  in  the  difh,  and  cut  off  the  head  with  a 
fharp  knife;  and,  before  you  draw  out  the  fpit,  cut  the  pig 
in  two.  Cut  off  the  ears,  and  lay  one  at  each  end  ; divide 
the  under  jaw,  and  difpofc  of  them  in  the  fame  manner.  Put 
the  gravy  you  faved  into  fome  melted  butter,  and  boil  them. 
Pour  it  into  the  difh,  with  the  brains  bruifed  fine,  and  the 
fage,  mixed  all  together,  and  ferve  it  up.  Farleyy  35. 
Glajfe^  3. 

Another  way  to  roajl  a Pig, 

Chop  fome  fage  and  onion  very  fine,  a few  crumbs  of 
I bread,  a little  butter,  pepper,  and  fait,  rolled  up  together ; 
put  it  into  the  belly,  and  few  it  up  before  you  lay  down  the 
pig;  rub  it  all  over  with  fweet  oil.  When  it  is  done,  tako^a 
dry  cloth  and  wipe  it;  then  take  it  into  a difh,  cut  it  up,  and 
fend  it  to  table  with  the  fame  fauce  as  above. 

Another  zvay  to  roajl  a Pig, 

Stick  the  pig  in  the  throat,  as  deep  as  the  heart,  that  it 
may  bleed  well,  and  die  the  fooner,  as  it  makes  it  eafier  to 
fcald.  When  the  water  is  pretty  warm,  put  the  pig  in  ir, 
holding  it  by  the  hind  legs.  When  you  find  the  briftles  com- 
ing off  the  tail  by  rubbing,  take  it  out,  and  rub  it  with  a 
little  rofin,  then  hard  with  the  hand.  When  it  is  well 
fcalded,  wafli  it  clean,  and  cut  it  open  while  warm  ; take  all 

out 


9 


Of  Roafiing, 

out  except  the  kidnies,  trufs  It  with  three  fkewers,  one  in  the 
hind  leg,  one  in  the  fore,  and  one  in  the  middle.  Put  into 
it  a faggot  of  parfley,  fhallots,  thyme,  laurel,  with  pepper 
and  fair;  and  wipe  it  very  dry  before  fpitting.  Cut  the  fkin 
a iictk-  near  the  neck,  and  alfo  near  the  rump,  to  hinder  it 
from  breaking  in  roafting.  When  it  begins  to  be  warm,  rub 
it  all  over  pretty  often  with  oil,  which  will  make  the  Ikin 
very  crifp.  Take  out  the  faggot  when  you  ferve  it  up.  Cler^ 
tnont^  147.  Dalrymple^  138. 

I 

To  roajl  the  hind  quarter  of  a Pig  lamh-faJhion» 

. At  the  time  of  the  year  when  houfe-lamb  is  very  dear,  take 
the,hind  quarter  of  a large  roafting  pig;  take  olF  the  fkin  and 
roaft  it,  and  it  will  eat  like  lamb,  with  mint  fauce,  or  with  a 
fallad  or  Seville  orange.  Half  an  hour  will  roaft  it.  Glajfe^ 
4,  Farley^  36. 

To  make  Sauce  for  a Pig. 

Chop  the  brains  a little,  then  put  in  a tea-cup  full  of  white 
gravy  with  the  gravy  that  runs  out  of  the  pig,  a little  bit  of 
anchovy  ; mix  near  half  a pound  of  butter  with  as  much  flour 
as  will  thicken  the  gravy,  a flice  of  lemon,  a fpoonful  of 
white  wine,  a little  caper  liquor  and  fait;  fhake  it  over  the 
fire,  and  pour  It  into  your  difh.  Some  like  currants  : boil  a 
few,  and  fend  them  in  a tea-faucer,  with  a glafs  of  currant 
jelly  in  the  middle  of  it.  Raffald^  56. 

f 

\ 

Different  forts  of  Sauce  for  a Pig. 

Now  you  are  to  obferve  there  are  feveral  ways  of  makino- 
fauce  for  a pig.  Some  do  not  love  any  fage  in  the  pig,  only 
a cruft  of  bread  ; but  then  you  fliould  have  a little  dried  fa^e 
rubbed  and  mixed  with  the  gravy  and  butter.  Some  love 
bread  fauce  in  a bafon,  made  thus  : — take  a pint  of  water,  put 
in  a good  piece  of  crumb  of  bread,  a blade  of  mace,  and  a 
little  whole  pepper  ; boil  it  for  about  five  or  fix  minutes,  and 
then  pour  the  water  off ; take  out  the  Ipice,  and  beat  up  the 
bread  with  a good  piece  of  butter,  and  a little  milk,  or  cream. 
Some  love  a few  currants  boiled  in  it,  a glafs  of  wine,  and  a 
little  fugar  ; but  that  you  muft  do  juft  as  you  like  it.  Others 
take  half  a pint  of  good  beef  gravy,  and  the  gravy  which 

comes 
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comes  out  of  the  pig,  with  a piece  of  butter  rolled  in  flour, 
two  fpoonfuJs  of  catchup,  and  boil  them  all  together ; then 
take  the  brains  of  the  pig  and  bruife  them  fine;  put  all  thefe 
together,  with  the  fage  in  the  pig,  and  pour  into  your  difh. 
It  is  a very  good  faucc.  When  you  have  not  gravy  enough 
comes  out  of  your  pig,  with  the  butter,  for  fauce,  take  about 
half  a pint  of  veal  gravy  and  add  to  it ; or  flew  the  pettitoes, 
and  take  as  much  pf  that  liquor  as  will  do  for  fauce,  mixed 
with  the  other. — N.  B.  Some  like  the  fauce  fent  in  a boat  or 
bafon,  Glajfe,  4. 

r 

^0  roaf  Vemfon, 

In  order  to  roafl  a haunch  of  venifon  properly,  as  foon  as 
you  have  fpitted  it,  you  muft  lay  over  it  a large  fheet  of  pa- 
per, and  then  a thin  common  pafte,  with  another  paper  over 
that.  Tie  it  faff,  in  order  to  keep  the  pafte  from  dropping 
off ; and  if  the  haunch  be  a large  one,  it  will  take  four  hours 
roafting.  As  focn  as  it  is  done  enough,  take  off  both  paper 
and  pafte,  dredge  it  well  with  flour,  and  bade  it  with  butter. 
As  foon  as  it  becomes  of  a light  brown,  difh  it  up  with  brown 
gravy  or  currant  jelly  fauce,  and  fend  up  fame  in  a boat, 
Raffaldy  69.  Far  ley  j 34.  Mafon^  298. 

t 

Another  way  to  roaf  Venifon. 

Take  a haunch  of  venifon  and  fpit  it ; rub  fome  butter  all 
over  your  haunch  ; take  four  flieets  of  paper  well  buttered,  put 
two  on  the  haunch  ; then  make  a pafle  with  fome  flour,  a 
little  butter  and'water  ; roll  it  out  half  as  big  as  your  haunch, 
and  put  it  over  the  fat  part;  then  put  the  other  two  fheets  of 
paper  on,  and  tie  them  with  the  fame  packthread  ; lay  it  to  a 
brilk  fire,  and  baffe  it  well  all  the  time  of  roafting;  if  a large 
haunch  of  twenty-four  pounds,  it  will  take  three  hours  and  a 
half,  except  it  is  a very  large  fire,  then  three  hours  will  do 
it.  Smaller  in  proportion. 

Sweet  Sauce  for  Venifon  or  Hare. 

Melt  fome  currant  jelly  in  a little  water  and  red  wine,  or 
fend  in  currant  jelly  only ; or  fimmer  red  wine  and  fugar  for 
about  twenty  minutes.  Mafon^  322. 
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Sweet  Sauce  of  red  wine  for  Fenifon  or  roajled  T^ongue.  ' 

Take  a gill  of  water,  with  a little  bit  of  cinnamon,  the 
crumb  of  a French  roll  j add  to  it  half  a pint  of  red  port  or 
claret;  fweeten  it;  let  it  boil  till  it  is  pretty  thick,  then  run 
it  through  a fieve.  Mafon^  322. 

Different  forts  of  Sauces  for  Fenifon, 

You  may  take  either  of  thefe  fauces  for  venifon.  Currant 
jelly  warmed  ; of  a pint  of  red  wine,  with  a quarter  of  a 
pound  of  fugar,  fimmered  over  a clear  fire  for  five  or  fix  mi- 
nutes ; or  a pint  of  vinegar  and  a quarter  of  a pound  of  fugar,^ 
fimmered  till  it  is  a fyrup.  Glaffe^  10. 

Yb  Geese. 

Tb  roaft  a Green  Goofe. 

When  your  goofe  is  ready  drefTed,  put  in  a good  lump  of 
butter,  fpit  it,  lay  it  down,  finge  it  well,  duff  it  with  flour, 
bafte  it  well  with  frefh  butter,  bafle  it  three  or  four  times  with 
cold  butter,  it  will  make  the  flefh  rife  better  than  if  you  was 
to  bafte  it  out  of  the  dripping-pan  ; if  it  is  a large  one,  it 
will  take  three  quarters  of  an  hour  to  roaft  it;  when  you 
think  it  is  enough,  dredge  it  with  flour,  bafte  it  till  it  is  a 
fine  froth,  and  your  goofe  a ni(^e  brown,  and  difn  it  up  with 
a little  brov/n  gravy  under  it,  Garnifti  it  with  a cruft  of 
bread  grated  round  the  edge  of  your  difh.  Farley^  38.  Roff 

/"’w,  58-.  . _ ■ 

Another  way  to  roajl  a Green  Goofe. 

A green  goofe  will  not  take  more  than  three  quarters  of  an 
hour  at  the  fire.  Unlefs  it  is  particularly  liked,  it  is  not 
ufual  to  put  any  thing  into  It  but  a little  pepper  and  fait,  a 
little  gravy  in  the  difh,  and  fome  in  a boat.  There  muft  be 
green  fauce  in  another  boat,  made  as  follows  : — About  half  a 
pint  of  veal  broth,  the  juice  of  an  orange  or  lemon  boiled  up 
for  fix  or  feven  minutes,  then  put  in  fome  juice  of  forrel, 
enough  to  make  it  green,  and  juft  boil  it  up;  ftir  it  all  the 

time 
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time  for  fear  it  (hould  curdle,  which  it  is  apt  to  do,  and  it 
ought  to  be  very  fmooth.  Mafon^  269. 

1 • 

Sauce  for  a Green  Goofe. 

' 

Take  fome  melted  butter,  put  in'a  fpoonful  of  the  juice  of 
forrel,  a little  fugar,  a few  coddled  goofeberries,  pour  it  into 

your  fauceboats,  and  fend  it  hot  to  the  table.  Raffald^  58. 

»•  ^ 

'To  roaft  a Goofe. 

Take  a few  fage  leaves  and  two  onions,  and  chop  them  as 
:fine  as  poflible.  Mix  them  with  a large  piece  of  butter,  two 
fpoonfuls  of  fait,  and  one  of  pepper.  Put  this  into  the  goofe, 
fpit  it,  and  lay  it  down  to  the  fir,e ; finge  it,  and  duft  it  with 
flour,  and  when  it  is  thoroughly  hot,  bafte  it  with  frefh  but- 
ter, A large  goofe  will  Require  an  hour  and  a half  before  a 
good  fire,  and  when  it  is  done,  dredge  and  bafte  it,  pull  out 
the  fpit,  and  pour  in  a little  boiling  water,  Farley^  38. 

< • . ' ■ * 

Another  way. 

I 

Trufs  a goofe  as  for  roafting ; ftulF  it  with  its  liver  chop- 
ped, a good  piece  of  butter,  pepper,  fait,  a fevv  {ballots,  bafil 
leaves,  and  a good  fpoonful  of  muftard  ; roaft  it  without  be- 
ing wrapped  in  paper,  and  when  near  done,  bafte  it  with 
melted  butter,  mixed  with  muftard  and  two  raw  yolks  of  eggs, 
and  ftrew  bread-crumbs  over  it  while  bafting,  fufficient  to 
form  a fine  brown  cruft.  Serve  with  a confommee*  fauce 
mixed  with  two  fpoonfuls  of  cullis,  a little  muftard,  pepper, 
and  fait,  warm  without  boiling,  and  fquceze  in  a Seville 
orange,  or  lemon,  in  proportion,  Clermont^  262. 

Another  way  to  roaft  a Goofe. 

It  muft  be  feafoned  with  fage  and  onion,  cut  very  fmall, 
and  mixed  with  pepper  and  fait  ; an  hour  will  roaft  it.  Boil 
the  fage  and  onion  in  a little  water  before  they  are  cut ; it 
prevents  their  eating  fo  ftrong,  and  takes  ofF  the  rawnefs. — 
For  fauce,  gravy  and  apple-fauce.  Majon^  268, 

• Strong  clear  broth  5 jelly  brotli. 
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When  you  roaft  a goofe,  turkey,  or  fowls  of  any  fort,  take 
care  to  finge  them  with  a piece  of  white  paper,  and  baftethem 
with  a piece  of  butter ; dredge  them  with  a little  flour,  and 
fprinkle  a little  fait  on  ; and  when  the  fmoke  begins  to  draw 
to  the  Are,  and  they  look  plump,  bafte  them  again,  and  dredge 
them  with  a little  flour,  and  take  them  up,  GlaJJe^  5, 

Sauce  for  a Goofe. 

r » 

I 

Pare,  core,  and  flice  your  apples,  put  them  in  a faucepan 
with  as  much  water  as»will  keep  them  from  burning,  fet  them 
over  a very  flow  fire,  keep  thetn’clofe  covered  till  they  are  all 
of  a pulp,  then  put  in  a lump  of  butter,  and  fugar  to  your 
taffe  ; beat  them  well,  and  fend  them  to  the  table  in  a china 
bafon,  Raffald^  5g.  • . ^ . 

Sauce  for  a Goofe  or  Duck, 

As  to  geefe  and  ducks,  you  (liould  have  fage  and  onions 
fhred  fine,  with  pepper  and  fait  put  into  the  belly. 

Put  only  pepper  and  fait  into  wild-ducks,  eafterlings,  wi- 
geon,  teal,  and  all  other  fort  of  wild-fowl,  with  gravy  in  the 
dilh,  or  fome  like  fage  and  onion  in  one.  Glajfe^  y, 

V. 

^0  roafi  a "Turkey, 

A middle  fized  one  will  be  roafled  in  an  hour.  Make  a 
flufling  with  four  ounces  of  butter  or  chopped  fuet,  grated 
bread,  a little  lemon-peel,  parfley,  and  fweet  herbs,  chopped, 
pepper,  fait,  and  nutmeg,  a little  cream  and  yolks  of  eg2;s; 
fill  the  craw  with  this,  or  with  force-meat;  paper  the  bread: 
till  near  done,  then  flour  and  bafte  it.  For  fauce — gravy 
alone,  or  brown  celery  fauce,  or  mufliroom  fauce.  For  a tur- 
key-poult, gravy  and  bread  fauce.  Mafon^  258. 

A middling  turkey  will  take  an  hour;  a very  large  one,  an 
hour  and  a quarter ; a final  1 one  three  quarters  of  an  hour. 
Your  fire  muft  be  very  good.  Glajfe^  13. 

4 \ 

Another  way  to  roajl  a "Turkey'. 

The  bed  way  to  roaft  a turkey,  is  to  loofen  the  fkin  on  the 
breaft  of  the  turkey,  and  fill  it  with  force-meat  made  thus; 

take 


’14  Q/*  Roajlin^, 

take  a quarter  of  a pound  of  beef  fuet,  as  many  crumbs  of 
bread,  a little  lemon  peel,  an  anchovy,  fome  nutmeg,  pepper, 
parfley,  and  a little  thyme.  Chop  and  beat  them  all  well  to- 
gether, mix  them  with  the  yolk  of  an  egg,  and  (fuff  up  the 
‘breaft  ; when  you  have  no  fuet,  butter  will  do;  or  you  may 
make  your  force-meat  thus — fpread  bread  and  butter  thin,  and 
grate  fome  nutmeg  over  it;  when  you  have  enough,  roll  it 
up,  and  ftufF  the  breaft  of  the  turkey;  then  roaft  it  of  a fine 
brown,  but  be  fure  to  pin  fome  white  paper  on  the  breaft  till 
It  is  near  enough.  You  rnuft  have  good  gravy  in  the  difh,  and 
bread-fauce  made  thus: — take  a good  piece  of  crumb,  put  it 
into  a pint  of  water,  with  a blade  or  two  of  mace,  two  or 
three  cloves,  and  fome  whole  pepper.  Boil  it  up  live  or  fix 
times  ; then  with  a fpoon  take  out  the  fpice  you  had  before 
put  in  ; and  then  you  muft  pour  ofF  the  water  {vou  may  boil 
an  onion  in  it  if  you  pleafe)  ; then  beat  up  the  bread  with  a 
good  piece  of  butter  and  a little  fait. 

Or  onion  fauce  made  thus : — take  fome  onions,  peel  them, 
“and  cut  them  in  thin  dices,  and  boil  them  half  an  hour  in 
milk  and  water;  then  drain  the  water  from  them,  and  beat 
them  up  with  a good  piece  of  butter;  (hake  a little  flour  in, 
‘and  ftir  it  ail  together  with  a little  cream,  if  you  have  it  (or 
milk  will  do) ; put  the  fauce  into  the  boats,  and  garnifli  with 
lemon. 

0 

Another  zvay  to  roajl  a ‘Turkey, 

Ken  turkeys  are  moftly  preferable  to  cocks,  for  whitenefs 
and  tendernels  ; the  fmall  flefhy  ones  are  the  moft  efteemed, 
and  they  ought  to  be  kept  as  long  as  the  weather  will  admit. 

• Make  a forced-meat  with  the  liver  chopped,  parfley,  {ballots, 
fcrapcd  lard,  yolks  of  eggs,  pepper,  and  fait.  When  pro- 
perly miffed,  give  the  turkey  a few  turns  over  the  fire  in  a large 
ftew-pan  with  butter;  ftuft'  the  force-meat  under  the  breaft  • 
where  the  craw  was  taken  out,  and  roaft  it,  with  lemon  flices 
ijporrthe  breaft  to  keep  it  white  ; flices  of  lard,  and  double 
.paper.  Serve  with  what  ragoo  you  think  proper,  as  mufh- 
rooms,  morels,  fmall  onions,  or  large  Spaniflt  ones,  sirkins, 
fmall  melons,  cucumbers,  truffles,  green  peas,  fmall  garden 
beans,  endive,- cardoons,  roots  of  any  fort,  celery,  cravv-fifli, 
or  any  thing  according  to  the  feaion.  Clc'nTiQyi^^  226* 
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Another  way  to  roaf  a Turkey. 

^ Having  drefied  your  turkey,  trufs  its  heiad  down  to  the  legs, 
and  make  your  force-meat,  which  muft  be  thus  prepared  : — - 
Break  a penny-loaf  into  crumbs,  fhred  a quarter  of  a pound 
of  beef  fuet  very  fine,  a little  faufage  meat,  or  veal  minced 
and  pounded,  and  feafon  to  your  tafte  with  pepper,  fait,  aiid 
nutmeg.  Mix  up  all  together  lightly  with  three  eggs,  and 
fluff  it  into  the  craw.  Spit  it,  and  lay  it  down  to  a good  fire, 
which  muft  be  clear  and  brifk.  Singe,  dull  it  with  flour,  and 
bafte  it  feveral  times  with  cold  butter,  which  will  froth  it 
much  better  than  the  hot  contents  of  the  dripping-pan,  and 
make  the  turkey  more  plump.  When  it  is  properly  done,  re- 
new the  frothing  in  the  fame  manner  as  before,  and  difh  it 
up.  A middle  fize  turkey  may  be  down  at  the  fire  an  hour 
and  a quarter.  Pour  into  your  difh  your  fauce.  Serve  it  up, 
Garnifh  with  lemon  and  pickles.  Farley^  40. 

Sauce  for  a F’urkey. 

Cut  the  crufls  off  a penny  loaf,  cut  the  reft  in  thin  flices, 
put  it  in  cold  water,  with  a few  pepper  corns,  a little  fait  and 
onion  ; boil  it  till  the  bread  is  quite  foft,  then  beat  it  well ; 
put  in  a quarter  of  a pound  of  butter,  two  fpoonfuls  of  thick 
cream,  and  put  it  into  a bafon,  Raffaldy  63. 

Another  Sauce  for  a T^urkey, 

‘ « r 

Take  half  a pint  of  oyfters,  ftrain  the  liquor,  and  put  the 
oyfters  with  the  Mquor  into  a faucepan  with  a blade  or  two  of 
mace;  let  them  juft  lump,  then  pour  in  aglafsof  white  wine; 
let  it  boil  once,  and  thicken  it  with  a piece  of  butter  rolled  in 
flour.  Serve  this  up  in  a baion  by  itleif,  v.’ith  good  gravy  in 
the  difh,^  for  every  body  does  not  love  oyfler-fauce.  If  you 
chafe  it  in  the  difli,  add  half  a pint  of  gravy  tout,  and  boil  it 
up  together.  This  fauce  is  good  either  with  boiled  or  roafted 
turkies,  or  fowls  ; but  you  may  leave  the  gravy  out,  addin»- 

as  much  butter  as  will  do  for  fauce,  and  garniflilne  with 
lemon.  ^ 
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^0  roajl  Fowls. 

When  the  fowls  &re  laid  to  the  fire,  finge  them  with  Tome 
white  paper,  bafte  them  with  butter,  and  then  dredge  over 
them  feme  flour ; when  the  fmoke  begins  to  draw  to  the  fire, 
bafte  and  dredge  them  over  again  ; let  the  fire  be  brilk,  and 
fend  them  to  table, with  a good  froth.  A large  fowl  will 
take  three  quarters  of  an  hour;  a fmall  one  twenty  minutes. 
For  fauce — gravy,  egg  fauce,  muftirooms,  and  white  or  brown 
celery  fauce.  Majoriy  262. 

Another  way  to  roafl  Fowls. 

Take  your  fowls  when  they  are' ready  drefled,  put  them 
dow’n  to  a good  fire,  finge,  duft,  and  bafte  them  well  with 
butter.  A large  fowl  will  be  near  an  hour  in  roafting.  Make 
a gravy  of  the  necks  and  gizzards,  ftrain  it,  put  in  a fpoonful 
of  browning.  When  you  difti  them  up,  pour  the  gravy  into 
the  difh  ^ ferve  them  up  with  egg-fauce  in  a boat.  Raffaldy  64^ 

» 

A large  fowd  will  take  three  quarters  of  an  hour  roafting ; 
a middling  one,  half  an  hour;  very  fmall  chickens,  twenty 
minutes.  Your  fire  muft  be  very  quick  and  clear  when  you 
lay  them  down.  Glajfe^  14. 

^ . 

Another  way  to  roajl  Fozvls. 

Make  fome  force-meat  with  the  flefti  of  a fowl  cut  fmall, 
and  a pound  of  veal beat  them  in  a mortar  with  half  .a  pound 
of  beef  fuet,  as  much  crumb  of  bread,  fome  muftirooms,  truf- 
fles, and  morels,  cut  frnall  ; fome  lemon  peel  grated  fine, 
fome  beaten  mace,  a few  fweet  herbs,  and  fome  parfley,  mixed 
together  with  the  yolks  of  two  eggs;  bone  the  fowls,  fill 
^hem  with  the  force-meat,  and  roaft  them.  For  fauce — 
ftrong  gravy,  with  truffles,  morels,  and  muftirooms.  Mafon^ 
263. 


I'o  roajl  Chickens. 

Pluck  your  chickens  very  carefully,  draw  them,  and  cut 
off  their  claws  only,  and  trufs -them.  Put  them  down  to  a 
<rood  fire,  finge,  duft,  and  bafte  them  with  butter.  A quar- 
ter 
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ter  of  an  hour  will  roafl:  them  ; and,  when  they  are  enough, 
froth  them,  and  lay  them  on  your  dilh.  Serve  them  up  hot, 
with  parfley  and  butter  poured  over  them. ^ Farley^  Raf^ 

faldy  65.'' 

A large  chicken  will  fnke  half  an  hour  ; a fmall  one,  twenty 
minutes.  For  fauce — gravy,  parfley  and  butter,  or  mufh- 
room  faiice.  Majori^  263. 

Another  way  to  roafl  Chickens. 

Make  a little  forced  meat  wdth  the  livers,  feraped  lard, 
chopped  parfley,  fliallots,  pepper  and  fait;  fluff  a couple  of 
chickens  with  this,  truffed  for  loading;  lay  a couple  of  dices 
of  lemon  on  the  breads,  and  wrap  them  up  with  thin  dices  of 
lard  and  paper  ; road  them,  and  ferve  upon  what  fort  of  dewed 
greens  you  pleafe,  as  fpinach,  cucumbers,  &c.  Clermont^  207. 

Another  zvay  to  roafl  Chickens. 

Cut  about  a quarter  of  a pound  of  pickled  pork  in  thin 
dices;  foak  it  until  about  three  parts  done ; then  put  to  it 
chopped  truffies,  fat  livers,  pardey,  ffallots,  pepper,  and 
fait,  and  a Iitde  white  wine  ; dmnier  all  together  till  done 
enough  ; then  add  three  yolks  of  eggs  to  thicken  it,  and  let 
it  cool  : take  up  the  fkin  of  two  chickens,  and*  duff  fome  of 
this  ragout  under  the  red  in  the  infide  of  the  body  ; trufs  them 
for  reading  ; give  them  a fry  in  the  dew-pan  with  butter  and 
the  juice  of  half  a lemon  ; then  wrap  them  in  dices  of  lard 
and  paper,  to  road.  Make  a fauce  as  follows  : — garniOa  a 
Imall  dew-pan  with  dices  of  hilm,  bacon,  and  veal,  bits  of 
carrots  and  parfnips,  a pardey  root,  two  or  three  onions 
diccil,  a little  thyme,  one  laurel  leaf,  three  cloves,  a little 
oi!  or  batter;  (oak  about  a quarter  of  an  hour;  then  add  a 
little  broth  and  white  w'ine  ; bra2.e^'  it  about  an  hour  lontrer 
on  a very  dow  dre  ; when  you  are  ready  to  ferve,  add  three 
fcalded  chopped  fnallots,  with  a little  butter  rolled  in  dour. 
The  chickens  being  roaded,  Icrve  the  fauqe  upon  them.  Dai- 
ry ??iplc^  198. 

^ To  braze,  is  to  flew. 
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To  make  Egg  Sauce, 

Soil  two  eggs  hard,  half  chop  the  whites,  then  put  in  the 
yolks,  chop  them  both  together,  but  not  very  fine  ; put  them 
into  a quarter  of  a pound  of  good  melted  butter,  and  put  it  in 
a boat.  ^ Raffald^  64. 

To  roafi  Ducks, 

Kill  and  draw  your  ducks  ; then  flired  an  onion  and  a few 
•fage  leaves;  feafon  thefe  with  fait  and  pepper,  and  put  them 
into  your  ducks.  Singe,  duff,  and  bafte  them  with  butter^ 
and  a good  iire  will  roalt  them  in  twenty  minutes  ; for  the 
quicker  they  are  done,  the  better  they  will  be.  Before  you 
take  them  up,  duft  them  with  flour,  and  bafte  them  with  but- 
ter, to  give  them  a good  frothing  and  apleafing  brown.  Your 
gravy  muft  be  made  of  the  gizzard  and  pinions,  an  onion,  a 
tea-fpoonful  of  lemon  pickle,  a few  pepper  corns,  a large 
blade  of  mace,  a fpoonful  of  catchup,  and  the  fame  of  brown- 
ing. Strain  it,  pour  it  into  your  dift:i,  and  fend  it  up  with 
onion  fauce  in  a bafon.  Farley^  40. 

Another  zvay  to  roof  Ducks, 

Seafon  them  with  fage  and  onion  flircd,  pepper,  and  fait; 
half  an  hour  will  roaft  them — gravy-fauce,  or  onion-fauce. 
Always  ftew;  the  fage  and  onion  in  a little  water,  as  it  pre- 
vents its  eating  ftrong,  and  takes  ofF  the  rawnefs.  ATafon,,  273. 

A wild  duck  will  take  full  twenty  minutes.  Alafon^  273. 
Raff  aid ^ 66. 

If  you  love  them  well  done,  a wild  duck  will  take  twenty- 

five  minutes.  ' Glajfe,,  14.  ^ 

A widgeon  or  eafterling  will  take  near  twenty  minutes. 

Mafon^  273.  ( 

A teal  will  be  done  in  fifteen  minutes.  Adafoa^  273. 

Teal  will  take  eleven  or  twelve  minutes  roafting.  Giaffe^  14, 

To  roaft  Wild  Ducks  or  Teal, 

When  your  ducks  are  ready  drefted,  put  in  them  a fmall 
onion,  pepper,  fait,  and  a fpoonful  of  red  wine;  if  the  fire 
be  good,  they  will  roaft  in  twenty  minutes ; make  gravy  of 
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necks  and  gizzards,  a fpoonful  of  red  wine,  half  an  anchovy, 
a blade  or  two  of  mace,  a flice  of  an  end  of  a lemon,  one 
onion,  and  a little  chyan  pepper;  boil  it  till  it  is  wafted 
to  half  a pint,  ftrain  it  through  a hair  fieve,  put  in  a fpoon- 
ful of  browning,  pour  it  on  your  ducks,  ferve  them  up  with 
onion  fauce  in  a boat.  Garnifh  your  difti  with  rafpings  of 
bread,  Raffaldy  67. 


"The  bejl  way  to  drefs  a PFild  Duck, 


Firft  half  roaft  it,  then  lay  it  in  a difti,  carve  it,  but  leave 
the  joints  hanging  together;  throw  a little  pepper  and  fait, 
and  fqueeze  the  juice  of  a lemon  over  it ; turn  it  on  the  breaft, 
and  prefs  it  hard  with  a plate,  and  add  to  its  own  gravy  two 
or  three  fpoonfuls  of  good  gravy  ; cover  it  clofe  with  another 
difti,  and  fet  it  over  a ftove  ten  minutes  ; then  fend  it  to  table 
hot  in  the  difti  it  was  done  in,  and  garnifti  with  lemon.  You 
may  add  a little  red  wine,  and  a ftiallot  cut  fmall,  if  you  like 
it ; but  it  is  apt  to  make  the  duck  eat  hard,  unlefs  you  Ijrft: 
heat  the  wine,  and  pour  it  in  juft  as  it  is  done.  Glajfe^  81. 


roajl  IVoodcocks  or  Snipes, 

Having  put  your  birds  on  a little  fpit,  take  a round  of  a 
threepenny  loaf  and  toaft  it  brown  ; lay  it  in  a difti  under  the 
birds,  and  when  you  lay  them  down  to  the  ftre,  bafte  them 
with  a little  butter,  and  let  the  trail  drop  on  the  toaft.  When 
they  are  roafted  enough,  put  the  toaft  in  the  difti,  and  lay  the 
birds  on  it.  Pour  about  a quarter  of  a pint  of  gravy  into  the 
difti,  and  fet  it  over  a lamp  or  chafing-dilh  for  three  or  four 
minutes,  when  the  whole  will  be  in  a proper  condition  to  be 
fent  to  the  table.  Obferve  never  to  take  any  thing  out  of  a 
woodcock  or  fnipc. 


Another  way,  - 

Pluck  them,  but  do  not  draw  them;  put  them  on  a fmall 
fpit,  duft,  and  bafte  them  well  with  butter,  toaft  a few  ftices  of  a 
penny  lo.if,  put  them  on  a clean  plate,  and  fet  it  under  the 
birds  while  they  are  roafting.  If  the  fire  be  good,  they  will 
take  about  ten  minutes  roafting.  When  you  draw  them,  lay 
them  upon  the  toafts  on  the  difti ; pour  melted  butter  round 
them,  and  ferve  them  up.  Rajcdd^  66. 
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Twenty  minutes  will  roaft  woodcocks,  and  fifteen  minutes 
fnipes.  Mafon^  274. 

A woodcock  will  require  twenty-five  minutes.  Glaffe^  6. 

A fnipe  will  require  twenty  minutes  roafting.  Glaje^  6. 

*To  roajl  Larks. 

Put  ^ fmall  bird-fpit  through  them,  and  tie  them  on  ano- 
ther; roaft  them,  and  all  the  time  they  are  roafting,  keep 
bailing  them  very  gently  with  butter,  and  fprinkle  crumbs 
of  bread  on  them  till  they  are  almoft  done;  then  let  them 
brown  before  you  take  them  up. 

The  beft  way  of  making  crumbs  of  breads  is  to  rub  them 
through  a fine  cullender,  and  put  in  a little  butter  into  a 
ftewpan ; melt  it,  put  in  your  crumbs  of  bread,  and  keep 
them  ftirring  till  they  are  of  a light  brown ; put  them  on  a 
fieve  to  drain  a few  minutes  ; lay  your  larks  in  a difh,  and  the 
crumbs  all  round,  almoft  as  high  as  the  larks,  with  plain 
butter  in  a cup,  and  fome  gravy  in  another.  Glajfe^  6. 

Another  way  to  roaft  Larks. 

Skewer  a dozen  of  larks,  and  tie  both  ends  of  the  fkewer 
to  the  fpit.  Dredge  and  bafte  them,  and  let  them  roaft  ten 
minutes.  Break  half  a penny  loaf  into  crumbs,  and  put  them, 
with  a piece  of  butter  of  the  fize  of  a walnut,  into  a tofiing- 
pan,  and  having  fhaken  them  over  a gentle  fire  till  they  are 
of  a light  brown,  lay  them  between  the  birds,  and  pour  a 
little  melted  butter  over  them.  , Farley 40. 

Another  zvay  to  roaft  Larks. 

Let  them  be  put  upon  a fmall  bird-fpit ; they  will  take  fif- 
teen minutes.  Fry  fome  crumbs  of  bread,  and  ftrevv  all  over 
them.  For  fauce — plain  butter  in  a boat.  Maforiy  286. 

^0  roaft  Ruffs  and  Rees. 

Thefe  birds  arc  found  in  Lincolnfhire  and  the  Ifle  of  Ely;- 
the  food  proper  for  them  is  new  milk  boiled,  and  put  over 
white  bread,  with  a little  fine  fugar,  and  be  careful  to  keep 
them  in  feparate  cages.  They  feed  very  faft,  and  will  die  of 
their  fat  if  not  killed  in  tkne,  Trufs  them  as  you  do  a wood- 
cock. 
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cock,  but  draw  them,  and  cover  them  with  vine  leaves. 

ICO. 

. For  fauce — good  gravy  thickened  with  butter,  and  a toaft 
under  them.  JWaJon^  285* 

Another  zvay. 

When  you  kill  them,  flip  the  skin  ofF  the  head  and  neck 
with  the  feathers  on,  then  pluck  and  draw  them.  When  you 
roaft  them,  put  them  a good  diftance  from  the  fire  ; if  the  fire 
be  good,  they  will  take  about  twelve  minutes.  When  they 
are  rpafte'd,  flip  the  skin  on  again  with  the  feathers  on  ; fend 
them  up  with  gravy  under  them,  made  the  fame  as  for  a 
phcafant,  and  bread-faucc  in  a boat,  with  ciifp  crumbs  of 
bread  round  the  edge  of  the  difh.  -Raffald^  66.  Farley^  41. 

"Fo  roaf  Rheafants  or  Partridges, 

: Pheafants  and  partridges  may  be  treated  in  the  fame  man- 
ner. Duft  them  with  flour,  and  bafle  them  often  with  frefli 
butter,  keeping  them  at  a good  diftance  from  the  fire,  A good 
fire  will  roaft  them  in  half  an  hour.  Make  your  gravy  of  a 
fcrag  of  mutton,  a tea-fpoonful  of  lemon  pickle^  a large 
fpoonful  of  catchup,  and  the  fame  of  browning.  Strain  it, 
and  put  a little  of  it  into  the  difh  ; ferve  them  up  with  bread- 
fauce  in  a bafon,  and  fix  oile  of  the  principal  feathers  of  the 
pheafant  in  the  tail.  Farley^  39. 

Another  zvay, 

- Let  them  be  nicely  roafted,  but  not  too  much  ; bafte  them 
gently  with  a little  butter,  and  dredge  them  with  flour;  fprin- 
kle  a little  fait  on,  and  froth  them  nicely  up  : have  good 
gravy  in  the  difh,  with  bread-fauce  in  a boat,  made  thus: — . 
take  about  a handful  or  two  of  crumbs  of  bread,  put  in  a 
pint  of  milk  or  more,  a fmall  whole  onion,  a little  whole 
white  pepper,  a little  fait,  and  a bit  of  butter  ; boil  it  all  well 
up,  then  take  the  onion  out,  and  beat  it  w’cll  with  a fpoon. 
T ake  poverroy  fauce  in  a boat,  made  thus  : — chop  four  ftial- 
lots  fine,  a gill  of  good  gravy,  and  a fpoonful  of  vinegar  ; a 
little  pepper  and  fait;  boil  them  up  one  minute,  then  put  it 
in  a boat.  Glajc,  95.  ' ^ 
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Another  way. 

Make  a little  farcie^‘  with  the  livers,  bread-crumbs,  feraped 
lard  or  butter,  chopped  parfley,  fhallots,  mufhrooms,  pepper, 
and  fait;  fluff  the  partridges  with  it,  and  wrap  them  in  flices 
of  bacon  and  paper,  or  buttered  paper  only,  and  roaft  them. 
Dalrymple^  232.  ' ' 

"To  roafl  Fheafants. 

Pick  and  d’^aw  your  pheafants,  and  flnge  them  ; lard  one 
with  bacon,  but  not  the  other  ; fpit  them,  roaft  them  fine, 
and  paper  them  all  over  the  breaft.  When  they  are  juft  done, 
flour  and  bafle  them  with  a little  nice  butter,  and  let  them 
have  a fine  white  froth  ; then  take  them  up,  and  pour  your 
gravy  in  the  difh,  and  bread-fauce  in  boats  or  bafons. 

Or  you  may  put  water-crefles,  with  gravy  in  the  difli,  and 
lay  the  crelTes  under  the  pheafants. 

Or  you  may  make  celery-fauce,  ftewed  tender,  ftrained  and 
mixed  with  cream,  and  poured  into  the  difh. 

7b  roajl  Pigeons, 

Scald,  draw,  and  take  the  craws  clean  out  of  your  pi- 
geons, and  wafh  them  in  federal  waters.  When  you  have 
dried  them,  roll  a good  lump  of  butter  in  chopped  parfley,  and 
feafon  it  with  pepper  and  fait.  Put  this  into  your  pigeons, 
and  fpit,  dufl,  and  bafle  them.  A good  fire  will  roaft  them 
in  twenty  minutes,  and  when  they  ^re  enough,  ferve  them  up 
with  parfley  and  butter  for  fauce,  and  lay  round  them 
bunches  of  afparagus,  if  they  be  in  feafon.  Farley^  39.  Raf^ 
fald^  6y.‘ 


Another  zvay  to  roaft  Pigeons. 


Take  fome  parfley  fhred  fine,  a piece  of  butter  as  big  as  a 
walnut,  a little  pepper  and  fait  ; tie  the  neck-end  ‘tight  ; tie 
a ftiing  round  the  legs  and  rump,  and  faften  the  other  end  to 
the  top  of  the  chimney-piece.  Bafle  them  with  butter,  and 
when  they  are  enough,  lay  them  in  the  difli,  and  they  will 
fwim  in  gravy.  You  may  put  them  on  a little  fpit,  and  then 
tic  both  ends  together.  GlaJJe^  6, 


* A French  term  for  forced -meat. 
\ 
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Another  way  to  roafi  Pigeons. 

Make  a farcie  with  the  livers,  muflirooms,  parfley,  fhallots, 
fcraped  lard,  two  yolks  of  eggs,  pepper  and  fait;  ftufFthe 
pigeons  with  it,  and  roaft  them  with  a flice  of  lard  wrapped 
in  paper,  or  without.  You  may  al(o  braze  them,  and  ferve 
them  with  what  fauce  you  pleafe.  Clermont ^ 239. 

Another  way  to  roaft  Pigeons. 

Trufs  two  or  three  large  tame  pigeons  as  forroafting;  make 
a (luffing  with  the  livers,  chopped  with  parfley,  chibol,  a tri- 
fle of  garlick,  fcraped  lard,  pepper  and  fait,  and  mix  it  well 
with  two  yolks  of  eggs  ; lard  the  pigeons  with  fprigs  of  green  ^ 
parfley  pretty  thick,  and,  while  roafling,  bade  them,  often 
with  frefh  hog’s  lard,  to  keep  the  parfley  green  and  crifp. 
Cynponty  240. 

Tb  roaft  a Hare. 

Take  your  hare  when  it  is  cafed  ; trufs  it  in  this  manner — 
bring  the  two  hind  legs  up  to  its  Tides,  pull  the  fore  legs  back, 
put  your  fkewer  firfl:  in  the  hind  leg,  then  into  the  fore  leg, 
and  thruft  it  through  the  body;'  put  the  fore  leg  on,  and  then 
the  hind  leg,  and  a skewer  through  the  top  of  the  fhoulders 
and  back  part  of  the  head,  which  will  hold  the  head  up. 
Make  a pudding  thus — take  a quarter  of  a pound  of  beef  fuet, 
as  much  crumb  of  bread,  a handful  of  parfley  chopped  fine. 
Tome  fweet  herbs  of  all  forts,  fuch  as  bafil,  marjoram,  winter 
fovory,  and  a little  thyme,  chopped  fine;  a little  nutmeg 
grated.  Tome  lemon  peel  cut  fine,  pepper  and  fait ; chop  the 
liver  fine,  and  put  in  with  two  eggs  ; mix  it  up,  and  put  it 
into  the  belly,  and  few  or  skewer  it  up  ; then  fpit  it  and  lay 
it  to  the  fire,  which  mufl:  be  a good  one.  A good  fized  hare 
takes  an  hour,  and  fo  on  in  proportion.  Glaftey  7. 

Another  way  to  roaft  a Hare. 

Skewer  your  hare  with  the  head  upon  one  flioulder,  the 
fore  legs  fluck  into  the  ribs,  the  hind  legs  double;  make  your 
pudding  of  the  crumb  of  a penny  loaf,  a quarter  of  a pound  of 
l^eef  marrow  or  fuet,  and  a quarter  of  a pouudof  butter  i /bred 
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the  liver,  a fprig  or  tv/o  of  winter  favory,  a little  lemon  peel, 
one  anchovy,  a little  chyan  pepper,  half  a nntineg  grated  ; 
mix  them  up  in  a light  force-meat,  wi^h  a glafs  of  red  wine 
and  two  ego;s  ; put  it  into  the  belly  of  your  hare,  few  it  up, 
put  a quart  of  good  milk  in  your  dripping-pan,  bafte  your 
hare  with  it  till  it  is  reduced  to  half  a gill,  then  dull:  and  baftc 
it  well  with  butter.  If  it  be  a large  one,  it  will  require  an 
hour  and  an  half  roafting.  Raffald^  69.  Farley^ 

Another  way  to  roajl  a Hare, 

Stuff  it  with  a pudding  madewdth  bread-crumbs,  chopped 
fuet,  the  liver  parboiled  and  bruifed,  lemon  peel  grated,  fhred 
parilcy  and  fwcet  herbs,  pepper,  fait,  nutmeg,  the  yolks  of 
tVv'o  eggs  ; few  up  the  hare,  put  a quart  oF  fmall  beer  into  the 
dripping-pan,  or  three  pints,  according  to  the  fize  of  your 
hare;'  balie  it  with  this  till  the  whole  is  ufed,  then  flour  the 
hare,  and  bafre  it  v/ith  butler;  fend  it  to  table  with  a fujc 
froth,  I have  tried  all  the  different  things  recommended  to 
bade  a hare  with,  and  never  found  any  thing  fo  good  as  fmall 
beer.  A fmall  hare  will  take  an  hour  and  a half ; a large  one, 
two  hours.  For  fauce — gravy,  melted  butter,  and  fweec 
tiuce.  Mafon^  300. 

Different  forts  vf  Sauce  for  a Hare, 

Take  for  fauce,  a pint  of  cream,  and  half  a pound  of  frefli 
butter;  put  them  in  a fluicepan,  and  keep  flirring  it  v/ith  a 
fpoon  till  the  butter  is  melted,  and  the  fauce  is  thick  ; then 
take  up  the  hare,  and  pour  the  fauce  into  the  difli.  Another 
way  to  make  fauce  for  a hare  is,  to  make  good  gravy,  thick' 
ened  with  a little  piece  of  butter  rolled  in  flour,  and  pour  it 
into  your  difli.  You  may  leave  the  butter  out,  if  you  do  not 
like  it,  and  have  fome  currant  jelly  warmed  in  a cup,  or  red 
wine  and  fugar  boiled  to  a fyrup,  done  thus  : take  a pint  of 
red  wine,  a quarter  of  a pound  of  fugar,  and  fet  over  a flow 
fire  to  fimmer  for  about  a quarter  of  an  hour.  You  may  do 
half  the  quantity,  and  put  it  into  your  fauce-boat  or  bafon, 

V 

F^o  roajl  F.abhiis, 

They  will  take  twenty  minutes,  or  lialf  an  hour,  according 
to  the  lize ; hold  their  heads  for  a few  minutes  in  boiling  \va- 
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ter  before  they  are  laid  down.  For  fauce—parfley  and  butter, 
with  the  liver  parboiled  and  (bred  ; but  they  are  beft  IlufFed 
with  chopped  fuet,  the  liver  part  boiled  and  bruifed,  bread- 
crumbs, grated  bread,  and  a little  lemon  peel;  chopped  parf- 
jey  and  fweet  herbs,  yolk  of  egg  mixed,  pepper,  fait,  and 

^lutmeg  : gravy  in  the  dilh.  Jldafon,  293. 

\ 

Another  way  to  roaft  Rabbits, 

Cafe  your  rabbits,  skewer  their  heads  with  their  mouths 
upon  their  backs,  ftick  their  fore  legs  into  their  ribs,  and 
‘ skewer  their  hind  legs  double.  Break  half  a -penny  loaf  into 
crumbs,  a little  parfley,  thyme,  fweet  marjonim,  and  lemon 
peel.  Shred  all  thefe  fine,  and  feafon  them  with  pepper,  fair, 
and  nutmeg.  Mix  them  up  into  a light  fluffing,  with  two 
eggs,  a little  cream,  and  a quarter  of  a pound  ot  butter.  Put 
it  into  their  bellies,  few  them  up,  and  dredge  and  bafle  them 
well  with  butter.  Take  them  up  when  they  have  roafled  an 
hour  ; chop  the  livers,  and  lay  them  in  lumps  round  the  edge 
of  your  difh.  Serve  them  up  with  parfley  and  butter  for  fauce* 
parley^  42.  Rnffald^  68, 

♦ ^ 

Another  zvay  to  roaf  Rabbits, 

Bafle  them  with  good  butter,  and  dredge  them  with  a little 
Hour.  Half  an  hour  will  do  them  at  a very  quick  clear  fire  ; 
and,  if  they  arc  very  fmall,  twenty  minutes  will  do  them. 
7"ake  the  liver,  with  a little  bunch  of  parfley,  and  boil  them, 
and  then  chop  them  very  fine  together.  Melt  feme  good 
butter,  and  put  half  the  liver  and  parfley  into  the  butter; 
pour  it  into  the  difh,  and  garnifh  the  difh  with  the  other 
naif.  Let  your  rabbits  be  done  of  a fine  light  brown,  and 
put  the  fauce  in  a boat.  GlaJJe^  ii. 

‘Po  roaft  a Rabbit  Hare  fifjion. 

Lard  a rabbit  with  bacon,  'road  it  as  you  do  a hare,  with  a 
fluffing  in  the  belly,  and  it  cats  very  well.  But  then  you 
nmft  make  gravy  fauce.  But  if  you  do  not  lard  it,  white 
fauce  made  thus;-: — take  a little  veal  broth,  boil  it  up  with 
a little  flour  and  butter,  to  thicken  it;  then  add  a gill  of 
pream  ; keep  it  flirring  one  way  till  it  is  fmooth,  thcn°:mt  it 
in  a boat,  pr  in  the  difh,  ii.  Adujou^  29 f. 
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To  roaji  Lohfers, 

Put  a skewer  into  the  vent  of  the  tail  of  the  lobfler,  topre*^ 
vent  the  water  getting  into  the  body  of  it,  and  put  it  into  a 
pan  of  boiling  water,  with  a little  fait  in  it;  and  if  it  be  a 
large  one,  it  will  take  half  an  hour  boiling.  Then  lay  it  be- 
fore the  lire,  and  bafte  it  with  butter  till  it  has  a line  froth. 
Difli  it  up  with  plain  melted  butter  in  a boat.  This  is  a 
better  way  than  actually  roafting  them,  and  is  not  attended 
with  half  the  trouble.  Farley y 43. 

Another  way  to  roaJl  Lohfers, 

Boil  your  lobfters,  then  lay  them  before  the  lire,  and  bafle 
.them  with  butter  till  they  have  a line  froth.  Dilh  them  up 
with  plain  melted  butter  in  a cup.  This  is  as  good  a way  to 
the  full  as  roalfing  them,  and  not  half  the  trouble. 

Another  way  to  roaji  Lohfers. 

Half  boil  your  lobfter,  rub  it  well  with  butter,  and  fet  it 
before  the  fire  i bafte  it  all  over  till  the  Ihell  looks  a dark 
brown  j ferve  it  up  with  good  melted  butter.  Raffaldy  40. 

Another  way  to  roof  Lohfers.  ' 

More  than  half  boil  it;  fet  it  in  a Dutch  oven,  bafte  it 
well  till  nicely  frothed  ; ferve  it  with  melted  butter,  Mafon^ 
251. 
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CHAP.  II. 

OF  BOILING. 

Treliminary  Hints  and  Ohfervations, 

Neatness  being  a moft  material  rcquifitlon  In  a kitchen, 
the  cook  fliould  be  particularly  cautious  to  keep  all  the 
utenfils  perfedly  clean,  and  the  pots  and  faucepans  properly 
tinned.  In. boiling  any  kind  of  meat,  but  particularly  veal, 
much  care  and  nicety  are  required.  Fill  your  pot  with  a fuf- 
Hcient  quantity  of  foft  v/ater,  duft  your  veal  well  with  fine 
flour,  put  it  into  your  pot,  and  fet  it  over  a large  fire.  It  is 
the  cuftom  of  fome  people  to  put  in  milk  to  make  it  white; 
but  this  is  of  no  ufe,  and  perhaps  better  omitted  ; for  if  you 
ufc  hard  water,  it  will  curdle  the  milk,  give  to  the  veal  a 
brownifh  yellow  call,  and  will  often  hang  in  lumps  about  it. 
Oatmeal  will  do  the  fame  thing;  but  by  dulling  your  veal, 
and  putting  it  into  the  water  when  cold,  it  will  prevent  the 
foulnefs  of  the  water  from  hanging  upon  it.  Take  the  fcuni 
off  clearly  as  foon  as  it  begins  to  rife,  and  cover  up  the  pot 
clofely.  Let  the  meat  boil  as  llowlyas  poffibje,  but  in  plenty 
of  water,  which  will  make  your  veal  rife  and  look  plump.  A 
cook  cannot  make  a greater  millake  than  to  let  any  fort  of 
meat  boil  faff,  fince  it  hardens  the  outlide  before  it  is  warm 
within,  and  contributes  to  difcolour  it.  Thus  a leg  of  veal, 
of  twelve  pounds  weight,  will  take  three  hours  and  a half 
boiling;  and  the  flower  it  boils,  the  whiter  and  plumper  it 
W’ill  be.  When  mutton  or  beef  is  the  obje(ff  of  your  cookerv, 
be  careful  to  dredge  them  well  with  flour  before  you  put  them 
into  the  pot  of  cold  water,  and  keep  it  covered;  but  do  not 
forget  to  take  off*  the  feum  as  often  as  it  rifes.  Mutton  and 
beef  do  not  require  fo  much  boiling  ; nor  is  it  much  minded 
if  it  be  a little  under  the  mark  ; but  lamb,  pork,  and  veal, 
fhould  be  well  boiled,  as  they  will  otherwife  be  unwholefome. 
’A  leg  of  pork  will  take  an  hour  more  boiling  than  a leo-  of 
veal  of  the  fame  weight  ; but,  in  general,  when  you  boil  beef 
or  mutton,  you  may  allow  an  hour  for  every  four  pounds 

weight. 
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weight.  To  put  in  the  meat  when  the  wafer  is  cold,  is  al-. 
lowed  to  be  the  beft  method,  as  it  thereby  gets  warm  to  the 
heart  before  the  outfide  gets  hard.  To  boil  a leg  of  lamb  of 
four  pounds  weight,  you  muft  allow  an  hour  and  an  half. 
Farley y i6,  17.  Rajuldy  5^2,  53. 

As  to  all  forts^of  boiled  meats,  allow  a quarter  of  an  hour 
to  every  pound.'  Be  fure  the  pot  is  very  clean,  and  fkim  it 
well,  for  every  thing  will  have  a feum  rife,  and  if  that  boils 
down,  it  makes  the  meat  black.  All  forts  of  frefh  meat  you 
are  to  put  in  when  the  water  boils,  but  fait  meat  when  the 
v/ater  is  warm.  Glafcy  8. 

fo  boil  a Ham. 

Steep  it  air  night  in  foft  water;  a large  one  fhould  fimmer 
three  hours,  and  boil  gently  two;  a frnall  one  fhould  fimmer 
two  hours,  and  boil  about  one  and  an  half.  Pull  off  thefkin, 
rub  it  over  with  yolk  of  egg,  drew  on  bread  crumbs,  fet  it 
before  the  fire  till  of  a nice  light  brown.  177. 

Another  %vay  to  boil  a Ham. 

Put  your  ham  into  a copper  of  cold  water,  and  when  it 
boils,  take  care  that  it  boils  flovvly.  A ham  of  twenty  pounds 
will  take  four  hours  and  a half  boiling  ; and  fo  in  proponian 
for  one  of  a laro;er  or  fmalier  fizc.  No  foakintr  fs  reauired 
for  a green  ham;  but  an  old  and  large  ham  v/iil  require  iTx- 
teen  hours  foaking  in  a large  tub  of  foft  water.  Obferve  to 
keep  the  pot  well  fkimmed  while  your  ham  is  boiling.  When 
you  take  it  up,  pull  off  the  (kin,  and  rub  it  all  over  vvitti  an 
egg,  flrew  on  crumbs  of  bread,  bade  it  with  butter,  and  fet 
it  to  the  hie  till  it  is  of  a light  brown.  Farley^  17. 

When  you  boil  a ham,  put  it  into  your  copper  when  the 
wearer  is  pretty  warm,  for  the  cold  water  draws  the  colour 
out  ; when  it  boils,  be  careful  it  boils  very  flowly.  GluJJly 

Another  uhiy  to  boll  a Flam. 

/ 

Steep  your  ham  all  night  in  water;  then  boil  It.  If  it  be 
of  a middle -fize,  it  will  take  three  hours  boding,  and  a fnvall 
one  two  hours  and  an  half.  When  you  take  it  up,  pull  off 
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the  fkin,  and  rub  it  all  over  with  an  egg,  llrcw  on  bread- 
crumbs, bafte  it  with  butter,  and  fet  it  to  the  fire  till  it  be  a 
light  brown.  If  it  be  to  eat  hot,  garniih  with  carrots, 
and  ferve  it  up.  Rojald^  69. 

Another  way  to  boil  a Ham, 

Pare  and  foak  a ham  very  well ; put  it  in  a brazing*-pan 
rniich  of  its  bignefs,  with  broth  without  fait,  a faggot  of 
fv/eet  herbs,  three  cloves  of  garlick,  eight  cloves,  fix  bay- 
leaves,  onions,  carrots,  and  parfnips.  When  about  half 
done,  add  a little  brandy  and  a pint  of  white  wine  ; {few  it 
very  flow.  When  done,  ferve  it  with  any  fort  of  ffewed  gar- 
den ffufFs,  or  with  a fharp  fauce,  or  a fauce  made  of  its  own 
b raze.  DalrympU,  1 6 1 • , 

Another  way  to  boil  a Ham, 

If  your  ham  has  been  long  kept,  foak  it  fome  time;  if 
frefli,  you  need  not ; pare  it  round  and  underneath,  taking 
care  no  rufty  part  is  left ; tie  it  up  with  packthread,  put  it  in 
a brazing- pan  much  of  its  own  bignefs,  with  water,  a fag- 
got, a few  cloves,  thyme,  and  laurel  leaves ; boil  on  a flow 
fire  about  five  hours,  then  add  a glafs  of  brandy,  and  a pint 
of  red  wine;  finifli  boiling  in  the  fame  manner.  If  to  ferve 
hot,  take  up  the  ikin,  and  ftrew  it  over  with  bread-crumbs, 
a little  parfley  finely  chopped,  and  a fev/  bits  of  butter  ; give 
it  colour  in  the  oven,  or  with  a falamander.  If  to  keep  cold, 
it  will  be  better  to  leave  the  fkin  on,  CUrmoiit^  169. 

To  boil  a Tonzue,  ' 

£ J 

\ 

A tongue,  if  fait,  foak  it  in  foft  water  all  night;'  bdil  ft 
three  hours  ; if  frefh  out  of  the  pickle,  two  hours  and  a half, 
and  put  it  in  when  the  water  boils  ; take  it  out  and  pull  it, 
trim  it ; garnifh  wdth  greens  and  carrots.  GloJJe^  9.  JHafun^ 
132. 

■r 
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Another  zvay  to  boil  a T^ongue, 

If  your  tongue  be  a dry  one,  fteep  it  in  water  all  night; 
then  boil  it  three  hours.  If  you  would  have  it  eat  hot,  Hick 
it  w;ith  cloves,  rub  it  over  with  the  yolk  of  an  egg,  ftrew  over 
it  bread-crumbs,  baHe  it  with  butter,  fet  it  before  the  fire 
till  it  is  a light  brown.  When  you  dilh  it  up,  pour  a little 
brown  gravy,  or  red  wine  fauce,  mixed  the  fame  way  as  for 
venifon  ; lay  flices  of  currant  jelly  round  it. — N.  B.  If  it  be 
a pickled  one,  only  wafli  it  out  of  water.  Raffald^  69.  Far- 
18. 

Another  way  to  boil  a F'ongue, 

Lard  a tongue  with  pretty  large  pieces,  and  boil  it  in  the 
broth  pot,  or  in  water,  with  a few  onions  and  roots.  When 
it  is  done,  peel  it,  and  ferve  it  with  broth,  fprinkling  a little 
pepper  and  fait  over  it. 

It  is  alfo  ufed  v/ithout  larding,  and  being  boiled  frefh  in 
this  manner,  is  preferable  to  any  thing  clfe  for  mince-pie 
meat.  Clermont^  50. 

Another  zi'ay  to  boil  a T^ongue, 

Scald  a tongue,  and  parboil  it;  then  peel  it,  and  lard  it 
through  with  coarfe  pieces  ; finifli  it  by  itfelf  in  a fmall  pot, 
with  broth,  pepper,  fait,  carrots,  parfnips,  two  onions,  flices 
of  lard,  a faggot,  fhallots,  two  cloves,  a laurel  leaf,  thyme, 
bafil,  a few  tarragon  leaves,  and  a glafs  of  white  wine  ; boil 
on  a flow  fire,  and  put  to  it  what  fauce  you  pleafe. 

Calves,  (beep,  or  porker’s  tongues  are  dreflfed  the  fame 
way.  Clermont^  53- 

Tb  boil  a Chicken. 

Put  your  chickens  into  fcalding  water,  and  as  foon  as  the 
feathers  will  flip  ofi',  take  them  out,  otherwife  they  will  make 
the  fkin  hard.  After  you  have  drawnr  them,  lay  them  in 
fkimmed  milk  for  two  hours,  and  then  trufs  them  with  their 
heads  on  their  wings.  When  you  have  properly  finged  and 
tl lifted  them  with  flour,  cover  them  clofe  in  cold  water,  and 
let  them  over  a flow  fire.  Having  taken  off  the  feum,  and 
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boiled  them  flowly  for  five  or  fix  minutes,  take  them  ofF  the 
fire  and  keep  them  clofe  covered  for  half  an  hour  in  the  wa- 
ter^ which  will  ftew  them  fufiiciently,  and  make  them  plump 
and  white.  Before  you  difh  them,  fet  them  on  the  fire  to 
heat ; then  drain  them,  and  pour  over  them  white  fauce,  made 
the  fame  way  as  for  boiled  fowls.  Farley:^  i8.  Majon^  Q.62, 

N.  B.  Mrs.  Raffald  has  got  the  fame  receipt  (page'  64.) 
the  phrafeology  only  being  altered. 

A large  chicken  takes  twenty  minutes ; a very  fmall  one, 
fifteen.  Maforiy  262.  Glajfe^  9. 

Fowls,  chickens,  and  houfe-Iamb,  fhould  be  boiled  in  a 
pot  by  themfelves,  in  a good  deal  of  water ; and  if  any  fcum 
arifes,  take.it  ofF.  They  will  be  both  fweeter  and  whiter  than 
if  boiled  in  a cloth.  Glajfe^  9. 

To  boil  a Fowl. 

A large  one  will  be  boiled  in  half  an  hour.  Boil  it  in  a 
pot  by  itfelf,  fcum  it  very  clean,  it  will  be  better  than  if 
boiled  in  a cloth  ; pour  fome  melted  butter  over  the  brealF  ; 
ferve  it  v/ith  tongue,  bacon,  or  pickled  pork ; cabbages,  fa- 
voys,  broccoli ; any  greens  or  carrots,  and  oyfier  fauce,  white 
celery  fauce,  or  white  fauce.  Mafon^  262. 

A good  fowl  will  be  boiled  in  half  an  hour.  Glajfe, 

Another  way. 

When  you  have  plucked  your  fowls,  draw  them  at  the 
,rump,  cut  ofF  the  head,  neck,  and  legs,  take  the  bre'afTbone 
very  carefully  out,  fkewer  them  with  the  ends  of  their  legs 
in  the  body,  tie  them  round  with  a firing,  finge  and  dufi 
them  well  with  flour,  put  them  in  a kettle  of  cold  water,  co- 
ver it  clofe,  and  fet  it  on  the  fire;  when  the  fcum  begins  to 
rife,  take  it  ofF;  put  on  your  cover,  and  let  them  boil  very 
flowly  twenty  minutes;  take  them  ofF,  cover  them  clofe,  and 
the  heat  of  the  water  will  ftew  them  enough  in  half  an  hour; 
it  keeps  the  fkin  whole,  and  they  will  be  both  whiter  and 
plumper  than  if  they  had  boiled  faft.  When  you  take  them 
up,  drain  them,  and  pour  over  them  white  fauce,  or  melted 
butt^^r.  Raffald^  Farley,  19. 
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To  make  Sauce  for  Fowls. 

Boil  ^my  bones  or  bits  of  veal,  with  a fmall  bunch  of  fweet 
herbs,  an  onion,  a flice  of  lemon,  a few  white  pepper  corns^ 
and  a little  celery;  flrain  it;  there  iliould  be  near  half  a 
pint;  put  to  it  fome  good  cream,  with  a little  flour  mixed 
fmooth  in  it^  a good  piece  of  butter,  a little  pounded  mace^ 
and  fome  fait;  keep  it  ftirring;  add  mufhrooms,  or  ajittie 
lemon  juice.  Majority  326. 

1 

To  boil  a Turkey i 

Make  a fluffing  with  grated  bread,  oyflers  chopped,  grated 
lemon-pee!^  pepper,  fait,  nutmeg  ; about  four  ounces  of  but- 
ter, or  fuet  chopped,  a little  cream,  yolks  of  eggs,  to  make 
it  a light  fluffing  ; fill  the  craw;  if  any  is  left,  make  it  into 
balls;  flour  the  turkey ; put  it  into  water  while  cold  ; take 
off  the  fcum  as  it  rifcs,  and  let  it  boil  gently.  A middling 
turkey  will  take  about  an  hour.  .Boil  the  balls,  lay  them 
round  it,  with  oyfler  fauce  in  the  difli,  and  in  a boat.  The 
fluffing  may  be  made  without  oyflers,  or  it  may  be  fluffed 
with  forced-meat,  or  faufage*meat,  mixed  with  a few  crumbs 
of  bread  and  yolks  of  eggs.  If  oyflers  are  not  to  be  had, 
white  celery  fauce  is  very  good,  or  white  fauce.  Alafony  257. 

A little  turkey  will  be  done  in  an  hour;  a large  one  in  an 
hour  and  a half.  Glafjey  9. 

X Anothet  way  to  boil  a Turkey. 

Scald  two  dozen  of  fmall  white  onions,  and  boil  them  in 
broth,  with  half^a  pound  of  pickled  pork  cut  into  thin  flices, 
a faggot  of  parfley,  green  fiiallots,  thyme,  a bay-leaf,  two 
cloves,  whole  pepj>er,  and  fait.  When  done,  drain  them 
all,  fluff  the  turkey  therewith,  and  wrap  it  in  flices  of  lard  and 
paper  as  to  roafl.  Make  a fauce  with  a bit  of  butter,  a flice 
of  ham,  two  fliallots,  and  a few  mufhrooms  ; foak  it  awhile, 
then  add  two  fpoonfuls  of  broth,  and  as  muchcullis  ; flmmer 
'it  about  half  an  hour,  ffiirn  it  and  fift  it.  When  ready,  add 
-a  fmall  fpoonful  of  muflard,  a little  pepper  and  fait.  Cler* 
monty  227. 
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Another  way^  to  boil  a Turkey* 

Let  the  turkey  be  truffed  for  boiling ; fet  on  a pot  with, 
fome  water  and  fome  fait,  a large  handful  of  chopped  parfley, 
and  four  or  five  pepper  corns ; when  it  boils,  put  in  the  tur- 
key, and  let  it  boil  very  gently  till  it  is  enough,  but  be  very 
careful  it  is  not  done  too  much  ; when  it  is  near  done,  fet  on 
a fauce.pan,  with  a piece  of  butter  rolled  in  flour,  and  a lit- 
tle water;  cut  fome  parfley  very  fmall,  and  put  into  it  a thin 
nice  of  garlick,  two  anchovies,  a tea-fpoonful  of  lemon-peel, 
cut  like  dice,  a little  juice  of  lemon,  and  fome  fait.  Let 
thefe  flew  together,  and  then  thicken  it.  Take  up  the  tur- 
key, and  pour  the  fauce  over  it. 

Another  way  to  boil  a Turkey. 

Let  your  turkey  have  no  food  the  day  before  you  kill  it. 
When  you  are  going  to  kill  it,  give  it  a fpoonful  of  allegar; 
it  will  make  it  white,  and  eat  tender.  When  you  have  killed 
it,  hang  it  up  by  the  legs  for  four  or  five  days  at  leafl: ; when 
you  have  plucked  it,  draw  It  at  the  rump;  if  you  can  take 
the  breaft-bone  out  nicely,  it  will  look  much  better.  Cut  ofF 
the  legs,  put  the  end  of  the  thighs  into  the  body  of  the  tur- 
key, Ikewer  them  down,  and  tie  them  with  a firing ; cut  ofF 
the  head  and  neck,  then  grate  a penny  loaf,  chop  a fcore  or 
more  of  oyflers  fine,  fhred  a little  lemon-peel,  nutmeg,  pep- 
per and  fait  to  your  palate.  Mix  it  up  into  a light  forced- 
meat,  with  a quarter  of  a pound  of  butter,  a fpoonful  or  two 
of  cream,  and  three  eggs  ; fluff  the  craw  with  it,  and  make 
the  reft  into  balls,  and  boil  them.  Sew  up  the  turkey,  dredge 
it  well  with  flour,  put  it  into  a kettle  of  cold  water,  cover  it, 
and  fet  it  over  the  fire.  When  the  feum  begins  to  rife,  take 
it  off,  put  on  your  cover,  and  let  it  boil  very  flowly  for  half 
an  hour  ; then  take  off  your  kettle,  and  keep  it  clofe  covered! 
If  it  be  of  a'middle  fizc,  let  it  fland  half  an  hour  in  the  hot 
water,  the  fleam  being  kept  in  will  flew  it  enough,  make  it 
rife,  keep  the  fxdn  whole,  tender,  and  very  white.  When 
you  difh  it  up,  pour  over  it  a little  of  your  oyfter-fauce, 
lay  your  balls  round  it,  and  ferve  it  up  with  the  reft  of 
your  faucc  in  a boat.  Garnifli  with  lemon  and  barberries. 
— N.  B.  Obferve  to  fet  on  your  turkey  in  time,  that  it  may 
flew  as  above ; it  is  the  beft  way  I ever  found  to  boil  one  to 
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perfe£llon.  When  you  are  going  to  dlfli  it  up,  fet  it  over  the 
iire  to  make  it  quite  hot.  Raffald^  6o. 

^ Farley^  in  his  London  Art  of  Cookery,  has  the  fame 
receipt  as  the  above,  page  19,  excepting  a trifling  alteratioa 
in  the  language. 

Sauce  for  a boiled  Furkey. 

{ 

The  beft  fauce  for  a boiled  turkey,  is  good  oyfter  and  ce- 
lery fauce.  Make  oyfter- fauce  thus  : — take  a pint  of  oyfters, 
and  fet  them  off;  drain  the  liquor  from  them,  and  put  them 
in  cold  water,  and  wafli  and  beard  them  ; put  them  into  your 
liquor  in  a dew-pan,  with  a blade  of  mace,  and  fome  butter 
rolled  in  flour,  and  a quarter  of  a lemon  ; boil  them  up,  then 
put  in  half  a pint  of  cream,  and  boil  it  all  together  gently  ; 
take  the  lemon  and  mace  out,  fqueeze  the  juice  of  the  lemon 
into  the  fauce,  then  ferve  it  in  your  boats  or  bafons.  Make 
celery-fauce  thus  ; — Take  the  white  part  of  the  celery,  cut 
it  about  one  inch  long  j boil  it  in  fome  water  till  it  is  tender, 
then  take  half  a'^pint  of  veal  broth,  a blade  of  mace,  and 
thicken  it  with  a little  flour  and  butter;  put  in  half  a pint  of 
cream,  boil  them  up  gently  together  ; put  in  your  celery 
and  boil  it  up,  then  pour  it  into  your  boats.  Glaffe^  9. 

’ boll  a Duck. 

As  foon  as  you  have  fcalded  and  drawn  your  ducks,  let 
them  remain  for  a few  minutes  in  warm  water.  Then  take 
them  out,  put  them  into  an  earthen  pan,  and  pour  a pint  of 
boiling  milk  over  them.  Let  them  lie  in  it  two  or  three 
hours,  and  when  you  take  them  out,  dredge  them  well  with 
flour ; put  them  into  a copper  of  cold  water,  and  cover  them 
up.  Having  boiled  flowly  about  twenty  minutes,  take  them 
iiutj  and  fmother  them  with  onion-fauce.  Farley^  20, 

Another  way  to  boil  a Duck. 

Pour  boiling  milk  and  water  over  your  duck  ; let  it  lie  ari 
hour  or  two ; boiljt  gently  in  plenty  of  water  full  half  an 
hour.  Onion-fauce.  Mafon^  271. 
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Another  way  to  boil  a Duck. 

Trufs  a duck  (or  two  ducklings)  like  a fowl  for  boiling; 
ftald  it,  and  braze  it  with  flices  of  lard  and  lemon,  a little 
broth,  whole  pepper,  fait,  a faggot,  two  cloves,  thyme,  and 
half  a leaf  of  laurel.  Put  a quart  of  peas  into  a ftew-pan,  ^ 
with  a bit  of  butter,  a faggot  of  parfley,  a little  mint,  broth, 
and  gravy.  When  done,  add  a little  cullis,  pepper,  and 
fait,  and  ferve  upon  the  duck,  being  well  drained.  Clermont^ 

255- 

7b  boll  a Ducky  or  a Rabbity  with  Onions.' 

Boil  your  duck,  or  rabbit,  in* a good  deal  of  water;  be 
fure  to  fkim  your  water,  for  there  will  always  rife  a feum, 
which  if  it  boils  down,  will  difcolour  your  fowls,  5cc.  They 
will  take  about  half  an  hour  boiling.  For  fauce — your  onions 
muft  be  peeled,  and  throw  them  into  water  as  you  peel  them  ; 
then  cut  them  into  thin  flices,  boll  them  in  milk  and  water, 
and  fkim  the  liquor.  Half.an  hour  will  boil  them.  Throw 
them  into  a clean  fieve  to  drain  ; chop  them,  and  rub  them 
through  a cullender  ; put  them  into  a fauce-pan,  (hake  in  a 
little  flour  ; put  to  them  two  or  three  fpoonfuls  of  cream,  and 
a good  piece  of  butter  ; flew  them  all  together  over  the  fire 
till  they  are  thick  and  fine;  lay  the  duck,  or  rabbit,  in  the 
difh,  and  pour  the  fauce  all  over.  If  a rabbit,  you  muft 
pluck  out  the  jaw-bones,  and  flick  one  in  each  eye,  the  fmall 
end  inwards.  v 

Or  you  may  make  this  fauce  for  change  : — take  one  large 
onion,  cut  it  fmall,  half  a handful  of  parfley  clean  wafhed 
and  picked  ; chop  it  fmall,  a lettuce  cut  fmall,  a quarter  of  a 
pint  of  good  gravy,  a good  piece  of  butter  rolled  in  a little 
flour;  add  a little  juice  of  lemon,  a little  pepper  and  fait. 
Let  them  all  flew  together  for  half  an  hour;  then  add  tvyo 
fpoonfuls  of  red  wine.  This  fauce  is  moft  proper  for  a duck. 
Lay  the  duck  in  your  difli,  and  pour  the  fauce  over  it. 
Glajfe^  82.  ' 


7b  boil  RigeOfiS. 

Scald  and  draw  your  pigeons,  and  take  out  the  craw  as 
clean  as  polfible,  Waflt  them  in  feveral  waters,  and,  havino; 

D 2 cut 


I 


Of  Boiling. 


cut  ofF  the  pinions,  turn  their  legs  under  their  wings,  dredge 
them,  and  put  them  into  foft  cold  water.  Having  boiled 
them  very  flowly  a quarter  of  an  hour,  difh  them  up,  and 
pour  oVer  them  good  melted  butter.  Lay  round  them  a little 
broccoli,  and  ferve  them  up  with  butter  and  parfley.  Farley^ 
20. 

Pigeons  will  not  take  more  than  a quarter  of  an  hour  boil- 
ino-.  They  fhould  be  boiled  by  themfeives,  and  may  be  eaten 
with  bacon,  greens,  fpinach,  afparagus,  or  parfley  and  butter. 
Mafon^  275. 


Another  way  to  hoil  Pigeons. 


Boil  your  pigeons  by  themfeives,  for  fifteen  minutes;  then 
boil  a handfom'e  fquare  piece  of  bacon,  and  lay  in  the  mid- 
dle; flew  fome  fpinach  to  lay  round,  and  lay  the  pigeons  on 
the  fpinach.  Garnifn  your  difh  with  parfley  laid  in  a plate 
before  the  fire  to  crifp.  Or  you  may  lay  one  pigeon  in  the 
middle,  and  the  reft  round,  and  the  fpinach  between  each 
pigeon,  and  a flice  of  bacon  on  each  pigeon.  Garnifh  with 
flices  of  bacon,  and  melted  butter  in  a cup. 


Another  zvay  to  boil  Pigeons. 

■ Peel  as  many  whole  truffles  as  you  have  pigeons,  and  put 
them  into  a ftew-pan  with  a glafs  of  white^  wine,  a flice  of 
ham,  broth,  a faggot,  and  tw^o  cloves,  and  fimmerthem  fome 
time’  Trufs  four°or  five  fmall  pigeons,  the  legs  inwards  ; 
take  a little  broth  and  flour,  with  a few  flices  of  lard  and  le- 
mon, pepper  and  fait ; make  this  boil,  and  ftir  it  continually, 
then  boil  the  pigeons  flowly  therein.  The  truffles  being 
done,  take  out  the  faggot  and  ham,  put  the  pigeons  to  them, 
and  fimmer  them  fo"me  time  together.  Make  a little  forced- 
meat  with  the  livers  of  poultry,  chopped  mufluooms,  truffles, 
parfley,  and  fliallots,  mixed  with  a little  feraped  lard,  two 
yolks  of  eggs,  pepper  and  fait.  Put  this  into  the  bottom  of 
your  difh,  and  place  it  on  an  afh.es  fire  to  make  it  catch  at 
bottom.  Drain  the  fat  off,  and  ferve  the  pigeon  upon  it,  in- 
termixed with  truffles.  Clermont^  238. 
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To  boll  a Partridge. 

Boil  your  partridges  quick  in  a good  deal  of  water,  and  fif- 
eeen  minutes  will  be  fufficient.  For  fauce— take  a quarter  of 
a, pint  of  cream,  and  a piece  of  frefh  butter  as  large  as  a wal- 
nut; ftir  it  one  way  till  it  is  melted,  and  pour  it  into  the 
difh.  Farley^  21. 


Another  way. 

Trufs  two  or  three  partridges  as  for  boiling;  lard  them 
with  ham,  bacon,  and  anchovies  ; braze  them  as  ufual ; when 
done,  fkim  and  fift  the  fauce,  and  add  a little  cullis.  When 
ready  to  ferve,  add  the  fqueeze  of  a lemon,  Dalrymple^  234. 

Another  way. 

Let  your  partridges  be  covered  with  water.  Fifteen  mi- 
nutes will  boil  them.  For  fauce — celery-fauce,  liver-fauce, 
mufliroom- fauce,  or  onion-fauce.  303, 

Another  way. 

Boil  them  in  a good  deal  of  water  ; let  them  boil  very 
quick.  Fifteen  minutes  will  be  fufficient.  For  fauce — take 
a quarter  of  a pint  of  cream,  and  a piece  of  frefh  butter  as  big 
as  a walnut : ftir  it  one  wav  till  it  is  melted,  and  pour  it  into 
the  difh. 

Or  this  fauce — take  a bunch  of  celery,  clean  wafhed,  cut 
all  the  white  very  fmall,  wafh  it  again  very  clean,  put  it  into 
a fauce-pan  with  a blade  of  mace,  a little  beaten  pepper,  and 
a very  little  fait.  Put  to  it  a pint  of  water,  let  it  boil  till  the 
water  is  juft  wafhed  away,  then  add  a quarter  of  a pint  of 
cream,  and  a piece  of  butter  rolled  in  flour.  Stir  all  toge- 
ther, and  when  it  js  thick  and  fine,  pour  it  over  the  birds. 

Or  this  fauce:- — take  the  livers  and  bruife  them  fine,  fpme 
parfley  chopped  fine;  melt  a little  nice  frefh  butter,  and  then 
add  the  livers  and  parfley  to  it;  fqueeze  in  a little  lemon, 
juft  give  it  a boil,  and  pour  over  the  birds. 

Or  this  fauce — take  a quarter  of  a pint  of  cream,  the  yolk 
of  an  egg  beat  fine,  a little  grated  nutmeg,  a little  beaten 
j^ace,  a piece  of  butter  as  big  as  a nutmeg,  rolled  in  flour, 
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and  one  fpoonful  of  white  wine.  Stir  all  together  one  way. 
When  fine  and  thick,  pour  it  over  the  birds.  You  may  add 
a few  mufh rooms. 

Or  this  fauce — take  a few  mufhrooms,  frefh  peeled,  and 
wafli  them  clean  ; put  them  in  a fauce-pan  with  a little  fait, 
put  them  over  a quick  fire,  let  them  boil  up,  then  put  in  a 
quarter  of  a pint  of  cream  and  a little  nutmeg  ; (hake  them 
together  with  a little  piece  of  butter  rolled  in  flour;  give  it 
two  or  three  fiiakes  over  the  fire  ; three  or  four  minutes  will 
do  ; then  pour  it  over  the  birds. 

Or  this  fauce — boil  half  a pound  of  rice  very  tender  in  beef 
gravy;  feafon  it  with  pepper  and  fait,  and  pour  over  your 
3itds.  Thefe  fauces  do  for  boiled  fowls.  A quart  of  gravy 
will  be  enough  ; and  let  it  boil  till  it  is  quite  thick.  Glajfe^ 

95- 

Yo  boil  Bheafants. 

Boil  them  in  a great  deal  of  water  ; if  large,  three  quarters 
of  an  hour  will  boil  them  ; if  fmall,  half  an  hour.  P'or 
fauce — white  celery  flewed  and  thickened  with  cream,  and  a 
bit  of  butter  rolled  iir  flour.  Lay  the  pheafants  in  the  difh, 
and  pour  the  fauce  over  them.  Mafon^  3^^*  Glajfe^  98. 

Obferve  fo  to  ftew  your  celery,  that  the  liquor  may  not  be 
all  wafted  before  you  put  in  your  cream.  Seafon  with  fait  to 
your  palate.  Garnifti  with  lemon. 

Yh  boil  Woodcocks. 

t 

1 Take  a pound  of  lean  beef,  cut  it  into  pieces,  and  put  it 
into  a fauce-pan,  with  two  quarts  of  water,  an  onion  ftuck 
with  three  or  four  cloves,  two  blades  of  mace,  and  fome 
whole  pepper;  boil  all  thefe  gently  till  half  is  wafted;  then 
ftrain  it  off  into  another  fauce-pan.  Draw  the  woodcocks, 
and  lay  the  trail  in  a plate;  put  the  woodcocks  into  the 
gravy,  and  let  them  boil  for  twelve  minutes.  While  they  are 
doing,  chop  the  trail  and  liver  fmall,  put  them  into  a fmall 
fauce-pan  with  a little  mace,  pour  on  them  five  or  fix  fpoon- 
fuls  of  the  gravy  the  woodcocks  are  boiled  in  ; then  take  the 
crumb  of  a ftale  roll,  rub  it  fine  in  a difh  before  a fire  ; put  to 
the  trail,  in  a fmall  fauce-pan,  half  a pint  of  red  port,  a 
piece  of  butter  rolled  in  flour  ; fet  all  over  the  fire,  and  ftiake 
it  round  till  the  butter  is  melted ; then  put  in  the  crumbs  of 
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©f  bread,  and  fhake  the  faace-pan  round*  Lay  the  wood- 
cocks in  the  difh,  and  pour  the  fauce  over  them.  Mafon^  273. 
Glajfe^  99.  Farley^  21. 

5" j boil  Pickled  Pork. 

Having  wafhed  your  pork,  and  fcraped  it  clean,  put  it  in 
when  the  water  is  cold,  and  let  it  boil  till  the  rind  is  tender. 
Farley^  18. 

Another  way. 

Be  fure  you  put  your  pork  in  when  the  water  boils.  If  a 
middling  piece,  an  hour  will  boil  it ; if  a very  large  piece,  an 
hour  and  an  half,  or  two  hours.  If  you  boil  pickled  pork  too 
long,  it  will  go  to  a jelly.  You  will  know  when  it  is  done, 
by  trying  it  with  a fork,  Glajfe^  20. 

Pork  (hould  be  very  well  boiled  ; a leg  of  pork  of  fix  pounds 
will  take  about  two  hours ; the  hand  mull;  be  boiled  till  very 
tender.  Serve  it  up  with  peafe-pudding,  favoys,  or  any 
greens.  Maforiy  175. 

Fo  boil  Pigs^  Pettitoes. 

Take  up  the  heart,  liver,  and  lights,  when  they  have  boiled 
ten  minutes,  and  (bred  them  pretty  fmall  \ let  the  feet  boil 
till  they  are  pretty  tender,  then  take  them  out  and  fplit  them; 
thicken  your  gravy  with  flour  and  butter, "pttt  in  your  mince- 
meat, a flice  of  lemon,  a fpoonful  of  white  wine,  a little  fait, 
and  boil  it  a little;  beat  the  yolk  of  an  egg,  add  to  it  two 
fpoonfuls  of  good  cream,  and  a little  grated  nutmeg;  put  iri 
your  pettitoes,  {hake  it  over  the  fire,  but  do  not  let  it  boil. 
Lay  fippets  round  your  dilh,  pour  in  your  mince-meat,  lay 
the  feet  over  them  the  fkin  fide  up,  and  fend  them  to  ths 
table.  Raffald^  57. 

Another  way. 

Boil  the  heart,  liver,  and  lights  a few  minutes  (let  the 
feet  do  till  tender)  ; fhred  them,  take  a little  of  the  liquor 
they  were  boiled  in,  fome  pepper,  fait,  and  nutmeg,  a little 
grated  lemon-peel ; Itir  in  the  mince  with  a hit  of  butter  and 
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flour,  and  give  it  a boil  up ; ferve  it  with  the  feet  fpHt  laid  on 
the  top,  and  toafted  fippets. 

boil  Salmon  crifp. 

When  the  falmon  is  fcaled  and  gutted,  cut  ofF  the  head 
and  tail,  cut  the  body  through  into  dices  an  inch  and  a half 
thick,  throw  them  into  a large  pan  of  pump-water.  Wheri 
they  are  all  put  in,  fprinkle  a handful  of  bay-falt  upon  the 
water,  ftir  it  about,  and  then  take  out  the  fifh  ; fet  on  a large 
deep  ftew-pan,  boil  the  head  and  tail,  but  do  not  fplit  the 
head;  put  in  fome  fait,  but  no  vinegar.  When  they  have 
boiled  ten  minutes,  fkim  the  water  very  clean,  and  put  in 
the  dices.  When  they  are  boiled  enough,  take  them  out,  lay 
the  head  and  the  tail  in  the  difli,  and  the  dices  round.  This 
mud:  be  for  a large  company.  The  head  or  tail  may  be 
dred'ed  alone,  or  with  one  or  two  dices ; or  the  dices  alone. 

It  is  done  in  great  perfe£fion  in  the  falmon  countries;  but, 
if  the  falnion  is  very  frefh,  it  will  be  very  good  in  London* 
Maforiy  21^.  ' 

t 

Another  zvay. 

Scale  your  falmon,  take  out  the  blood,  wafh  it  well,  and 
lay  it  on  a fifli-plate ; put  your  water  in  a fifh-pan  with  a 
little  fait.  When  it  boils,  put  in  your  fifh  for  half  a minute, 
then  take  it  out  for  a minute  or  two.  When  you  have  done 
it  four  times,  boil  it  till  it  is  enough.  When  you  take  it  out 
of  the  fifh-pan,  fet  it  over  the  water  to  drain  ; cover  it  well 
with  a clean  cloth  dipped  in  hot  water  ; fry  fome  fmall  fifhes, 
or  a few  dices  of  falmon,  and  lay  round  it.  Garnifh  with 

fcraped  horfe-radifl^  and  fennel.  Raffald^  23. 

♦ / ' 

Ta  boll  Salmon. 

.'I  1 ' 

It  requires  to  be  well  boiled.  A piece  not  very  thick  will 
take  half  an  hour.  Boil  horfe-radifh  in  the  water.  Fried 
fmelts  may  be  laid  round  it.  Garnifh  with  horfe-radifh  and 
diced  lemon.  Anchovy  faucc,  and  plain  butter.  Ji'Tafon^  9.1,'^. 
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Another  way  to  boil  Salmon, 

Take  a bit  of  falmon,  of  any  bignefs,  without  being 
fcaled ; tie  it  up  in  a cloth,  or  with  packthread ; put  it  in  a 
ve/Tel  much  of  its  bignefs,  with  a good  bit  of  butter  or  broth, 
and  half  red  wine,  fait,  whole  pepper,  a faggot  of  parfley, 
thyme,  laurel,  two  or  three  cloves,  bits  of  carrots,  and  Diced 
onions.  When  done,  drain  it,  and  ferve  it  upon  a napkin, 
and  the  fauces  in  boats.  Clermont^  358.  Dalrymple^  294. 

I 

Another  way  to  boll  Salmon. 

I 

Take  a piece  of  falmon,  of  what  bignefs  you  pleafe,  foak 
it  according  to  your  judgment,  and  boil  it  a little  ; then  drain 
it,  and  pull  it  in  fleaks.  Make  a fauce  with  a piece  of  but- 
ter and  flour,  a little  pepper,  chopped  parfley,  one  clove  of 
garlick  bruifed,  and  fome  good  cream  ; make  the  fauce  pretty 
thick,  and  put  the  falmon  to  it ; give  it  a few  turns  on  the 
fire,  then  put  it  on  the  difh  you  intend  fot  table  3 ftrew  it 
over  with  bread-crumbs,  and  bafte  it  with  butter.  Give  it  a 
colour  in  the  oven,  with  a falamander,  or  before,  the  fire, 
Dalrympl^^  297. 

S*o  boil  a Cod^s  Head  and  Shoulders, 

I 

Takeout  the  gills  and  the  blood  clean  from  the  bone; 
wafii  the  head  very  clean,  rub  over  it  a little  fait,  and  a glafs 
of  allegar;  then  lay  it  on  your  fifh-plate.  When  your  water 
boils,  throw  in  a good  handful  of  fait,  with  a glafs  of  alle- 
gar  3 then  put  in  your  fifh,  and  let  it  bod  gently  half  an  hour ; 
if  it  is  a large  one,  three  quarters.^  Take  it  up  very  care- 
fully, and  ftrip  the  fkin  nicely  off  3 fet  it  before  a brifk  fire, 
dredge  it  all  over  with  flour,  and  bafte  it  well  with  butter. 
When  the  froth  begins  to  rife,  throw  over  it  fome  very  fine 
white  bread  crumbs.  You  muft  keep  bafting  it  all  the  time 
to  make  it  froth  well.  When  it  is  a fine  white  brown,  difli 
it  up,  and  garnilh  it  with  a lemon  cut  in  Dices,  feraped  horfe- 
I’adilh,  bai berries,  a few  fmall  Dfh  fiied  and  laid  round  it,  or 
fried  oyfters.  Cut  the  roe  and  liver  in  Dices,  and  Jay  over  it 
a little  of  the  lobfter  out  of  the  fauce  in  lumps,  and  then 
ferve  it,  RafTald,  21.  Farley,  27, 
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Another  waw 

• •/ 

Set  a flfh' kettle  on  the  fire,  with  water  enough  to  boll  it, 
a good  handful  of  fait,  a pint  of  vinegar,  a bundle  of  fwcet- 
herbs,  and  a piece  of  horfe-radifli  ; let  it  boil  a quarter  of  an 
hour,  then  put  in  the  head,  and  when  yoi4  are  fure  it  is 
enough,  lift  up  the  fifh-plate  with  the  fifh  on-  it,  fet  it  acrofs 
the  kettle  to  drain,  then  lay  it  in  yourdifh,  and  lay  the  liver 
on  one  fide.  Garnifh  with  lemon  and  horfe-radifli  feraped. 
Melt  fome  butter,  with  a little  of  the  fifh  liquor,  an  ancho- 
vy, oyfters,  or  fhrimps ; or  juft  what  you  fancy.  174. 

/ 

Another  zvay, 

Wafli  it,  ftrew  fait  over  it,  put  vinegar  and  fait  into  the 
. water.  If  the  head  be  large,  it  will  take  an  hour’s  boiling. 
Oyfter-fauce,  and  white  fauce,  or  what  other  is  agreeable. 
The  fifti  may  be  grilled  jn  the  follov/ing  manner: — Strip  off 
the  fkin,  when  boiled,  fet  it  before  the  fire,  (hake  flour  over 
it,  and  bafte  it.  When  the  froth  rifes,  ftrew  over  it  bread- 
crumbs ; let  it  be  a nice  brown,  Garnifli  with  fried  oyfters, 
the  roe,  liver,  horfe-radifh,  and  lemon.  Majm^  20g. 

Another  zvaw 

Cut  the  head  with  as  much  of  the  fhoulders  as  you  think 
proper;  tie  it  up  with  packthread,  and  put  it  in  a fifti-kettle 
with  a falfe  bottom,  with  as  much  water  as  will  cover  it,  a 
handful  of  fait,  and  about  a pint  of  vinegar;  put  it  on  the. 
' fire;  when  it  boils,  fkim  it  well  ; let  it  boil  flowly,  for  fear 
of  breaking  the  fkin  ; then  fcald  the  oyfters  in  their  own  li- 
quor, then  drain  and  take  off  the  beards  ; ftrain  the  liquor 
into  a fayce  or  ftew-pan  ; add  a piece  of  butter  rolled  in  flour, 
a little  white  wine,  nutmeg,  pepper,  and  fait;  reduce  it  to  a 
proper  confiftcnce ; then  add  two  anchovies  chopped,  and  the* 
oyfters  ; warm  together  without  boiling,  drain  and  difli  the 
fiili,  and  ferve  fome  of  the  fauce  upon  it,  and  the  rcm.aindcr 
in  a fauce-boat.  Dal/ympley  3??..  Cier?noni^  388. 
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*To  ioil  Cod. 

Set  on  a fifli-kettle  of  a proper^fize  for  the  cod  .;  put  in  a 
large  quantity  of  water/ with  a quarter  of  a pint,  or  more,  of 
vinegar,  a handful  of  fait,  and  half  a ftick  of  horfe-radifh  j 
Jet  thefe  boil  together,  and  then  put  in  the  fifti.  When  it  is 
chough  (which  will  be  known  by  feeling  the  fins,  and  by  the 
look  of  the  fifh)  lay  it  to  drain,  put  it  on  a hot  fifh-plate,  and 
then  in  a warm  difh,  with  the  liver  cut  in  half  and  laid  on 
each  fide.  Sauce — Ihrimps,  or  oyfier-fauce.  Mafon^  219. 

Th  boil  Salt  Cod. 

Steep  your  falt-fifb  in  water  all  night,  with  a glafs  of  vi- 
negar; it  will  take  out  the  fait,  and  make  it  eat  like  frefh 
filh.  The  next  day  boil  it.  When  it  is  enough,  pull  it  in 
flakes  into  your  difh,  then  pour  egg-fauce  over  it,  or  parfnips 
boiled  and  beat  fine  with  butter  and  cream.  Send  it  to  the 
table  on  a water-plate,  for  it  will  foon  grow  cold.  Raffald^ 
22.  _ 

Tb  boil  Cod  Sounds. 

Cod  founds,  dreiled  like  little  turkies,  is  a pretty  fide-dilh 
for  a large  table,  or  fora  dinner  in  Lent.  Boil  yoiir  founds 
as  for  eating,  but  not  too  much.  Take  them  up,  and  let 
them  fland  till  they  are  quite  cold  ; then  make  a forced-meat 
of  chopped  oyfters,  crumbs  of  bread,  a lump  of  butter,  the 
yolks  of  two  eggs,  nutmeg,  pepper,  and  fait,  and  fill  your 
founds  with  it.  Skewer  them  in  the  fiiape  of  a turkey,  and 
lard  them  down  each  fide  as  you  would  do  a turkey’s  breaft. 
Duft  them  well  with  flour,  and  put  them  before  the  fire  in  a 
tin  ovbn  to  roaft.  Bafte  them  well  with  butter.  When  they 
are  enough,  pour  on  them  oyfter- fauce,  and  garnifh  with 
barberries.  Farley^  28. 

T Tb  boil  a F^urbot. 

Lay  it  in  a good  deal  of  fait  and  water  an  hour  or  two, 
and  if  it  is  not  quite  fwcet,  fiiift  your  water  five  or  fix  times  ; 
firfi:  put  a good  deal  of  fait  in  the  mouth  and  belly. 
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In  the  mean  time  fet  on  your  fifh-kcttle,  with  clean  fpring- 
water  and  fait,  a little  vinegar,  and  a piece  of  horfe-radifli. 
When  the  water  boils,  lay  the  turbot  on  a fifh-plate,  put  it  ' 
into  the  kettle,  let  it  be  well  boiled,  but  take  great  care  it  is 
not  too  much  done.  When  enough,  take  olF  the  fifh-kettle, 
fet  it  before  the  fire,  then  carefully  lift  up  the  filh-plate,  and 
fet  it  acrofs  the  kettle  to  drain.  In  the  mean  time  melt  a 
good  deal  of  frefh  butter,  and  bruife  in  either  the  fpawn  of 
one  or  two  lobfters,  and  the  meat  cut  fmall,  with  a fpoonful 
of  anchovy  liquor  ; then  give  it  a boil,  and  pour  it  into  ba- 
fons.  This  is  the  beft  fauce  ; but  you  may  make  vvhat  you 
pleafe.  Lay  the  fifli  in  the  difh.  GarniOi  with  fcraped  horfe- 
radi(h  and  lemon.  Glajfe^  177. 

Another  way  to  boll  a T'urhot. 

Make  a brine  with  a handful  or  two  of  fait,  and  a gallon 
or  more  of  water  ; let  the  turbot  lie  in  it  two  hours  before  it 
is  to  be  boiled  ; then  fet  on  a fifli-kettle,  with  water  enough 
toxover  it,  and  about  half  a pint  of  vinegar  (or  lefs  if  the 
turbot  is  fmall)  ; put  in  a piece  of  horfe-radifh.  When  the 
water  boils,  put  in  the  turbot,  the  white  fide  uppermoft,  on 
a fifh-plate.  Let  it  be  done  enough,  but  not  too  much, 
which  will  be  eafily  known  by  the  look.  A fmall  one  will 
take  twenty  minutes  ; a large  one,  half  an  hour.  Then  take 
it  up,  and  fet  it  on  a hfh-plate  to  drain  before  it  is  laid  in 
the  dilh.  Sauce — lobfter- fauce  and  white-fauce.  Mafon^  21 1. 

Another  way  to  boil  a "Turbot. 

Make  a brine  after  this  manner : — Boil  two  quarts  of  wa- 
ter for  about  an  hour  (more  or  lefs  according  to  the  fize  of 
the  hfh)  with  bits  of  carrots,  parfnips,  parlley  roots,  two 
onions  fliced,  two  fhallots,  thyme,  laurel,  a little  bafil,  and 
a good  deal  of  fait ; then  fift  the  brine,  and  boil  the  turbot 
therein,  with  as  much  milk  and  a little  butter;  fimmer  it  a 
fufficient  time  on  a flow  fire,  with  a hfh-plate  under,  that  it 
may  betaken  out  without  breaking ; drain  it  well,  and  ferve 
it  upon  a napkin,  and  what  lauce  you  think  proper  in  boats. 
You  may  alio  ferve  it  with  any  fort  of  ragoos  ; as  of  cray- 
fifli,  carp-roes,  cocks’- combs,  he.  Wipe  it  very  dry  with  q 
clean  napkin,  and  put  the  ragoo  into  the  difh  under  the  filh. 
Clermont^  368. 
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Another  zvay  to  boil  a burbot, 

Wafh  your  turbot  clean  (if  you  let  it  lie  in  the  water  it 
will  make  it  foft)  and  rub  it  over  with  allegar,  it  will  make 
it  firmer;  then  lay  it  on  your  fifh-plate  with  the  white  fide 
up ; lay  a cloth  over  it,  and  pin  it  tight  under  your  plate, 
which  will  keep  it  from  breaking  ; boil  it  gently  in  hard  wa- 
ter, with  a good  deal  of  fait  and  vinegar,  and  fkim  it  well,  ot* 
it  will  difcolour  the  (kin.  When  it  is  enough,  take  it  up  and 
drain  it ; take  the  cloth  carefully  olF,  and  flip  it  on  your  difli  ; 
lay  over  it  fried  oyfters,  or  oyfter  patties  ; fend  in  lobfter  or 
gravy  fauce  in  fauce-boats.  Garnifh  it  with  crifp  parfley  and 
pickles. — N.  B.  Don’t  put  in  your  fi(h  till  the  water  bgils* 
Raff  aid ^ 25.  Farley^  28. 

^0  boil  a Pike. 

Take  a large  pike,  clean  it,  and  take  out  the  gills  ; make 
' a fluffing  with  fome  crumbs  of  bread  grated  fine,  fome  fweet 
herbs  chopped  fmall,  fome  grated  lemon-peel,  nutmeg,  pep- 
per, fait,  fome  oyfters  chopped  fmall,  and  a piece  of  butter. 
Mix  up  thefe  ingredients  with  the  yolks  of  two  eggs;  put  it 
into  the  fifh,  and  few  it  up;  turn  the  tail  into  the  mouth, 
and  boil  it  in  pump  water,  with  fome  vinegar  and  fait  in  it. 
When  it  boils,  put  in  the  fifh  ; it  will  take  more  than  half 
an  hour,  if  it  is  a large  one.  Oyfter  fauce.  Pour  fome  over 
the  fifh,  the  reft  in  a boat.  Mafon^  232. 

Another  way  to  boil  a Pike. 

Make  a brown  with  butter  and  flour;  then  add  a pint  of 
red  wine,  a faggot,  four  cloves,  two  dozen  of  fmall  onions 
half  boiled,  pepper  and  fait ; then  cut  the  pike  in  pieces,  flew 
it  flowly  till  the  fifh  is  done,  take  out  the  faggot,  and  add  a 
piece  of  butter.  When  ready  to  ferve,  add  two  chopped  an- 
chovies, and  a fpoonful  of  capers.  Garnifh  with  fried  bread, 
and  ferve  the  fauce  over  all.  You  may  alfo  add  artichoke- 
bottoms,  mufhrooms,  carp-roes,  5cc.  balrymple^  274, 


* 
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Another  way. 

Take  out  the  gills  and  guts,  wafti  it  well,  then  make  a 
good  force-meat  of  oyfters,  chopped  fine,  the  crumb  of  half  a 
penny  loaf,  a few  fweet  herbs,  and  a little  lemon-peel  fhred 
line;  nutmeg,  pepper,  and  fait,  to  your  tafle ; a good  lump 
of  butter,  and  the  yolks  of  two  eggs ; mix  them  well  toge- 
ther,-and  put  them  in  the  belly  of  your  fifh ; few  it  up, 
Ikewer  it  round,  put  hard  water  in  your  fifh-pan,  add  to  it 
a tea-cupful  of  vinegar,  and  a little  fait.  When  it  boils,  put 
in  the  fifh  ; if  it  be  a middle  fize,  it  will  take  half  an  hour’s 
boiling.  Garnifh  it  with  walnuts  and  pickled  barberries; 
ferve  it  up  with  oyfter-fauce  in  a boat,  and  pour  a little  fauce 
on  the  pike.  You  may  drefs  a roafted  pike  in  the  fame  way, 

I 

To  boil  Sturgeon. 

Clean  your  fturgeon,  and  prepare  as  much  liquor  as  will 
jull;  boll  it.  To  two  quarts  of  water,  put  a pint  of  vinegar,  a 
flick  of  horfe.-radifh,  two  or  three  bits  of  lemon-peel,  fome 
whole  pepper,  a bay  leaf,  and  a fmall  handful  of  fait.  Boil 
your  hfh  in  this,  and  ferve  it  in  the  following  fauce : — melt  a 
pound  of  butter,  diflblve  an  anchovy  in  it,  put  in  a blade  or 
t\vo  of  mace,  bruife  the  body  of  a crab  in  the  butter,  a few 
flirimps  or  craw-hfh,  a little  catchup,  a little  lemon-juice; 
give  it  a boil,  drain  your  hfn  well,  and  lay  it  in  your  difh. 
Garnifh  with  fried  oyfters,  diced  lemon,  and  feraped  horfe- 
radifh;  pour  your  fauce  into  boats  or  bafons.  So  you  may 
fry  it,  ragoo  it,  or  bake  it.  GlaJJe,  187.  Majon^  218. 

Another  way  to  boil  Sturgeon. 

0 

Stew  the  fturgeon  in  as  much  liquid  as  will  ftew  it,  being 
half  filh-broth  or  water,  and  half  white  wine,  with  a little 
vinegar,  diced  roots,  onions,  fweet  herbs,  whole  pepper, 
and  lalt.  When  done,  ferve  upon  a napkin.  Garnilh  with 
green  pardey,  and  ferve  with  what  fauces  you  pleafe  in  fauce- 
boats,  fuch  as  capers,  anchovies,  &c.  Dalrymple^  299. 
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Another  zvay  to  boil  Sturgeon. 

Boil  the  fturgeon  in  juft  as  much  liquid  as  will  do  between 
boiling  and  ftewing ; put  to  this  fome  broth,  butter,  a little 
vinegar  and  white  wine,  all  forts  of  Iweet  herbs,  bits  of  car- 
rots, ftices  of  onions,  whole  pepper,  and  fait,  according  to 
the  bignefs  of  the  fifii.  If  a whole  one,  when  properly  cleaned, 
lIufF  it^  with  all  forts  of  fweet  herbs  chopped,  pepper  and  fait, 
all  mixed  with  good  butter,  and  ferve  upon  a napkin  gar- 
niftied  with  green  parfley.  Serve  what  fauce  you  think  pro- 
per in  boats,  fuch  as  anchovies,  capers,  &c.  Clermont^  364, 

Another  zvay. 

Lay  as  large  a piece  as  you  pleafe  of  your  fturgeon  all 
night  in  fait  water,  having  firft  taken  care  to  wafh  it  clean* 
Take  it  out  the  next  morning,  and  rub  it  with  allegar,  and 
let  it  lie  in  it  two  hours.  Put  your  fturgeon  into  the  fifti- 
kettle  when  full  of  boiling  water,  and  throw  in  an  ounce  of 
bay-falt,  a few  fprigs  of  fweet  marjoram,  and  two  large 
onions.  When  you  perceive  the  bones  begin  to  leave  the  fifti, 
take  it  up,  and  ftrip  off  the  fkin  ; then  flour  it  well,  put  it 
before  the  fire,  and  having  bafted  it  with  frefh  butter,  let  i-t 
ftand  till  it  be  of  a fine  brown.  When  you  difti  it  up,*  you 
muft  make  ufe  of  the  white  fauce.  Crifp  parflev,  and  red 
pickles,  muft  be  your  garnifh.  Farley^  29. 

"Tq  boil  Mackrel. 

Make  a fauce  with  half  a pint  of  white  wine,  fome  weak 
broth,  fweet  herbs,  bits  of  roots,  flices  of  onions,  pepper 
'and  fait  ; boil  thefe  together  about  an  hour  ; then  boil  the 
fifti  therein,  and  ferve  with  a fauce  made  of  butter,  a little 
flour,  fome  fcalded  chopped  fennel,  one  fhallot  chopped  very 
fine,  a little  of  the  boiling  liquid,  and  a lemon  fqueeze  when 
ready.  Clermont^  382. 

Another  way  to  boil  a Mackrel. 

Boil  them  in  fait  and  water;  a very  little  vinegar.  Fennel 
fauce,  and  coddled  goofeberries.  Mafony  228. 
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Another  way  to  boil  MackreL 

Gut  your  mack  re],  and  dry  them  carefully  with  a dealt 
cloth,  then  rub  them  flightly  over  with  a little  vinegar,  and 
lay  them  ftraight  on  your  fifh-plate  (for  turning  them  round 
often  breaks  them);  put  a little  fait  in  the  water  when  it 
boils  ; put  them  into  your  fifli-pan,  and  boil  then  gently  fif- 
teen minutes,  then  take  them  up  and  drain  them  well,  and 
put  the  water  that  runs  from  them  into  a fauce-pan,  with 
two  tea-fpoonfuls  of  lemon-pickle,  one  meat  fpoonful  of  wal- 
nut catchup,  the  fame  of  browning,  a blade  or  two  of  mace, 
one  anchovy,  a flice  of  lemon  ; boil  them  all  together  a quar- 
ter of  an  hour,  then  ftrain  it  through  a hairfieve,  and  thicken 
it  with  flour  and  butter ; fend  it  in  a fauce-boat,  and  parfley- 
fauce  in  another  ; difh  up  your  fifli  with  the  tails  in  the  mid- 
dle, Garnifli  it  with  fcraped  horfe-radifh  and  barberries, 
Raffaldy  32. 

^0  boil  Blake  or  Flounders, 

t 

Let  your  water  boil,  throw  fome  fait  in,  then  put  in  your 
fifli ; boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
water  in  a flice  to  drain.  Take  two  fpoonfuls  of  the  liquor, 
with  a little  fair,  and  a little  grated  nutmeg;  then  beat  up 
the  yolk  of  an  egg  very  well  with  the  liquor,  and  fiir  in  the 
egg;  beat  it  well  together,  with  a knife  carefully  flice  away 
all  the  little  bones  round  the  filh,  pour  the  fauce  over  it,  then 
fet  it  over  a chafing-difh  of  coals  for  a minute,  and  fend  it 
hot  away.  Or,  in  the  room  of  this  fauce,  add  melted  but- 
ter in  a cup. 

Another  zvay. 

Put  on  a fl:ew-pan,  with  water  fuificient  to  cover  the  quan- 
tity of  flounders,  he.  which  are  to  be  drefled  ; put  in  fome 
vinegar  and  horfe-radifh.  When  the  water  boils,  put  in  the 
fifh,  but  let  them  be  well  cleaned,  and  their  fins  cut  off;  do 
not  let  them  boil  too  fafl,  lefl:  they  break.  When  they  arc 
enough,  lay  them  on  a fifh-plate,  the'  tails  in  the  middle. 
Sauce — parfley  and  butter.  Dabs  are  boiled  m the  fame 
manner.  Majon^  248, 
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Another  way. 

Cut  ofF  the  fins,  with  the  brown  fide  under  the  head,  and 
take  out  the  guts.  Dry  them  with  a cloth,  and  boil  them 
in  fait  and  water.  Garnifti  them  with  red  cabbage,  and  ferve 
them  up  either  with  gravy,  fhrimp,  cockle,  or  muflel  fauce. 
Farley y ^ 30. 

Plaice  and  Flounders  may  be  drefied  in  the  fame  manner, 

and  in  all  the  different  ways  of  fmall  turbots.  Clermont^  283. 

• 

To  boil  So  ah. 

Take  a pair  of  foals,  make  them  clean,  lay  them  in  vine* 
gar,  fait,  and  water,  two  hours ; then  dry  them  in  a cloth, 
put  them  into  a ftew-pan,  put  to  them  a pint  of  white  wine, 
a bundle  of  fweet  herbs,  an  onion  ftuck  with  fix  cloves,  fome 
whole  pepper,  and  a little  fait ; cover  them,  and  let  them  boil. 
When  they  are  enough,  take  them  up,  lay  them  in  your  difli, 
firain  the  liquor,  and  thicken  it  up  with  butter  and  flour. 
Pour  the  fauce*  over,  and  garnifii  with  feraped  horfe-radifh 
and  lemon.  In  this  manner  drefs  a little  turbot.  It  is  a gen- 
teel difh  for  flipper.  You  may  add  prawns,  or  fhrimps,  or 
muifels,  to  your  fauce.  GlaJJey  189. 

Another  way  to  boil  Soalsk  ' '' 

\ 

Take  two  or  theee  pair  of  middling  foals;  when  they  arc 
fkinned  and  gutted,  wafh  them  in  fpring  water,  then  put 
them  on  a difh,  and  pour  half  a pint  of  white  wine  over  them ; 
turn  them  tWo  or  three  times  in  it,  and  pour  it  away ; then 
cut  off  the  heads  and  tails  of  the  foals,  and  fet  on  a ftew-pan, 
with  a little  rich  fifh  broth  ; put  in  an  onion  cut  to  pieces,  a 
bunch  of  fweet  herbs,  pepper,  fait,  and  a blade  of  mace. 
When  this  boils,  put  in  the  foals,  and  with  them  half  a le- 
mon, cut  in  flices  with  the  peel  on  ; let  them  fimmer  flowly, 
then  take  out  the  fweet  herbs,  and  put  in  a pint  of  ftrono* 
white  wine,  and  a piece  of  butter  rolled  in  flour ; let  them  all 
fimmer  together  till  the  foals  are  enough. 

While  the  fifh  are  doing,  put  in  half  a pint  of  veal  gravy, 
' and  a quarter  of  a pint  of  eflence  of  ham  ; let  it  boil  a little, 
take  up  the  foals,  and  pour  this  over  it.  Mafon^  224. 

Soals, 


5^  Of  Boiling. 

Soals,  in  the  common  way,  fhould  be  boiled  in  fait  and 
water.  Mafon^  224. 

Another  Way  to  boil  Soals, 

Take  three  quarts  of  fp 
let  them  boil ; then  put  in 
ten  minutes,  then  difti  thei 
chovy  faucc,  orfhrimp  fauce  in  boats^ 

1*0  boil  Herrings, 

Scale,  gut,  and  wafli  your  herrings ; dry  them  clean,  and 
rub  them  over  with  a little  vinegar  and  fait  5 ikewer  them 
with  their  tails  in  their  mouth,  and  lay  them  on  your  iifh- 
plate.  When  your  water  boils,  put  them  in,  they  will  take 
ten  or  twelve  minutes  boiling.  When  you  take  them  up, 
drain  them  over  the  water,  then  turn  the  heads  into  the  mid- 
dle of  your  difli.  Lay  round  them  feraped  horfe-radifli, 
parfley  and  butter  for  fauce.  Raffald^  30. 

Jid’r,  Farley  has  the  next  'preceding  receipt,  in  his  Lon- 
don Art  of  Cookery,  with  only  the  following  addition — 
‘‘  Though  herrings  are^feidom  boiled,  yet  as  they  are  fome- 
times  ordered  to  be  drefled  in  that  manner,  we  fliall  diredf  the 
cook  how  that  is  to  be  done.’’  Page  33. 


ing.  water,  and  a handful  of  fait 
your  foals,  boil  them  gently  far 
1 up  in  a clean  napkin,  with  an- 


Another  Wav, 
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The  propereft  time  for  boiling  herrings,  is  when  they  come 
before  and  at  the  beginning  of  the  mackrel  feafon  \ they  are 
by  many  people  reckoned  better  than  when  full  of  roe  : the 
flefh  is  much  poorer  than  at  this  feafon,  when  their  breeding 
time  is  over,  and  they  have  had  time  to  feed  and  recover  their 
flefh. 

Clean  half  a dozen  herrings,  and  throw  them  into  a pan  of 
cold  water,  ftir  them  about,  and  change  the  water  once  ; fet 
on  a ffew-pan,  with  water  enough  to  cover  them,  fome  fait, 
and  a little  vinegar.  When  the  water  boils,  put  in  the  her- 
rings ; when  they  are  enough,  lay  them  on  a hlh-plate,  in  a 
warm  difh.  Sauce— fennel  boiled  and  chopped  fmall,  with* 
melted  butter. 
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boil  Eels. 

Having  fkinned,  gutted,  and  taken  the  blood  out  of  your 
eels,  cut  off  their  heads,  dry  them,  and  turn  them  round  on 
your  fiih-plate.  Boil  them  in  fait  and  water,  and  ferve  them 
up  with  parfley  {2l\xcq, Farley^  31. 

Another  wc^. 

Make  a brown  of  butter  and  flour;  when  it  is  of  a good 
Colour,  add  a little  broth,  cullis,  a pint  of  white  wine,  one 
dozen  and  an  half  of  fmall  onions  firfl:  blanched,  a few  mu(h- 
rooms,  a faggot  of  parfley  and  fweet  herbs,  three  cloves, 
whole  pepper  and  fait ; ftew  this  until  the  onions  are  near 
done,  then  put  the  eels  to  it,  cut  in  pieces  ; ftew  on  a fmart 
fire,  reduce  the  fauce  to  a proper  confiftence ; when  ready, 
add  a chopped  anchovy,  and  a few  whole  capers.  Garnifli 
the  difli  with  fried  bread.  Dalrymple^  278. 
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CHAP.  III. 

MADE  DISHES  OF  BEEF. 

A S this  is  one  of  the  moft  important  chapters  in  the  book^ 
it  may  not  be  improper  to  give  the  young  cook  fome  ge- 
ral  hints  It  is  an  important  point  to  take  care  that  all  the 
copper  vellels  be  well  tinned,  and  kept  perfedtly  clean  from 
any  foulnefs  or  grittinefs.  Before  you  put  eggs  or  cream  into 
your  white  fauce^  have  all  your  ingredients  well  boiled,  and 
' the  whole  of  a proper  thicknefs ; for  neither  eggs  nor  cream 
will  contribute  much  to  thicken  it.  After  you  have  put  them 
in,  do  not  Itir  them  with  a fpoon,  nor  fet  your  pan  on  the 
•fire,  for  fear  it  fhould  gather  at  the  bottom,  and  be  lumpy; 
but- hold  your  pan  at  a proper  height  from  the  fire,  and  keep 
fhaking  it  round  one  way,  which  will  keep  the  fauce  from 
curdling  ; and  be  particularly  cautious,  that  you  do  not  fuffer 
it  to  boil.  Remember  to  take  out  your  collops,  meat,  or 
whatever  you  are  dreffing,  with  a fifh-flice,  and  ftrain  your 
fauce  upon  it,  which  will  prevent  fmall  bits  of  meat  mixing 
with  your  fauce,  and  thereby  have  it  clear  and  fine.  Jn 
browning  difnes,  be  particularly  cautious  that  no  fat  floats  on 
the  top  of  the  gravy,  which  will  be  the  cafe  if  you  do  not 
properly  flcim  it.  It  fhould  be  of  a fine  brown,  without  any 
one  predominant  tafte,  which  mufi:  depend  on  the  judicious 
proportion  in  the  mixture  of  your  various  articles  of  ingre- 
dients. If  you  make  ufe  of  wine,  or  anchovy,  take  off'  its 
rawnefs  by  putting;  it  in  fome  time  before  your  difh  is  ready  ; 
/or  nothing  injures  the  reputation  of  a made-difli  fo  much  as 
' raw  wine,  or  frefli  anchovy.  Be  fure  to  put  your  fried  force- 
meat balls  to  drain  on  a fieve,  that  the  fat  may  run  from 
them,  and  never  let  them  boil  in  your  fauce,  as  that  wmII 
foften  them,  and  give  them  a greafy  appearance.  To  put 
them  in  after  the  meat  is  difhed  up,  is  indifputably  the  befl 
method.  In  almoft  every  made-dilli,  you  may  ufe  force-meat 
balls,  morels,  rrufiles,  artichoke  bottoms,  and  pickled  mufli- 
rooms  ; and  in  feveral  made-^difhes,  a roll  of  force-meat  may 
fupply  the  place  of  balls  ; and  where  it  can  be  ufed  with  pio- 
pnetj , it  is  to  be  preferred. 

Brc'Miniff 
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Browning  for  Made  Difoes. 

Beat  fmall  four  ounces  of  treble- refined  fugar,  put  it  in  a 
clean  iron  frying-pan,  with  one  ounce  of  butter ; fet  it  over 
a clear  fire,  mix  it  very  well  together  all^  the  time  when  it 
begins  to  be  frothy,  the  fugar  is  difiblving,  hold  it  higher 
over  the  fire,  have  ready  a pint  of  red  wine  ; when  the  fugar 
and  butter  is  of  a deep  brown,  pour  in  a little  of  the  wine, 
and  ftir  it  well  together ; then  add  more  wine,  and  keep  ftir- 
ring  it  all  the  time ; put  in  half  an  ounce  of  Jamaica  pepper, 
lix  cloves,  four  fhallots  peeled,  two  or  three  blades  of  mace, 
three  fpoonfuls  of  mufhroom  catchup,  a little  fait,  the  out- 
rinds  of  one  lemon  ; boil  them  flowly  for  ten  minutes,  then 
pour  it  into  a bafon.  When  cold,  take  off  the  fcum  very 
cle^n,  and  bottle  it  for  ufe.  Raffald^  8i. 

Beef  A4a-mode. 

Take  fome  of  the  round  of  beef,  the  veiny  piece,  or  fmall 
round  (what  is  generally  called  the  moufe-buttock)  ; cut  it 
five  or  fix  inches  thick;  cut  fome  pieces  of  fat  bacon  into 
long  bits ; take  an  equal  quantity  of  beaten  mace,  pepper, 
and  nutmeg,  with  double  the  quantity  of  fait,  if  wanted  ; 
mix  them  together,  dip  the  bacon  into  fome  vinegar  (garliclc 
vinegar,  if  agreeable),  then  into  the  fpice;  lard  the  beef 
with  a lafding-pin,  very  thick  and  even,  put  the  meat  ipto  a 
pot  juft  large  enougfi  to  hold  it,  with  a gill  of  vinegar,  two 
large  onions,  a bunch  of  fweet  herbs,  half  a pint  of  red 
wine,  and  fome  lemon-peel.  Cover  it  down  very  clofe,  and 
put  a wet  cloth  round  the  edge  of  the  pot,  to  prevent  the 
fleam  evaporating  ; when  it  is  half  done,  turn  it,  and  cover 
it  up  again ; do  it  over  a flove^  or  a very  flow  fire.  It  will 
take  five  hours  and  an  half  before  it  is  done. 

N.  B,  Truffles  and  morels  may  be  added  to  it.  Mafon^ 
123. 

Beef  A-la-mode  another  way. 

Take  a fmall  buttock,  or  leg-of-mutton  piece  of  beef,  ora 
clod,  or  a piece  of  buttock  of  beef,  alfo  two  dozen  of  cloves, 
^ as  much  mace,  and  half  an  ounce  of  all-fpice  beat  fine;  chop 
a large  handful  of  parlley,  and  all  forts  of  fweet  herbs  fine ; 
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cut  fome  fat  bacon  as  long  as  the  beef  is  thick,  and  about  a 
quarter  of  an  inch  fquare,  and  put  it  into  the  fpice,  &c.  (and 
into  the  beef  the  fame)  put  it  into  a pot,  and  cover  it  with 
water ; chop  four  large  onions  very  fine^  and  fix  cloves  of 
garlic,  fix  bay-leaves,  and  a handful  of  champignons,  or 
frefh  muflirooms ; put  all  into  the  pot,  with  a pint  of  porter 
or  ale,  and  half  a pint  of  red  wine  ; put  in  fome  pepper  and 
fait,  fome  chyan  pepper,  a fpoonful  of  vinegar,  ftrew  three 
handfuls  of  bread-rafpings,  fitted  fine,  over  all  ; cover  the 
pot  clofe,  and  flew  it  for  fix  hours,  or  according  to  the  fize 
of  the  piece  ; if  a large  piece,  eight  hours  ; then  take  the  beef 
out,  and  put  it  in  a deep  difh,  and  keep  it  hot  over  fome  boil- 
ing water;  flrain  the  gravy  through  a licve,  and  pick  out  the 
champignons  or  mufhrooms;  fkim  ail  the  fat  off  clean,  put 
it  into  your  pot  again,  and  give  it  a boil  up  ; if  not  feafoned 
enough,  feafon  it  to  your  liking;  then  put  the  gravy  over 
your  beef,  and  fend  it  to  table  hot ; or  you  may  cut  it  in 
fices  if  you  like  it  befl,  or  put  it  to  get  cold,  and  cut  it  in 
flices  with  the  gravy  over  it;  for  when  the  gravy  is  cold,  it 
will  be  in  a flrong  jelly. 

* 

Beef  A-la-mode  another  zvay. 

Having  boned  a rump  of  beef,  lard  the  top  with  bacon, 
and  make  the  following  force-meat. — Take  four  ounces  of 
marrow,  the  crumbs  of  a penny  loaf,  a few  fweet  herbs  chop- 
ped fmall,  two  heads  of  garlic,  and  feafon  them  to  your  taflc 
with  fait,  pepper,  and  nutmeg ; then  beat  up  the  yolks  of 
four  eggs.  Mix  all  together,  and  fluff  it  into  the  beef  at  tlie 
parts  from  whence  the  bone  was  extracted,  and  alfo  in  feveral 
of  the  lean  parts.  Skewer  it  round,  and  fallen  it  properly 
with  a ftring.  Put  it  into  the  pot,  throw  in  a pint  of  red 
wine,  and  tie  the  pot  dov/n  with  a flrong  paper.  Put  it  into 
the  oven  for  three  or  four  hours,  and  when  it  comes  out,  if 
it  is  to  be  eaten  hot,  fkim  the  fat  from  the  gravy,  and  add  a 
fpoonful  of  pickled  mufhrooms,  and  half  an  ounce  of  morels. 
I’hickcn  it  witli  flour  and  butter,  difh  it  up,  and  pour  on 
your  gravy.  Garnilh  it  with  force-meat  balls.  Farley^  gi. 

Mrs.  Rajfalcf  in  page  i6  of  The  Experienced  Englifh 
Eloufe* keeper,  has  the  fame  receipt  as  the  next  above, 
except  the  following  trifling  difference.  She  fays  it  is  to  be 
baked  three  hours.  Mr,  Farley  fays,  three  or  four  hours, 
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Another  way. 

Cut  feme  of  the  round  of  beef  into  pieces,  lard  and  fry 
them,  put  to  them  fome  beef  broth,  a bunch  of  fweet  herbs, 
an  onion,  a few  pepper-corns  and  cloves ; ftew  this  gently 
till  tender,  covered  clofe,  then  (kirn  ofF  the  fat,  and  add  a few 
mulhrooms. — N,  B.  Water  may  be  ufed  inftead  of  broth. 
MaJoViy  123. 

Beef  a-la-daube. 

Take  a rump  and  bone  it,  or  a part  of  the  leg-of-mutton 
piece,  or  a piece  of  the  buttock  ; cut  fome  fat  bacon  as  long 
as  the  beef  is  thick,  and  about  a quarter  of  an  inch  fquare; 
take  eight  cloves,  four  blades  of  mace,  a little  all-fpice,  and 
half  a nutmeg  beat  very  fine  ; chop  a good  handful  of  parfley 
fine,  fome  fweet  herbs  of  all  forts  chopped  fine,  and  fome 
pepper  and  fait ; roll  the  bacon  in  thefe,  and  then  take  a large 
larding  pin,  or  a fmall-bladed  knife,  and  put  the  bacon 
through  and  through  the  beef  with  the  larding-pin  or)  knife. 
When  that  is  done,  pour  it  into  the  ftew-pan  with  brown 
gravy  enough  to  cover  it.  Chop  three  blades  of  garlic  very 
fine,  and  put  in  fome  frefh  mulhrooms  or  champignons,  two 
large  onions,  and  a carrot : ftew  it  gently  for  fix  hours  ; then 
take  the  meat  out,  ftrain  ofF  the  gravy,  and  tkim  all  the  fat 
olF.  Put  your  meat  and  gravy  into  the  pan  again  ; put  a 
gill  of  white  wine  into  the  gravy,  and  if  it  wants  feafoning, 
feafon  with  pepper  and  fait ; ftew  them  gently  for  half  an 
hour ; add  fome  artichoke  bottoms,  truffles  and  morels,  oyf- 
ters,  and  a fpoonful  of  vinegar.  Put  the  meat  into  a foup- 
difli,  and  the  fauce  over  it ; or  you  may  put  turnips  cut  in 
round  pieces,  and  carrots  cut  round,  fome  fmall  onions,  and 
thicken  the  fauce  ; then  put  the  meat  in,  and  ftew  it  gently 
for  half  an  hour  with  a gill  of  white  wine.  Some  like  favoys 
or  cabbage  ftewed,  and  put  into  the  fauce.  GlaJ/ey  36, 
hy  91. 

Beef  a-la-daube  another  way^ 

Take  a round,  a rump,  or  a veiny  piece  of  beef,  lard  it 
with  bacon,  half  roaft  it,  or  fry  it  brown  ; put  it  into  a ftew- 
pan,  or  a pot  that  will  juft  hold  it,  fome  gravy,  an  onion 
ftuck  with  cloves,  half  a pint  of  white  wine,  a gill  of  vine- 
gar, a bunch  of  fweet  herbs,  pepper,  cloves,  mace,  and  fait  j 
cover  it  down  very  clofe,  let  it  but  juft  fimmer  tUl  it  is  ten- 
s' 4 der^ 
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der ; take  two  ox-palates,  two  fweet-breads,  truffles,  morels, 

artichoke  bottoms,  flew  them  all  together  in  Tome  gravy,  and 

pour  over  the  beef.  Have  ready  fome  force-meat  balls  fried  ; 

make  fome  long,  others  round  ; dip  fome  fippets  into  butter, 

fry  and  cut  them  three  corner  ways,  and  flick  them  into  the 

meat : lay  the  balls  round  the  difh.  Maforiy  124. 

* 

Beef  T^remhlant — "Trembling  Beef 

A rump  of  beef  is  the  befl  for  this  ; but  it  mufl  be  vaftly 
cut  and  trimmed  ; cut  the  edge' of  the  edge-bone  off  quite 
clofe  to  the  meat, 'that  it  may  lay  flat  in  your  difh  ; and  if  it 
is  large,  cut  it  at  the  chump-end  fo  as  to  make  it  fquare ; 
hang  it  up  for  three  or  four  days,  or  more,  without  fait; 
prepare  a marinaded,  and  leave  it  all  night  in  foak,  fillet  it 
two  or  three  times  acrofs,  and  put  it  into  a pot,  the  fat  up- 
permoft  ; put  in  as  much  water  as  will  a little  more  than  cover 
it,  take  care  to  ikim  it  well,  and  feafon  as  you  would  for  a 
good  broth,  adding  about  a pint  of  white  wine  ; let  it  flmmer 
for  as  long  a time  as  it  will  hang  together.  There  are  many 
fauces  for  this  piece  of  meat,  particularly  carrots,  herbs,  &c. 
minced.  Your  carrots  fliould  be  cut  an  inch  long,  and  boiled 
a little  in  water,  and  afterwards  flewed  in  fome  cullis  propor- 
tionate to  your  meat.  When  they  are  done  tender,  difli  in  a 
glafs  of  white  wine,  a little  minced  fhallot  and  parfley,  and 
the  juice  of  a lemon  ; take  your  beef  out  upon  a cloth, 
clean  it  neatly  from  its  fat  and  liquor,  place  it  hot  and  whole 
in  your  difh,  and  pour  your  fauce  hot  over  it.  Strew  fome 
minced  parfley  over  it,  it  looks  prettier.  Verral^  59. 

Another  way. 

Take  the  fat  end  of  a brifket  of  beef,  and  tie  it  up  clofe 
with  packthread ; put  it  in  a pot  of  water,  and  boil  it  fix 
hours  very  gently ; feafon  the  water  with  a little  fait,  a hand- 
ful of  all-fpice,  tv/o  onions,  two  turnips,  and  a carrot : in 
the  mean  while,  put  a piece  of  butter  in  a flew-pan  and  melt 
it,  then  put  in  two  fpoopfulsi  of  flour,  and  flir  it  till  it  is 
fmooth  ; put  in  a quart  qf  gravy,  a fpoonful  of  catchup,  the 
fame  of  browning,  a gill  of  white  wine,  carrots  and  turnips, 
and  cut  the  fame  as  for  an  harrico  of  mutton;  flew  them 
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gently  till  the  roots  are  tender,  feafon  with  pepper  and  fait, 
fkim  all  the  fat  clean  off,  put  the  beef  in  the  difh,  and  pour 
’ the  fauce  all  over.  Garnifli  with  pickle  of  any  fort,  or  make 
a fauce  thus  Chop  a handful  of  parfley,  one  onion,  four 
pickled  cucumbers,  one  walnut,  and  a gill  of  capers;  put 
them  in  a pint  of  good  gravy,  and  thicken  it  with  a little 
butter  rolled  in  flour,  and  feafon  it  with  pepper  and  fait ; 
boil  it  up  for  ten  minutes,  and  then  put  it  over  the  beef;  or 
you  may  put  the  beef  in  a difh,  and  put  greens  and  carrots 
round  it.  Glajfe^  33.  Farley^  93.  ' 

I 

Another  zvay. 

Cut  a fmall  rump  of  beef  very  neatly,  fo  as  to  lay  flat  in 
the  difli,  let  it  hang  according  as  the  weather  will 'permit, 
bind  it  about  with  a ftring,  put  it  into  a pot  with'  water 
enough  to  cover  it,  about  a pint  of  Madeira,  an  onion  ftuclc 
with  cloves,  a piece  of  lemon-peel,  a bunch  of  fweet  herbs, 
fome  whole  pepper ; let  it  flew  gently  for  fo  long  a time  as  it 
will  hang  together ; take  out  the  beef,  fleim  the  fauce  very 
clean,  firft  flrained  ; have  fome  Carrots,  firft  half-boiled  and 
cut  in  flips  an  inch  long,  then  flewed  in  about  a pint  of  cul- 
lis,  with  fmall  onions,  or  fhallots,  minced,  chopped  parfley, 
and  a little  tarragon  ; add  to  this  as  much  of  the  liquor,  the 
beef  was  ftewed  in,  as  will  make  fauce  enough,  more  wine  if 
neceflTary,  and  a little  juice  of  lemon;  wipe  the  meat,  take 
off  the  ftring,  and  pour  the  fauce  over  it  when  it  has  boiled 
up  a minute  or  two.  If  it  is  defigned  for  a fide  difh,  cut  the 
meat  to  a proportionable  flze. 

Beef  a-la-Boyal — Beef  Royal. 

Bone  a brifket  of  beef,  and  make  holes  in  it  with  a knife, 
about  an  inch  from  one  another  ; fill  one  hole  with  fat  bacon, 
a fecond  with  chopped  parfley,  and  a third  with  chopped 
oyfters,  feafoned  wi'th  nutmeg,  pepper,  and  fait,  till  you  have 
dohe  the  brifket  over,  then  pour  a pint  of  red  wine  boiling 
hot  upon  the  beef,  dredge  it  with  flour,  fend  it  to  the  oven, 
and  bake  it  three  hours  or  better.  When  it  comes  out  of  the 
pven,  take  off  the  fat,  and  flrain  the  gravy  over  your  beef. 
Garnifh  with  pickles,  and  ferve  it  up.  .Rajaldy  117, 
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Beef  a-la-Royal  another  zvay. 

Bone  a rump,  firloin,  or  brifket,  and  cut  fome  holes  m It 
at  a little  diftance  from  each  other  ; fill  the  holes,  one  with 
chopped  oyffers,  another  with  fat  bacon,  and  the  other  with 
chopped  parfley ; dipeach  of  thefe,  before  the  beef  is  fluffed, 
into  a feafoning  made  with  fait,  pepper,  beaten  mace,  nut- 
meg, grated  lemon-peel,  fweet  marjoram,  and  thyme  ; put  a 
piece  of  butter  into  a frying-pan,  and  when  it  has  done  hif- 
iing,  put  in  the  beef,  make  it  of  a fine  brown,  then  put  it 
into  fome  broth  made  of  the  bones,  with  a bay-leaf,  a pint 
of  red  wine,  two  anchovies,  and  a quarter  of  a pint  of  fmall 
beer;  cover  it  clofe,  and  let  it  flew  till  it  is  tender;  then 
take  out  the  beef,  fkim  off  the  fat,  and  drain  the  gravy  ; add 
two  ox-palates  flewed  tender  and  cut  into  pieces,  fome  pick- 
led  gerkins,  truffles,  morels,  and  a little  rnufhroom  powder; 
let  all  thefe  boil  together.  Thicken  the  fauce  with  a bit  of 
butter  rolled  in  flour,  put  in  the  beef  to  warm,  pour  thefaucc 
over  it,  and  ferve  it  up.  Mafon^  124. 

Another  zvay. 

Take  a flrloin  of  beef,  or  a large  rump,  bone  it,  and  beat 
it  very  well  ; then  lard  it  with  bacon,  feafon  it  all  over  with 
fait,  pepper,  mace,  cloves,  and  nutmeg,  all  beat  fine,  fome 
lemon  peel  cut  fmall,  and  fome  fweet  herbs ; in  the  mean 
time  make  a flrong  broth  of  the  bones  ; take  a piece  of  butter 
with  a little  flour,  brown  it,  and  put  in  the  beef;  keep  it 
turning  often  till  it  is  brown,  then  flrain  the  broth,  put  all 
together  in  a pot,  put  in  a bay-leaf,  a few  truffles,  and  fome 
ox-palates  cut  fmall  ; cover  it  clofe,  and  let  it  flew  till  it  is 
tender  ; take  out  the  beef,  fkim  off  all  the  fat,  pour  in  a pint 
of  claret,  fome  fried  oyflers,  an  anchovy,  and  fome  gerkins 
fhred  fmall ; boil  all  together,  put  in  the  beef  to  warm, 
thicken  your  fauce  with  a piece  of  butter  rolled  in  flour,  or 
rnufhroom  powder.  Lay  your  meat  in  the  difh,  pour  the 
fauce  over  it,  and  fend  it  to  table.  This  may  be  cat  either 
hot  or  cold.  Glajfe^  42. 
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Beef  Olives*  ^ 

Cut  {leaks  from  the  rump,  or  infide  of  the  firloiri,  half  an 
inch  thick,  about  fix  inches  long,  and  four  or  five  broad, 
beat  them  a little,  and  rub  them  over  with  the  yolk  of  an 
e^rg;  drew  on  bread  crumbs,  parllcy  chopped,  lemon-peel 
Ihred,  pepper  and  fak,  chopped  fuet  or  marrow,  and  grated 
nutmeg ; rojl  them  up  tight,  fkevv'er  them,  and  fry  or  brown 
them  in  a Dutch  oven  ; flew  them  in  fome  beef  broth  or 
griivy  until  tender,  thicken  the  gravy  with  alittle  flour;  then 
add  a little  catchup,  and  a little  lemon  juice.  To  enrich 
them,  add  pickied  muflirooms,  hard  yolks  of  eggs,  and  force- 
meat balls.  Ma'ion^  12-8. 

Mrs.  Rajald  has  given  the  fame  receipt  in  other  words,  page 
117. 

Another  way. 

Cut  a rump  of  beef  into  {leaks  half  an  inch  thick,  as  fquare 
as  you  can,  and  about  ten  inches  long  ; cut  a piece  of  fat 
bacon  as  wide  as  the  beef,  and  about  three  parts  as  long.  Put 
part  of  the  yolk  of  an  egg  on  the  beef,  and  put  the  bacon  on 
it  and  the  yolk  of  an  egg  on  the  bacon.  Put  fome  good  fa- 
voury  force-meat  on  that,  fome  of  the  yrdk  of  an  egg  on  the 
force-meat,  and  then  roll  them  up,  and  tie  them  round  with 
a firing  in  two  places.  Put  fome  crumbs  of  bread,  and  fome 
of  the  yolk  of  an  egg  on  them ; then  fry  them  brown  in  a 
large  pan,  and  fome  beef  dripping,  and  when  they  are  fried 
fufficiently,  take  them  out,  and  put  them  to  drain.  Melt 
fome  butter  in  a llew-pan,  put  in  a a fpoonful  of  flour,  and 
flir  it  well  till  it  is  fmooth.  Then  put  in  a pint  of  good 
g’ravy,  with  a gill  of  white  wine,'  and  then  put  in  the  olives, 
and  flew  them  for  an  hour.  Add  fottie  mu'fhrooms,  truffles, 
and  morels,  force-meat  balls,  fweet-breads  cut  in  fmall  pieces, 
and  fome  ox-palates.  Squeeze  in  the  juice  of  half  a lemon, 
and  feafon  it  well  with  pepper  and  fait.  Tofs  them  up,  and 
having  carefully  ficimmed  off  the  fat,  lay  them  in  the  difh, 
and  garnifh  with  lemon  and  beet-root,  Farley^  92,  Glajfey 

37t  ' 


Beef 


I 


Made  Dijhes  of  Beef, 


Beef  a Vecarlate^- — Scarlet  Beef, 

A fquare  piece  of  the  middle  of  the  brifket  is  what  gene- 
I'ally  provided  for  this  difh,  about  fix  or  eight  pounds.  Take* 
half  a pound  of  falt-petre,  beat  it  well,  and  rub  over  your 
beef,  wrap  it  up  in  a cloth,  and  bury  it  in  fait  for  feven  or 
eight  days,  but  not  to  touch  the  fait ; ftew  it  in  the  manner 
of  beef  tremblanty  and  feafoned  fo  ; let  it  be  done  very  tender, 
and  have  fome  cabbage  or  favoy,  tied  up,  and  ftewed  with  it 
for  an  hour,  fqueeze  the  fat  and  liquor  well  from  them,  and 
put  them  into  a ftew-pan  with  a ladle  or  two  of  cullis ; add  a 
little  (ballot,  minced  pardey,  and  the  juice  of  a lemon;  take 
out  your  beef  upon  a cloth  to  drain  it  well,  di(h  it  up  with 
your  cabbage  round  it,  cut  it  in  notches  acrofs,  and  pour 
your  fauce  over  it  very  hot. 

This  is  fometimes  ferved  to  table  with  lettuce,  tops  of  af- 
paragus,  carrots,  turnips,,  or  any  fort  of  garden  things  the 
fauces  are  made  of.  Verral^  65. 

Another  way. 

Take  a brifket,  or  the  thick  part  of  the  thin  flank,  rub  it 
over  well  with  fome  falt-petre  beat  fmall,  then  take  half  a 
pound  of  coarfe  fugar,  a pound  of  common  fait,  two  ounces 
of  bay  fait,  mix  it  all  together,  and  rub  it  well  on  the  beef ; 
turn  it  every  day,  and  let  it  lie  twelve  days,  or  a fortnight. 

It  eats  very  good  cold,  with  a weight  laid  upon  it,  and 
then  ciit  into  dices.  Mafan^  GloJJe^  f:),  Farley^  eft. 

Another  zvay. 

Bone  a rump  of  beef,  foak  it  three  or  four  times  in  a ma- 
rinade made  of  oil,  feven  or  eight  whole  cloves  of  garlick, 
half  a pound  of  fait,  half  an  ounce  of  mixed  fpices,  thyme, 
laurel,  and  bafil ; boil  the  beef  in  the  marinade,  with  a pint  > 
of  white  wine,  and  as  much  broth  ; when  done,  wipe  the  fat 
clean  off,  lift  part  of  the  broth,  and  add  a little  cullis  ; re- 
duce it  to  a pretty  thick  fauce.— The  breaff,  or  any  part  of 
the  brifket,  may  be  done  tha  fame.  Clermont^  70.  Dahym- 
ple^  69. 

* This  is  crroncouny  called  Beef  EJcarlot,  by  Mrs.  Glalur  and  Mr.  Farley.-:— 

Mrw  Mafon  calls  it  Beef  Ecarlau.  ^ ^ 

bca}tei 
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Scarlet  Beef  without  filt-petre. 

Bone  a rump  of  beef,  mix  a pound  of  fait  with  an  ounce 
of  fpices,  cut  about  a pound  and  a half  of  bacon  in  thicic 
pieces  to  lard  it  with  in  the  infide,  make  the  fait  and  fpices 
to  ftick  to  the  lard  as  much  as  polTible,  then  rub  the  beef 
with  the  remainder  ; roll  it  in  a linen  cloth,  with  eight  laurel 
leaves,  thyme  and  bafil  in  proportion,  a quarter  of  a pound 
of  juniper  berries;  put  a coarfer  cloth  round  it,  and  put  it  in 
the  ground  fix  or  feven  days,  that  will  make  it  red  inftead  of 
falt-petre  ; then  boil  it  with  a few  dices  of  beef,  and  broth 
without  fait,  a faggot  of  onions  and  carrots,  Let  it  cool  in 
its  broth.  Clermont^  yo*  ' 

A Fricando  of  Beef  ' 

Cut  a few  dices  of  beef  five  or  fix  inches  long,  and  half  an 
inch  thick,  lard  it  with  bacon,  dredge  it  well  with  dour,  and 
fet  it  before  a brifk  fire  to  brown  ; then  put  it  in  a toffing- 
pan,  with  a quart  of  gravy,  a few  morels  and  truffles,  half  u 
lemon,  and  flew  them  half  an  hour;  then  add  one  fpoonful 
of  catchup,  the  fame  of  browning,  and  a little  chyan  ; thicken 
your  fauce,  and  pour  it  over  your  fricando.  Lay  round 
them  force-meat  balls,  and  the  yolks  of  hard  eggs.  Raffaldy 
115. 


Another  way. 

Take  a piece  or  pieces  of  beef,  of  what  bignefs  you  pleafe  ; . 
lard  it  with  coarfe  pieces  of  bacon,  feafoned  with  fpices  ; boil 
it  in  broth,  with  a little  white  wine,  a faggot  of  pardey,,fweet 
herbs,  a clove  of  garlick,  fhallots,  four  cloves,  whole  pep- 
per, and  fait.  When  tender,  lift  the  fauce,  fkim  it  well,  and 
reduce  it  to  a glaze,  with  which  you  glaze  the  larded  fide  j 
and  ferve  it  upon  what  flewed  herbs  you  pleafe,  Dalrym- 
65.  , 

1 . 

Vdo  ragoo  a piece  of  Beef,  ' ' 

Take  a large  piece  of  the  flank,  which  has  fat  at  the  top^ 
cut-fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the 
top,  but  no  b.ones.  The  rump  does  well.  Cut' all  aic^dy 

ofT, 
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ofF  the  hone  (which  makes  fine  foup)  ; then  take  a large  fhew- 
pan,  and  with-a  good  piece  of  butter  fry  it  a little  brown  all 
over,  flouring  your  meat  well  before  you  put  it  into  the  pan  } 
then  pour  in  as  much  gravy  as  will  cover  it,  made  thus : — 
take  about  a pound  of  coarfe  beef,  a little  piece  of  veal  cut 
fmall,  a bundle  of  fweet  herbs,  an  onion,  fomc  whole  black 
pepper,  and  white  pepper,  two  or  three  large  blades  of  mace, 
four  or  five  cloves,  a piece  of  carrot,  a little  piece  of  bacon, 
fteeped  in  vinegar  a little  while,  and  a cruft  of  bread  toaftcd 
brown  ; put  to  this  a quart  of  white  wine,  and  let  it  boil  till 
half  is  wafted.  While  this  is  making,  pour  a quart  of  boil- 
ing water  into  the  ftew-pan,  cover  it  clofe,  and  let  it  be 
flowing  foftly;  when  the  gravy  is  done,  ftrain  it,  pour  it  into 
the  pan  where  the  beef  is,  take  an  ounce  of  truffles  and  mo- 
rels cut  fmall,  fome  frefh  or  dried  mufhrooms  cut  final  1,  two 
fpoonfuls  of  catchup,  and  cover  it  clofe.  Let  all  this  flew 
till  the  fauce  is  rich  and  thick  ; then  have  ready  Feme  arti- 
choke bottoms  cut  into  four,  and  a few  pickled  mufhrooms ; 
give  them  a boil  or  two,  and  when  your  meat  is  tender,  and 
your  fauce  quite  rich,  lay  the  meat  into  a difh,  and  pour  the 
fauce  over  it.  You  may  add  a fweet-bread  cut  in  fix  pieces^ 
a palate  ftewed  tender  cut  into  little  pieces,  fome  cocks’- 
combs,  and  a few  force-meat  balls.  Thefe  are  a great  addi- 
tion, but  it  will  be  good  without. 

Note — for  variety,  when  the  beef  is  ready,  and  the  gravy 
put  to  it,  add  a large  bunch  of  celery,  cut  fmall  and  wafhed 
clean,  two  fpoonfuls  of  catchup,  and  a glafs  of  red  wine. 
Omit  all  the  other  ingredients.  When  the  meat  and  celery 
are  tender,  and  the  fauce  is  rich  and  good,  ferve  it  up.  It  is 
alfo  very  good  this  way: — take  fix  large  cucumbers,  fcoop 
out  the  feeds,  pare  them,  cut  then',  into  flices,  and  do  them 
juft  as  you  do  the  celery.  GlaJJe^  33. 

"To  fezv  a Rump  of  Beef 

Half  roaft  your  baef,  then  put  it  in  a large  fauce-pan  or 
cauldron,  with  two  quarts  ol  water,  and  one  of  red  wine, 
two  or  three  blades  of  mace,  afliallot,  one  fpoonful  of  lemon 
pickle,  two  of  walnut  catchup,  the  fame  of  browning.  Chyan 
pepper  and  fait  to  your  tafte  ; Jet  it  ftew  over  a gentle  fire, 
clofe  covered,  for  two  hours,  then  take  up  your  beef,  and  lay 
it  in  a deep  difh,  fldm  off  the  fat,  and  ftram  the  gravy,  and 
put  in  one  ounce  of  motels,  and  half  a pint  of  ntufhrooms  ; 

thicken 
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thicken  your  gravy,  and  pvour  it  over  your  beef ; lay  round 
it  force-meat  balls.  Garnifh  with  horfe-radifh,  and  ferve  it 
up.  Raffald^  .114.  4 

Another  zvay^ 

Garnifh’the  bottom  of  your  pot  with  flices  of  bacon,  fliced 
onions,  and  roots  ; then  put  the  beef  upon  it  well  tied  ; foak 
it  fome  time,  then  add  broth,  pepper,  and  fait,  a faggot  of 
parfley,  green  onions,  two  cloves  of  garlick,  two  laurel 
leaves,  thyme,  bafil,  and  fix  cloves  ; braze  on  a flow  fire* 
When  half  done,  put  to  it  fmall  favoys,  prepared  in  this 
manner : — boil  a whole  favoy  about  half  an  hour,  then  fqueeze 
the  water  from  it ; have  a good  force-meat  made  with  fillet 
of  veal,  beef  fuet,  two  or  three  eggs,  chopped  parfley  and 
fhallots,  pepper  and  fait,  and  crumbs  of  bread  foaked  in 
cream  ; take  the  cabbage-leaves  one  by  one,  and  put  fome  of 
this  force-meat  upon  them ; then  put  them  together  in  form 
of  a cabbage  ; make  as  many  as  you  think  proper  ; tie  them 
well  all  round,  and  put  them  in  the  braze  with  the  beef; 
When  done,  take  them  out,  and  wipe  them  free  from  fat  ; 
you  ferve  them  in  the  fame  difh  with  the  beef,  and  a fauce 
made  with  cullis  and  minced  anchovies;  if  you  have  no  cul- 
lis,  fift  fome  of  the  braze,  and  a little  butter  rolled  in  flour  ; 
add  fine  chopped  parfley,  and  juice  of  lemon  or  vinegar. 
Gkrmont^  69.  Dalrymple^  67. 

Another  way\  ^ 

Having  boiled  it  till  it  is  little  more  than  half  enougbj 
take  it  up,  and  peel  olF  the  fkin  ; take  fait,  pepper,  beaten 
mace,  grated  nutmeg,  a handful  of  parfley,  a little  thyme, 
winter  favory,  fweet  marjoram,  all  chopped  fine  and  mixed, 
and  fluff  them  in  great  holes  in  the  fat  and  lean,  the  refl 
fpread  over  it,  with  the  yolks  of  two  eggs  ; fave  the  gravy 
that  runs  out,  put  to  it  a pint  of  claret,  and  put  the  meat  in 
a deep  pan  ; pour  the  liquor  in,  cover  it  clofe,  and  let  it 
bake  two  hours ; then  put  it  into  the  difh,  flrain  the  liquor 
through  a fieve,  and  tkim  off  the  fat  very*  clean;  then  pour 
it  over  the  meat,  and  fead  it  to  table. 
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Rump  au  Ragout. 

I 

Cut  the  meat  from  the  bone,  flour  and  fry  it,  pour  over  it 
a little  boiling  water,  and  about  a pint  of  fmall  beer  ; add  a 
carrot  or  two,  an  onion  ftuck  with  cloves,  fome  whole  pep- 
per, fait,  a piece  of  lemon-peel,  and  a bunch  of  fweet'herbs  ; 
jet  thefe  ftew  an  hour,  then  add  fome  good  gravy.  When 
' the  meat  is  tender,  take  it  out,  ftrain  the  fauce,  thicken  it 
with  a little  flour ; add  a little  celery  ready  boiled,  and  a lit- 
tle catchup  ; put  in  the  meat,  and  juft  fimmer  it  up.  Or  the 
celery  may  be  omitted,  and  the  ragoo  enriched  by  adding 
mufhrooms  frefh  or  pickled,  artichoke-bottoms  boiled  and 
quartered,  and  hard  yolks  of  eggs. 

N.  B.  A piece  of  flank,  or  any  piece  that  can  be  cut  free 
Ci'om  bone,  will  do  inftead  of  the  rump.  Majon^  125. 

Rump  of  Beef  fmoked. 

Bone  a rump  of  beef  as  well  as  pofliblc  without  fpoiling  the 
lhapej  fait  it  with  a pound  of  fait,  and  two  ounces  of  falt- 
petrc  ; put  it  in  a falting-pan,  length-ways,  with  all  forts  of 
jweet  herbs,  as  parfley,  fhallots,  thyme,  laurel,  bafil,  winter 
■favory,  half  a handful  of  juniper  berries,  a little  coriandar, 
fix  cloves,  and  two  cloves  of  garlick  ; leave  it  about  a week 
or  ten  days  in  fait,  then  hang  it  in  the  chimney  ; when  dried, 
keep  it  in  a dry  place.  When  you  want  to  ufe  it,  boil  it  in 
water  without  fait,  with  a few  onions,  cloves,  a faggot  of 
fvveet  herbs,  and  a little  nutmeg : let  it  cool  in  the  liquor, 
and  ferve  it  Cold  upon  a napkin.  Garnifh  with  parfley.  If 
you  think  it  will  be  too  fait,  foak  it  fome  time  bejfore  boiling* 
Dalrymple^  68. 

Tfo  force  the  infide  of  a Sirloin  of  Beep'. 

Spit  your  firloin,  then  cut  off  from  the  infide  all  the  fkin 
and  fat  together,  and  then  take  off  all  the  flefti  to  the  bones  5 
chop  the  meat  very  fine  with  a little  beaten  mace,  two  or 
three  lhallots,  one  anchovy,  half  a pint  of  red  wine,  a little 
pepper  and  fait,  and  put  it  on  the  bones  again  ; lay  your  fat 
and  skin  on  again,  and  skewer  it  clofe,  and  paper  it  well. 
When  roafted,  take  off  the  fat,  and  dlfti  up  the  firloin  ; pour 
over  it  a fauce  made  of  a little  red  wine,  a ftiallot,  one  an- 

cho\V, 
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chovy,  two  or  three  dices  of  horfe-radifh,  and  ferve  it  up. 

Raffaldy  113. 

Another  zvay, 

t 

Take  a fharp  knife,  and  carefully  lift  up  the  fat  of  the  in« 
dde,  take  out  all  the  meat  clofe  to  the  bone,  chop  it  frnall, 
take  a pound  of  fuet  and  chop  fine,  about  as  many  crumbs  of 
bread,  a little  thyme  and  lemon-peel,  a little  pepper  and  fait, 
half  a nutmeg  grated,  and  tv;o  (ballots  chopped  fine;  mix 
and  beat  all  very  fine  in  a marble  mortar,  with  a glafs  of  red 
wine,  then  put  it  into  the  fame  place,  cover  it  with  the  Ikin 
and  fat,  fkewer  it  down  with  fine  skewers,  and  cover  it  with 
paper.  Do  not  take  the  paper  off  till  the  meat  is  in  the  di(h. 
Take  a quarter  of  a pint  of  red  wine,  two  fhallots  flired 
fmall,  boil  them,  and  pour  them  into  the  difh,  with  the  gravy 
which  comes  out  of  the  meat  : it  eats  very  w^ell.  Spit  your 
meat  before  you  take  out  the  infide.  Giajfey  34.  Mafon^ 
126.  Farley y 95. 

Another  way. 

When  it  is  quite  roafied,  take  it  up,  and  lay  it  in  the  difh 
with  the  infide  uppermofi: ; with  a fi)arp  knife  lift  up  the  skin, 
hack  and  cut  out  the  infide  very  fine,  fliake  a little  pepper 
and  fait  over  it,  with  two  fhallots,  cover  it  with  the  skin, 
and  fend  it  to  table.  You  may  add  red  w'ine  or  vinegar,  juft 
as  you  like. 


5I9  broil  Beef  Steaks. 

Cut  your  fteaks  off  a rump  of  beef  about  half  an  inch 
thick,  let  your  fire  be  clear,  rub  your  gridiron  well  with  beef 
fuet;  when  it  is  hot,  lay  them  on,  let  them  broil  till  they 
begin  to  brown,  turn  them,  and  when  the  other  fide  is 
brown,  lay  them  on  a hot  difii,  with  a fiice  of  butter  between 
each  fteak ; fprinkle  a little  pepper  and  fait  over  them,  let 
them  ftand  two  or  three  minutes,  then  fiice  a (ballot  (as  th\n 
as  pofiible)  into  a fpoonful  of  water,  lay  on  your  fteaks  ao;ain, 
keep  turning  them  till  they  are  enough,  put  them  on  yourdifti, 

pour  the  ftiallot  and  water  arnongft  them,  and  fend  them  to 
table.  Farley y 
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Another  zvay\ 

Firfi:  have  a very  clear  brisk  fire  : let  your  gridiron  be  very 
clean  ; put  it  on  the  fire,  and  take  a chafing-difh  v/ith  a few 
hot  cpals  out  of  the  fire.  Put  the  difh  on  it  which  is  to  lay 
' your  fteaks  on,  then  take  fine  rump  fteaks  about  half  an  inch 
thick;  put  a little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  (if  you  like  it)  take  a fhallot  or  two,  or  a fine 
onion,  and  cut  it  fine  ; put  it  into  your  difh.  Keep  turning 
your  fteaks  quick  till  they  are  done,  for  that  keeps  the  gravy 
in  them.  When  the  fteaks  are  enough,  take  them  carefully 
ofF  into  your  difh,  that  none  of  the  gravy  be  loft  ; then  have 
ready  a hot  difh  and  cover,  and  carry  them  hot  to  table  with 
the  cover  on.  You  may  fend  fhallots  in  a plate,  chopped 
fine. 

If  you  love  pickles  or  horfe-radifli  with  fteaks,  never  gar- 
nifb  your  difh,  becaufe  the  garnifhing  will  be  dry,  and  the 
fteaks  will  be  cold,  but  lay  thofe  things  on  little  plates,  and 
carry  to  table.  The  great  nicety  is  to  have  them  hot,  and 
fall  of  gravy.  Glajfe^  n, 

’To  fry  Beef  Steaks, 

Take  fume  fteaks,  cut  out  of  the  middle  of  the  rump,  fry 
them  in  butter;  when  they  are  done,  put  a little  fmall  beer 
into  the  pan,  if  not  bitter,  the  gravy  which  runs  from  the 
fteaks,  a little  nutmeg,  a fhallot,  fome  walnut  catchup,  and 
a piece  of  butter  rolled  in  flour;  fhake  it  round  the  pan  till  it 
boils,  and  pour  it  over  the  fteaks.  Some  ftewed  oyfters  may 
be  added,  or  pickled  muftirooms.  Mafon^  127. 

' I 

Another  zvay. 

Cut  your  fteaks  as  for  broiling,  put  them  into  a ftevv-pan 
with  a good  lump  of  butter,  fet  them  over  a very  flow  fire, 
keep  turning  them  till  the  butter  is  become  a thick  white 
gravy,  pour  it  into  a bafon,  and  pour  more  butter  to  them. 
When  they  are  almoft  enough,  pour  all  the  gravy  into  your 
bafon,  and  put  more  butter  into  your  pan,  fry  them  a light 
brown  over  a quick  fire.  Take  them  out  of  the  pan,  put 
them  in  a hot  pewter  difli,  flice  a fhallot  aijiong  them,  put  a 
little  in  your  gravy  that  v/as  drawn  from  them,  and  pour  it 
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hot  upon  them;  I think  this  is  the  beft  way  of  dreiling  beef- 
ftcaks.  Half  a pound  of  butter  will  drefs  a large  difh.  Raf^ 
faldy  71. 

Another  way. 

' Take  rump”fteaks,  pepper  and  fait  therri,  and  fry  them  in 
a little  butter,  very  quick  and  brown  ; then  put  them  into  a 
difli,-  and  pour  the  fat  out  of  the  frying-pan.  Take  half  a 
pint  of  hot  gravy,  half  a pint  of  hot  water,  and  put  it  into 
the  pan.  Add  to  it  a little  butter  rolled  in  flour,  a little 
pepper  and  fait,  and  two  or  three  fhallots  chopped  fine.  Boil 
them  up  in  your  pan  for  two  minutes,  and  pour  it  over  thC' 
ileaks.  You  may  garnifh  with  a little  fcraped  horfe-radiili 
round  your  difh.  'Farley^  54.  from  Glajfe^  39. 

\ 

Another  way. 

Cut  the  lean  by  itfclf,  and  beat  them  wcll,with  the  back 
of  a knife,  fry  them  in  jufl:  as  much  butter  as  will  moiflen  the' 
pan,  pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn 
them  often,  do  them  over  a gentle  fire,  then  fry  the  fat  by 
itfelf,  and  lay  upon  the  meat,  and  put  to  the  gravy  a glafs 
of  red  wink,  half  an  anchovy,  a little  nutmeg,  a little  beaten 
pepper,  and  a (ballot  cut  fmall  ; give  it  two  or'  three  boils, 
feafon  it  with  fait  to  your  palate,  pour  it  over  the  ibeaks,  and 
fend  them  to  table. 


, , - ‘ To  few  Beef  Steaks. 

Lard  the  (leaks  here  and  there  with  large  pieces  of  lard, 
put  them  in  a (lew-pan  with  chopped  parficy,  (liallots, 
thyme,  laurel,  fait,  whole  pepper,  a little  white  wine  5 (lew 
(lowly  till  done  ^ ferve  either  hot  or  cold.  Clermont^  65. 

' Another  way. 

Lard  thick  (leaks,  half  bacon  and  half  anchovies  ; put  them 
in  a (lew-pan  upon  dices  of  bacon,  feafon  them  with  fine 
dices  (but  no  fait,  as  the  anchovies  will  anfwer)  a faggot  of 
parfley  and  fwcet  herbs,  a clove  of  garlick,  two  (ballots,  and 
4^  a gill  of  white  wine  ; (lew  them  very  (lowly  for  about  four 
hours,  then  fift  the  fauce  thraugh  a lawn  fieve^  add  a little 

F 2;  butC^ 
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butter  rolled  in  flour,  according  to  the  quantity  of  fauce  you 
want,  with  cullis  and  broth,  and  lemon-juice  if  you  like  it, 
Dalrymple^  64. 


Another  way. 

Take  rump-fteaks,  pepper  and  fait  them,  lay  them  in  a 
flew-pan,  pourJn  half  a pint  of  water,  a blade  ’or  two  of 
mace,  two  or  three  cloves,  a little  bundle  of  fweet  herbs',  an 
anchovyj  a piece  of  butter  rolled  in  flour,  a glafs  of  white 
wine,  and  an  onion  ; cover  them  clofe,  and  let  them  flew 
foftly  till  they  are  tender;  then  take  out  the  fleaks,  flour 
them,  fry  them  in  frefh  butter,  and  pour  away  all  the  fat; 
flrain  the  fauce  they  were  flewed  in,  and  pour  into  the  pan  ; 
tofs  it  all  up  together  till  the  fauce  is  quite  hot  and  thick.  If 
you  add  a quarter  of  a pint  of  oyflers,  it  will  make  it  the  bet- 
ter. Lay  the  fleaks  into  the  difh,  and  pour  the  fauce  over 
them.  Garnifli  with  any  pickle  you  like. 

Another  way. 

Cut  three  pounds  of  fleaks  from  the  leg-of-mutton  piece  of 
beef,  beat  them,  put  them  into  a flew-pan  with  a pint  of 
water,  the  fame  of  fmall  beer,  if  not  bitter;  if  it  is,  put  lefs 
beer  and  more  water,  fix  cloves,  a large  onion,  a bunch  of 
fweet Jierbs,  a carrot,  a turnip,  pepper  and  fait;  flew  this 
very  gently  (clofe  covered)  four  or  five  hours,  but  take  care 
the  meat  does  not  go  to  rags  by  doing  too  fall:;  take  up  the 
meat,  flrain  the  fauce  over  it  ; have  turnips  cut  into  balls, 
and  carrots  cut  into  any  fhape  and  boiled,  which  lay  on  the 
meat.  It  is  a very  good  and  cheap  difh.  Majon^  127. 

Beef  Steaks  rolled. 

Take  fome  beef-fleaks,  what  quantity  is  wanted,  beat  them 
with  a cleaver  to  make  tben?  tender;  make  fome  force-meat 
with  a pound  of  veal  beat  fine  in  a mortar,  the  flefh  of  a fowl, 
half  a pound  of  cold  ham  or  gammon  of  bacon,  fat  and  lean, 
the  kidney-fat  of  a loin  of  veal,  and  a fweetbread,  all  cut 
very  fmall ; fome  truffles  and  morels  flewed  and  then  cut 
fmall,  two  fhallots,  fome  parfley,  a little  thyme,  fome  le- 
mon-peel, the  yolks  of  four  eggs,  a nutmeg  grated,  and  half 
a pint  of  cream.  Mix  thefe  all  together,  and  flir  them  over 

a flow 
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a flow  fire  for  ten  minutes ; put  them  upon  the  fieaks,  and 
roll  them  up  ; than  fkewer  them  tight,  put  them  into  the  fry- 
ing-pan,  and  fry  them  of  a nice  brown  ; then  take  them 
from  the  fat,  and  put  them  into  a ftew-pan  with  a pint  of 
good  drawn  gravy,  a fpoonful  of  red  wine,  two  of  catchup, 
a few  pickled  mufhrooms,  and  let  them  ftew  for  a quarter  of 
an  hour  ; take  up  the  fteaks,  cut  them  in  two,  lay  the  cut 
fide  uppermoft.  Garnifh  with  lemon.  Mafon^  128.  Glajfey 
' 40. 

N.  B.  Before  you  put  the  force-meat  into  the  beef,  you 
are  to  ftir  it  all  together  over  a flow  fire  for  eight  or  ten  mi- 
nutes. Glajfey  40. 

A RiB  of  Beef  Glaffe,  with  fpinach. 

Provide  one  of  the  prime  ribs,  trim  it  neatly,  and  lay  it  in 
a marinade  for  an  hour  or  two  ; take  a ftew-pan  exactly  its 
bignefs,  put  a flice  or  two  of  bacon  at  the  bottom,  lay  in. 
your  beef,  and  cover  it  with  the  fame;  to  feafon,  put  in  an 
onion  or  two,  fome  bits  of  carrot,  a little  fweet  bafil,  thyme, 
and  parfley,  a little  pepper,  fait,  and  a blade  or  two  of  mace; 
let  it  ftew  gently  till  it  is  very  tender,  take  it  out  upon  a 
plate,  ftrain  your  braze,  clean  it  well  from  the  fat,  put  it 
into  a clean  ftew-pan,  and  boil  it  with  a ladle  of  gravy  very 
faft,  and  you  will  find  it  come  to  a fort  of  gluey  confiftence  ; 
then  put  your  beef  in,  and  keep  it  hot  till  your  dinner-time, 
and  ferve  it  up  with  fpinach. 

At  another  time  you  may  ferve  it  with  favoys  or  red  cab- 
bage, ftripped  fine  and  ftewed,  after  being  blanched,  only 
adding  a bit  of  bacon,  with  a few  cloves  - ftuck  in  it  in  the 
ftewing,  but  not  to  fend  to  table. 

Fillet  of  the  firloin  is  done  pretty  much  in  the  fame  way, 
marinaded  and  roafted,  with  bacon  overjt,  and  the  fame  fort 
of  fauces.  Verraly  84, 

A Borcuplne  of  the  flat  Ribs  of  Beef 

Bone  the  flat  ribs,  and  beat  it  half  an  hour  with  a pafte 
pin,  then  rub  it  over  with  the  yolks  of  eggs,  ftrew  over  ic 
bread-crumbs,  parfley,  leeks,  fweet  marjoram,  lemon-peel, 
fhredfine;  nutmeg,  pepper  and  fait;  roll  it  up  very  clofe, 
and  bind  it  hard  ; lard  it  acrofs  with  bacon ; then  a row  of 
cold  boiled  tongue^  a third  row  of  pickled  cucumbers,  a fourth 
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row  of  lemon-peel ; do  it  all  over  in  rows  till  it  is  larded  afl 
round,  it  will  look  like  red,  green,  white,  and  yellow  dice, 
then  Iplit  it  or  put  it  in  a deep  pot  with  a pint  of  water,  lay 
over  the  caul  of  veal  to  keep  it  from  fcorching,  tie  it  down 
with  flrong  paper,  and  fend  it  to  the  oven.  When  it  comes 
out,  fkim  off  the  fat,  and  Itrain  your  gravy  into  a fauce-pan  ; 
add  to  it  two  fpoonfuls  of  red  v/ine,  the  fame  of  browning, 
one  of  mufliroom  catchup,  half  a lemon,  thicken  it  with  a 
lump  of  butter  rolled  in  flOur,  difh  up  the  meat,  and  pour 
the  gravy  on  the  diHi  ; lay  round  force-meat  balls,  garnifh 
with  horfe-radifh,  and  ferve  it  up.  Raffaldy  ii6. 

^0  hake  a Leg  of  Beef, 

I 

Take  a large  deep  pan,  and  lay  your  beef  at  the  bottom  ; 
then  put  in  a little  piece  of  bacon,  a Dice  or  two  of  carrot, 
fome  mace,  cloves,  black  and  white  whole  pepper,  a large 
onion  cut  in  dices,  and  a bundle  of  fweet  herbs.  Pour  in 
vvater  till  the  meat  be  covered,  and  fend  it  to  the  oven  co- 
vered up.  When  it  is  baked,  drain  it  through  a coarfe  fieve  ; 
take  out  all  the  finews  and  fat,  and  put  them  into  a fauce- 
pan  with  a few  fpoonfuls  of  the  gravy,  a little  red  wine,  a 
fmall  piece  of  butter  rolled  in  dour,  and  fomemuftard  ; fhake 
your  fauce-pan  often,  and  when  the  fauce  is  hot  and  thick, 
difh  it  up,  and  fend  it  to  table.  Jilofon^  121. 

Another  zc'ay. 

Cut  the  meat  off  a leg  of  beef,  and  break  the  bones  ; put  it 
into  an  earthen  pan,  with  two  onions  and  a bundle  of  fweet 
herbs,  and  feafon  it  v/ith  a fpoonful  of  whole  pepper,  and  a 
'few  cloves  ^nd  blades  of  mate.  Cover  it  with  water,  and 
having  tied  the  pot  down  clofe  with  brown  paper,  put  it  into 
the  oven  to  bake.,  foon  as  it  is  enough,  take  it  out,  and 
ffrain  it  through  a fieve,  and  pick  out  all  the  fat  and  finews, 
puiting  them  into  a fauce-pan  with  a little  gravy,  and  a piece 
ol  butter  rolled  in  Hour.  Set  the  fauce-pan  on  the  lire,  {hake 
it  often,  and  when  it  is  thoroughly  hot,  pour  it  into  the  difh, 
and  fend  it  to  table.  . / ‘ 

Ox-check  may  be  done  in  the  fame  manner  ; and  if  you 
{hould  think  it  too  llrong,  you  may  vreaken  it  by  pouring  in  a 
fufheient  quantity  of  hot  water  5 but  cold  water  will  fpoil  it. 
Farley^  44, 
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To  drefs  a Fillet  of  Beef 

I 

It  is  the  infide  of  the  firloin.  You  muft  carefully  cut  it 
all  out  from  the  bone,  grate  fome  nutmeg  over  it,  a few 
crumbs  of  bread,  a little  pepper  and  fait,  a little  lemon-peel, 
a little  thyme,  fome  parfley  (Hred  fmall,  and  roll  it  up  tight; 
tie  it  with  a piece  of  packthread,  roali;  it,  put  a quart  of  milk 
and  a quarter  of  a pound  of  butter  into  the  dripping-pan,  and 
bade  it.  When  it  is  enough,  take  it  up,  untie  it,  leave  a 
little  fkewer  in  it  to  hold  it  together,  have  a little  good  gravy 
in  the  difli,  and  fome  fweet  fauce  in  a cup.  You  may  bade 
it  with  red  wine  and  butter,  or  it  will  do  very  well  with  but- 
ter ojily.  Glajfe^  40. 


Another  way. 

Lard  a fillet  of  bacon  with  large  pieces  ; let  it  catch  a little 
in  a dew-pan  v/ith  butter,  a bottle  of  white  wine,  and  broth, 
fait  and  pepper  ; dew  on  a flow  dre.  When  three  parts  done, 
d^im  od"  the  fat,  add  to  it  a piece  of  butter  rolled  in  flour, 
chopped  parfley,  fhallots,  mufhrooms,  and  a few  tarragon 
leaves  ; put  the  fillet  in  it  to  finifh,  and  reduce  the  fauce  to  a 
proper  confidence.  Dalrymple^  74. 

Another  zvay. 

Soak  fix  anchovies  in  water  about  two  hours ; fplit  them, 
and  lard  the  fillet  with  them,  intermixed  with  bacon;  dewit 
on  a flow  Are,  with  a little  broth  and  white  wine,  a clove  of 
garlick,  two  cloves,  a faggot  of  parfley,  green  onions,  and 
fweet  herbs.  When  done,  fift  the  fauce;  add  a little  butter 
rolled  in  flour,  and  a few  whole  capers  ; make  a liafon  of  eggs 
'and  cream;  ferve  it  up  on  the  fillet.  Clermont^  76, 

Another  way.  ^ '■ 

Slice  fix  onions,  fry  them  in  butter ; add  two  chopped  an- 
chovies, a lijttle  rafped  lard,  two  yolks  of  eggs,  a little  fait, 
and  powdered  bafil ; fcald  the  fillet  of  beef  in  boiling  water  ; 
cut  it  in  different  places  without  feparating,  and  between  put 
fome  of  the  dufEng ; tie  it  up  in  veal  caul,  and  road  it. 

F 4 Serve 
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Serve  with  cullls,  jelly  broth,  and  juice  of  lemon.  Dalrymple^ 

75-  ^ . 

N.  B.  For  other  modes  of  dreffing  a fillet  of  beef,  the  rea- 
der is  referred  to  the  infide  of  a firloin  of  beef. 

''  ' BouilUe  Beef, 

Take  the  thick  end  of  a brifket  of  beef,  put  it  into  a ket- 
tle of  water  quite  covered  over,  let  it  boil  faft  for  two  hours, 
then  keep  fiewing  it  clofe  by  the  fire  for  fix  hours  more,  and 
as  the  water  waftes,  fill  up  the  kettle;  put  in  with  the  beef 
fome  turnips  cut  into  little  balls,  carrots,  and  fome  celery 
cut  in  pieces’^  an  hour  before  it  is  done,  take  out  as  much 
broth  as  will  fill  your  foup-difh,  and  boil  in  it  for  that  hour 
turnips  and  carrots  cut  out  in  balls,  or  in  little  fquare  pieces, 
with  fome  celery,  fait  and  pepper  to  your  tafte ; ferve  it  up 
in  two  difhes,  the  beef  by  itfelf,  and  the  foup  by  itfelf ; you 
may  put  pieces  of  fried  bread,  if  you  like  it,  in  yoqr  foup, 
boil  in  a few  knots  of  greens  ; and  if  you  think  your  loup  will 
3iot  be  rich  enough,  you  may  add  a pound  or  two  of  fried 
mutton  chops  to  your  broth  when  you  take  it  from  the  beef, 
and  let  it  ftevv  for  that  hour  in  the  broth  ; but  be  fure  to  take 
out  the  mutton  when  you  fend  it  to  the  table.  The  foup 
mult  be  very  clear.  F^affald^  113. 

Beef  in  Epigram, 

Roaft  a firloin  of  beef,  take  it  off  the  fpit,  then  raife  the 
ikin  carefully  off,  and  cut  the  lean  parts  of  the  beef  out,  but 
obferve  not  10  cut  near  the  ends  or  fides.  Hafh  the  meat  in 
the  follovvdng  manner  : — cut  it  into  pieces  about  as  big  as  a 
crown  piece,-  put  half  a pint  of  gravy  into  a tofs-pan,  an 
onion  chopped  fine,  two  fpoonluls  of  catchup,  fome  pepper 
and  lalt,  fix  fmall  pickled  cucumbers  cut  in  thin  llices,  and 
the  gravy  that  comes  from  the  beef;  a little  butter  rolled  in 
jlour  ; put  the  meat  in,  and  tofs  it  up  for  five  minutes,  put  it 
on  the  firloin,  and  then  put  the  fkin  over  and  fend  it  to  table, 
Garnifli  with  herfe-radilh. 

You  may  do  the  infide  inftead  of  the  outfide  if  you  pleafe. 
GlaJJ'ey  34.  Mafon^  126.  Farley^  95. 
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To  roajl  Ox  Palates. 

Having  boiled  your  palates  tender,  blanch  them,  cut  them 
into  llices  about  tv/o  inches  long,  lard  half  with  bacon  ; then 
have  ready  two  or  three  pigeons,  and  two  or  three  chicken- 
peepers,  draw  them,  truls  them,  and  fill  them  with  force- 
meat ; let  half  of  them  be  nicely  larded,  fpit  them  on  a bird- 
fpitthus: — a bird,  a palate,  a.fage-leaf,  and  a piece  of  ba- 
con ; and  fo  on,  a bird,  a palate,  a fage-leaf,  and  a piece  of 
bacon.  Take  cocks’-combs  and  lamb- ftones,  parboiled  and 
blanched,  lard  them  with  little  bits  of  bacon,  large  oyfters 
parboiled,  and  each  one  larded  with  one  piece  of  bacon  ; put 
thefe  on  a fkewer,  with  a little  piece  of  bacon  and  a fage-ledf 
between  them  j tie  them  on  a fpit  and  roaft  them,  then  beat 
up  the  yolks  of  three  eggs,  fome  nutmeg,  a little  fait,  and 
crumbs  of  bread  : bafte  them  with  thefe  all  the  time  they  are 
roafting,  and  have  ready  two  fweetbreads,  each  cut  in  two, 
fome  artichoke  bottoms  cut  into  four  and  fried,  and  then  rub 
the  difh  with  fliallots  : lay  the  birds  in  the  middle,  piled  upon 
one  another,  and  lay  the  other  things  all  feparate  by  them- 
felves  round  about  in  the  difh.  Have  ready  for  fauce  a pint 
of  good  gravy,  a quarter  of  a pint  of  red  wine,  an  anchovy, 
the  oyfter- liquor,  a piece  of  butter  rolled  in  flour;  boil  all 
thefe  together,  and  pour  into  the  difh,  with  a little  juice  of 
lemon.  Garnifli  your  difh  with  lemon.  Olafje^  44.  Farley^ 
37.  from  GlaJJe.  Majon^  134. 

To  Jiew  Ox-Palates.  ^ 

Wafli  four  ox-palates  in  feveral  waters,  and  then  lay  them 
in  warm  water  for  half  an  hour,  then  wafh  them  out  and  put 
them  in  a pot,  and  tie  them  down  with  flrong  paper,  and 
fend  them  to  the  oven  with  as  much  water  as  will  cover  them 
or  boil  them  till  tender  ; then  fkin  them  and  cut  them  in 
pieces  half  an  inch  broad,  and  three  inches  long,  and  put 
them  in  a toffing-pan  with  a pint  of  veal  gravy,  one  fpoon- 
ful  of  Madeira  wine,  the  fame  of  catchup  and  browning,  one 
onion  fluck  with  cloves,  and  a flice  of  lemon;  ffew'^them 
half  an  hour,  then  take  out  the  onion  and  lemon,  thicken 
your  fauce,  and  put  them  in  a diflv;  have  ready  boiled  arti- 
choke bottoms,  cut  them  in  quarters,  and  lay  them  over  your 
palates,  with  force-meat  balls  and  morels,  Garnifh  with  le- 
mon,  and  ferve  them  up.  Rnffald,  i\q. 
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Another  way. 

Braze  the  palates,  and  cut  them  in  fmall  pieces  ; put  them 
in  a ftew-pan  v/ith  a bit  of  butter,  two  fpoonfuls  of  oil,  fait, 
whole  pepper,  a little  nutmeg,  two  chopped  fhallots,  a clove 
of  garlick,  a little  tarragon,  mufnrooms,  and  parfley  ; fimmer 
it  a quarter  of  an  hour,  then  add  a little  cullis,  a glafs  of 

white  wine,  and  a little  jelly  broth;  boil  it  a little,  fkim  it 

well.  When  ready  to  ferve,  add  the  fqueeze  of  a lemon. 
DulrympUy  5S. 

t 

Another  way. 

I 

Boil  the  palates  till  tender;  peel  and  cut  them  in  eight  or 
ten  pieces;  put  them  in  a flew-pan  with  a /lice  of  ham,  a 
faggotiof  parfley,  chibbo!,  a clove  of  garlick,  two  cloves,  a 
little  h utter;  let  it  catch  a little,  then  add  a little  white  wine 
and  cullis ; boil  it  fiovvly  for  fome  time,  fkim  it  well,  add 

pepper  and  fait  according  to  tafie,  and  fweet  herbs  finely 

chopped.  When  ready  to  ferve,  add  the  juice  of  a lemon* 
CUrmonty  60. 


Another  way. 

Clean  four  or  five  palates,  put  them  into  an  earthen  pan 
with  water  to  cover  them,  tie  them  down,  bake  them  or  boil 
them  ; when  tender,  peel  them,  cut  them  into  pieces,  flour 
them  ; put  them  into  fome  good  gravy,  -with  an  onion,  a lit- 
tle pounded  cloves,  a piece  of  lemon-peel,  and  fome  catchup  ; 
Ifew  thena  half  an  hour,  take  out  the  peel,  and  onion  , add 
fome  morels,  force-meat  balls,  and  lemon-juice,  and,  if  to 
be  had,  artichoke  bottoms  boiled  and  quartered.  Garni/h 
with  lemon  iliced,  or  the  peel  cut  like  ftraws.  Alafony  134. 

r 

^0  broil 'Ox  Palates. 

• Boil  in  water  as  many  palates  as  you  pleafe  ; peel  them, 
and  foak  them  in  faint  inenoult,  which  is  thus:— put  in  a 
ifew-pan  a little  butter  rolled  in  flour,  lalt  and  pepper,  two 
ballots,  a clove  of  garlick,  two  cloves,  parfley,  a laurel- 
leaf)  thyme,  w’ith  as  much  milk  as  will  fimmer  your  palates 
till  tender  ; then  takq  them  out,  and  ba/le  them  with  yolks  of 
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ecrgs  and  bread  crumbs ; broil  them  (lowly,  and  ferve  them 
with  a (harp  faiice.  Dalrymple^  56. 

Bo  ragoo  Ox  Palates. 

Take  four  ox-palates,  and  boil  them  very  tender,  clean 
them  well,  cut  fome  in  fquare  pieces,  and  forne  long.  Make 
a rich  cooley  thus  : — put  a piece  of  butter  in  your  ftew-pan, 
and  melt  it  5 put  a large  fpoonful  of  flour  to  it,  ftir  it  well 
till  it  is  fmooth,  then  put  a quart  of  good  gravy  to  it,  chop 
three  lhailots,  and  put  in  a gill  of  Lifbon  ; cut  fome  lean 
ham  very  fine  and  put  in,  alfo  half  a lemon  ; boil  them  twen- 
ty minutes,  then  drain  if  through  a fieve,  put  it  into  your 
pan,  and  the  palates,  with  fome  force-meat  balls,  truffles, 
and  morels,  pickled  or  frefh  muihrooms  dewed  in  gravy  j 
feafon  with  pepper  and  fait  to  your  liking,  and  tofs  them  up 
five  or  fix  minutes,  then  di(h  them  up.  Garnilh  with  lemon 
or  beet  root.  Glajje^  44. 

Slices  of  Fillet  of  Beef  zvith  clear  Gravy  and  Rocomhole. 

A pound  of  meat  is  enough  for  this  difii.  Cut  it  into  bits 
about  an  inch  thick,  and  fiat  it  down  with  your  knife,  or  a 
light  cleaver  ; it  is  better  than  dicing^  make  it  very  thin,  and 
jag  it  with  the  back  of  your  knife  crofs  and  crofs ; rub  a large 
dew^pan  with  butter,  a little  green  onion  and  parfiey;mjinced, 
fry  your  beef  brifikly  for  two  or  three  minutes,  toffing  it  that 
it  may  be  done  on  both  Tides ; take  it  out  into  a fmall  dew- 
pan,  and  pour  in  a ladle  of  nice  gravy,  a little  pepper,  fait, 
a morfel  of  (liallot  and  parfley  ; boil  it  but  a moment.  When 
dinner  is  ready,  fqueeze  in  a lemiOn  or  orange,  and  fend^it^ 
table- 

The  infide  fillets  of  loins  of  mutton  or  pork  are  done  in 
the  fame  manner ; and  though  they  leem  but  trifling  matters, 
yet  if  care  is  taken  to  make  them  very  thin,  and  nicely  fried, 
and  not  boiled  too  much  afterw’ards,  they  are  good  and  pretty 
difhes.  Very  a! j 112.  ^ 

Bo  make  a Mock  Flare  of  a BuUqcFs  Heart. 

\ 

Wafli  a large  bullock’s  heart  clean,  and  cut  ofF  the  deaf 
ears,  and^  ftuft  it  with  fome  force-meat,  as  you  do  a Jiare ; 
Jay  a cam  of  veal,  or  paper,  over  the  top,  to  keep  in  the  fluf- 
fing; 
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fing  ; roafl  it  either  in  a cradle  fpit  or  a hanging  one  ; it  will 
take  an  hour  and  a half  before  a good  fire ; bafte  it  with  red 
wine.  When  roafied,  take  the  wine  out  of  the  dripping-pan, 
and  skim  off  the  fat,  and  add  a glafs  more  of  wine.  When 
it  is  hot,  put  in  fome  lumps  of  red  currant  jelly,  and  pour  it 
in  the  difii.  Serve  it  up,  and  fend  in,  red  currant  jelly,  cut 
in  llices,  on  a faucer.  ‘ Raff  aid ^ ii8. 

^0  roajl  a Bullock's  Heart. 

Mix  bread-crumbs,  chopped  fuet  (or  a bit  of  butter)  parfley 
chopped,  fweet  marjoram,  lemon-peel  grated,  pepper,  lalt, 
and  nutmeg,  with  a yolk  of  egg;  ftufF  the  heart,  and  bake 
or  roaft  it.  Serve  it  with  gravy,  a little  red  wine  in  it,  melted 
butter,  and  currant  jelly  in  boats.  Some  lard  it  with  bacon. 
Mafon,  135. 

Cold  roafe  Beef  marinaded. 

Cut  flices  of  cold  roaft  beef,  and  make  a marinade  with  a 
little  oil,  parfley,  chibbol,  mufhrooms,  a trifle  of  garlick, 
and  three  fhallots,  all  finely  chopped,  pepper  and  fait ; foak 
'it  along  with  the  beef  about  half  an  hour;  make  as  much  of 
the  marinade  keep  to  it  as  you  can,  with  a ‘deal  of  bread- 
crumbs ; broil  on  a flow  fire,  bafling  with  the  remaining  li- 
quid. Serve  with  a fharp  fauce.  Dalrymple^  66. 

Cold  roajl  Beef  family  faflnon. 

Slice  three  or  four  onions,  and  fry  them  in  butter ; when 
done,  add  a little  broth,  three  (ballots  chopped,  pepper  and 
fait ; then  put  flices  of  cold  beef  to  it ; boil  for  a moment; 
when  ready*,  add  a liafon  made  of  three  yolks  of  eggs  and  a 
little  vinegar.  Cold  beef  is  alfo  very  good  with  cold  fauce 
made  of  chopped  parfley,  (liallotSi  vinegar,  oil,  muftard, 
minced  anchovy,  See,  Clermont^  68. 

^0  make  Collops  of  cold  Beef 

If  you  have  any  cold  inflde  of  a firloin  of  beef,  take  off  all 
the  fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall, 
boil  as  much  water  or  gravy  as  you  think  will  do  for  fauce  ; 

feafon  it  with  a little  pepper  and  fait,  and  a bundle  of  fweet 

herbs^ 
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herbs.  Let  the  water  boll,  then  put  in  the  meat,  with  a good 
piece  of  butter  rolled  in  flour,  fiiake  it  round,  and  ftir  it- 
When  the  fauce  is  thick  and  the  meat  done,  take  out  the 
fvveet  herbs,  and  pour  it  into  your  difh.  They  do  better  thaa 
frefli  meat,  Glaf'e^  I20. 

"fo  flew  Neafs  T'ongues, 

Put  two  tongues  in  water  juft  fufiicient  to  cover  them,  atid 
let  them  ftew  two. hours.  7'hen  peel  them,  and  put  them  in 
again  with  a pint  of  ftrong  gravy,  half  a pint  of  white  wine, 
a bundle  of  fweet  herbs,  a little  pepper  and  fait,  fome  mace, 
cloves,  and  whole  pepper,  tied  in  a muflin  rag  ; a fpoonful  of 
capers  chopped,  turnips  and  carrots  fliced,  and  a piece  of 
butter  rolled  in  flour.  Let  all  ftew  together  very  foftly  over 
a flow  fire  for  two  hours,  and  then  take  out  the  I'pice  and 
fweet  herbs,  and  fend  the  difli  to  table.  You  may,  juft  as 
you  like,  leave  out  the  turnips  and  carrots,  or  boil  them  by 
themfelves,  and  lay  them  in  a difh.  Farley^  67. 

Neads  Tongue  a la  Rernoulade — Neafs  Tongue  with  a re- 

lifting  Sauce. 

Scald  a frefti  tongue  and  peel  it^  lard  it  with  large  pieces 
of  bacon,  boil  it  in  the  ftock  pot,  or  in  broth,  with  a little, 
fait  and  a nofegay  ; fplit  it,  but  not  quite  in  two;  make  a 
fauce  with  parfley,  fhallots,  capers,  anchovies,  all  very  fine- 
ly chopped,  a little  vinegar,  a few  crumbs  of  bread  or  ra'fp- 
ings,  a little  cullis  and  broth,  a little  fait  and  pepper;  boil 
all  together  a little,  then  put  the  tongue  in  it  to  fimmer  for  a 
quarter  of  an  hour.  When  you  ferve,  add  a little  muftard. 
Dalrymple,  51. 

' / 

> To  force  (t  Neat's  Tongue. 

Boil  it  till  it  is  tender;  let  it  ftand  till  it  is  cold,  then  cut 
a hole  at  the  root  end  of  it,  take  out  fome  of  the  meat,  chop 
it  with  as  much  beef  fuet,  a few  pippins,  fome  pepper  and 
fait,  a little  mace  beat,  fome  nutmeg,  a few  fweet  herbs,  and 
the  yolks  of  two  eggs  ; beat  all  together  v^ell  in  a ma;ble 
•mortar ; ftuff  it,  cover  the  end  v/ith  a veal  caul,  or  buttered 
paper,  roaft  it,  bafte  it  with  butter,  and  difli  it  up.  Have 
for  fauce  good  gravy,  a little  melted  butter,  the  juice  of  an 

. orano-e 
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orange  or  lemon,  and  fome  grated  nutmeg ; boil  it  up,  ancf 
pour  it  into  the  difh. 

* 

To  marinade  Neafs  Tongues, 

Boil  them  till  tender,  and  peel  them  ; when  cold,  put  them 
into  a vefi'el  that  will  hold  them  at  full  length  ; make  a pickle 
of  white-wine  vinegar  (as  much  as  will  fill  the  veflel)  fome 
nutmegs,  ginger  fliced,  macc,  whole  cloves,  a bunch  of 
fweet  herbs,  confifting  of  parfley,  fweet  marjoram,  fage,  win- 
ter favory,  thyme,  and  bay-leaves ; boil  them  well.  When 
cold,  j^ut  them  to  the  tongues,  with  fome  fait  and  fliced  le- 
mon ; clofe  them  up.  Serve  them  in  flices  in  fome  of  the 
liquor.  They  may  be  larded,  if  agreeable.  Maforiy  133. 

A Neafs  Tongue  en  Crcphie — A Neads  Tongue  in  Feal 

Caul, 

Boil  a tongue  fufficiently  to  peel  ; then  lard  and  fplit  it 
without  feparating  it'  in  two  ; flice  fome  onions,  fry  them  in 
hog’s  lard  ; put  to  it  three  or  four  fpoonfuls  of  hog’s  blood, 
about  a quarter  of  a pound  of  frefh  lard  chopped,  a few  fpices, 
and  fait;  fimmer  it,  flirring  it  continually  till  the  blood  is 
well  mixed  ; then  lay  a caul  in  the  bottom  of  your  difh,  and 
fpread  upon  it  part  of  your  preparation,  then  the  tongue,  then 
the  fame  as  before  on  the  tongue;  roll  it  up  in  the  caul,  and' 
■garnifh  it  with  bread-crumbs ; put  it  in  the  oven  to  bake, 
and  take  a good  colour  ; clean  the  difh  free  from  fat,  and 
ferve  it  under  a fauce  made  with  cullis,  jelly  broth,  and  le- 
mon. Clermont y 53. 

To  force  a Neafs  Tongue  and  Udder, 

Firft  parboil  the  tongue  and  udder,  blanch  the  tongue,  and 
fBck  it  with  cloves.  As  for  the  udder,  you  muff  care- 
fully raife'it,  and  fill  it  with  force-meat  made  of  veal;  firft 
wafh  the  inhde  with  the  yolk  of  an  egg,  then  put  in  the 
force-meat,  tie  the  ends  clofe,  and  fpit  them  ; roaft  them, 
and  bafte’them  with  butter; 'when  enough,  have  good  gravy 
in  the  difh,  and  fweet  fauce  in  a cup. 

N.  B.  For  variety,  you  may  lard  the  udder.  Glajfe^  43. 
Farley^  96. 


To 
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To  pot  Heads  Tongues. 

Take  a neat’s  tongue,  and  rub  it  with  an  ounce  of  fait- 
petre  and  four  ounces  of  brown  fugar,  and  let  it  lie  two  days  j 
then  boil  it  till  it  is  quite  tender,  and  take  off  the  llcin  and 
fide  bits,  then  cut  tfic  tongue  in  very  thin  flices,  and  beat 
it  in  a marble  mortar,  with  one  pound  of  clarified  butter, 
mace,  pepper  and  fait  to  your  taffe ; beat  it  exceeding  fine, 
then  put  it  clofe  down  into  fmall  potting  pots,  and  pour  cla- 
rified butter  over  them.  Raffald^  296. 

BouilUs  des  tendrons  de  Bceuf  aux  choux — Hodge  Bodge  of 

Beef  with  Savoys. 

Provide  a piece  of  the  middlemoft  part  of  brifltet  beef,  of 
about  fix  pounds,  cut  it  in  fquare  pieces  fo  as  to  make  ten  or 
twelve  of  it ; don’t  put  it  into  too  large  a pot,  but  fuch  a one 
p will  be  full  with  a gallon  of  water  to  it;  take  care  to  fkim 
It  well,  and  fealon,  it  well  with  onions,  carrots,  turnips,  leeks, 
and  celery,  and  a little  bundle  of  parfley,  and  fome  pepper; 
when  your  meat  is  boiled  very  tender,  firain  your  broth  from 
It,  and  put  it  into  a foup-pot  or  ftew-pan  ; take  another 
With  on  ounce,  or  little  more,  of  butter,  melt  it,  and  put  in 
a large  fpoonful  of  flour,  ftir  it  over  the  fire  till  it  becomes 
brown,  take  the  fat  off  your  broth  and  put  to  it,  boil  it  a few 
minutes,  and  ftrain  to  your  beef ; your  favoys  fliould  be  well 
blanched,  and  tied  up  feparate  ; put  them  into  your  meat, 
ai^d  let  It  ftew  very  gently  till  your  dinner  is  called;  take  it 
on,  and  clean  all  from  the  fpit,  place  your  meat  in  neat  or- 
er  in  your  difli,  or  loup-dilh,  lay  your  favoys  between,  pour 
your  foup  or  fauce  over  it,  and  ferve  it  up  with  a little  oarfley 
fpnnkled  gently  over  it.  This  difii  is  frequently  fent  to 
table  with  turnips  or  carrots,  inftead  of  favoys  ; cut  in  neat 
bits  and  boiled,  before  you  put  them  to  your  loup. 

Hodge-podge  of  veal  or  mutton  is  done  after  the  fame  man- 
mer,  with  this  difference  only— inftead  of  makinp-  your  foup 
brown,  ftir  your  flour  no  longer  than  whiie  it"  retains  its 

vHjfl  meat'. 
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CHAP.  IV. 


MADE  DISHES  OF  VEAL. 

^0  marinade  a Breajl  of  FeaL 

/^UT'  the  breaft  of  veal  in  pieces ; ftew  it  in  broth  till  about 
^ three  quarters  done ; then  marinade  about  an  hour  with 
two  fpoonfuls  of  vinegar,  a little  of  its  own  broth,  whole 
pepper  and  fait,  four  cloves,  tv/o  cloves  of  garlic,  fliced 
onions,  and  thyme  ; then  drain  it,  and  fry  of  a good  colour, 
Garnifh  with  fried  parfley.  You  may  alfo  do  it  with  a bat- 
ter, or  bade  it  with  bread-crumbs  and  yolks  of  eggs,  and  fry 
it  as  above.  Dalrymple^  97. 

A ragoo  of  a Breaft  of  FeaL 

Half  roafl  the  beft  end  of  it,  flour  it,  and  {few  it  gently 
with  three  pints  of  good  gravy,  an  onion,  a few  cloves, 
whole  pepper,  and  a bit  of  lemon-peel  5 turn  it  while  fl:ew- 
ing  ; when  very  tender,  ftrain  the  fauce  ; if  not  thick  enough, 
mix  a little  more  flour  fmooth  ; add  catchup,  chyan,  truffles, 
morels,  and  pickled  mufhroomsi  boil  it  up,  put  in  hard  yolks 
of  eggs.  Maforiy  140. 


Another  zva\\ 

Half  roafl:  a breafl:  of  veal,  then  bone  it,  and  put  it  into  a 
tofling-pan,  wu’th  a quart  of  veal  gravy,  one  ounce  of  morels, 
the  fame  of  truffles;  flew  it  till  tender,  and  juft  before  you 
thicken  the  gravy,  put  in  a few  oyfters,  pickled  mufhrooms 
and  pickled  cucumbers,  cut  in  fmall  fquare  pieces,  the  yolks 
of  four  eggs  boiled  hard  ; cut  your  fweetbread  in  flices,  and 
fry  it  a light  brown  ; dilh  up  your  veal,  and  pour  the  gravy 
hot  over  it ; lay  your  fweetbread  round,  morels,  truffles,  and 
eggs  upon  it.  Garnifh  with  pickled  barberries.  This  is  pro- 
per for  either  top  or  fide  for  dinner,  or  bottom  for  fupper. 
Rajfald^  90. 


Another 
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Another  way. 

Take  your  bread  of  veal,  put  it  into  a large  dew-pan,  put 
in  a bundle  of  fweet  herbs,  an  onion,  fome  black  and  white 
pepper,  a blade  or  two  of  mace,  two  or  three  cloves,  a very 
little  piece  of  lemon-peel,  and  jud  cover  it  with  water.  When 
it  is  tender,  take  it  up,  bone  it,  put  in  the  bones,  boil  it  up 
till  the  gravy  is  very  good,  then  drain  it  oif*,  and  if  you  have 
a little  rich  beef  gravy,  add  a quarter  of  a pint  5 put  in  hajf 
an  ounce  of  truffles  and  morels,  a fpoonful  or  two  of  catchup, 
two  or  three  fpoonfuls  of  white  wine,  and  let  them  all  boil 
together  : in  the  mean  time  flour  the  veal,  and  fry  it  in  butter 
till  it  is  of  a fine  brown,  then  drain  out  all  the  butter,  and 
pour  the  gravy  you  are  boiling  to  the  veal  with  a few  mufh- 
rooms.  Boil  all  together  till  the  fauce  is  rich  and  thick,  and 
cut  the^  fweetbread  into  four.  A few  force-meat  balls  are 
proper  in  it.  Lay  the  veal  in  the  difh,  and  pour  the  fauce  all 
over  it.,  Garnifh  with  lemons. 

^ Or  thus  ; — Half  road  a bread  of  veal,  then  cut  it  in  fquare 
pieces ; put  it  into  a dew-pan,  with  half  a pint  of  gravy,  a 
pint  of  water,  a bundle  ot  fweet  herbs,  an  onion  duck  with 
cloves,  a little  mace,  and  dew  it  till  it  is  tender  j then  take 
it  out,  and  pull  out  all  the  bones,  drain  the  gravy  through  a 
fieve,  then  put  it  into  the  dew-pan  again,  with  a fpoonful  of 
mudard,  fome  truffles  and  morels,  a fweetbread  cut  in  pieces, 
an  artichoke  bottom,  about  twenty  force-meat  balls,  fome 
butter  rolled  in  flour,  enough  to  thicken  it.  Boil  it  up  till 

^ ; feafon  it  with  pepper  and  fait, 

then  put  in  your  veal,  dew  it  for  five  minutes,  add  the  juice 
of  half  a lemon,  then  put  your  meat  into  the  difli,  the  ragoo 
all  over  it.  Garnidi  with  lemon  and  beet-root.  Glajfe,  28. 


Another  way. 

Half  road  the  bed  end  of  it,  flour  it,  and  dew  it  gently 
with  three  pints  of  good  gravy,  an  onion,  a few  cloves, 
yvnoie  pepper,  and  a bit  of  lemon-peel ; turn  it  while  dew- 
ing ; when  very  tender,  drain  the  fauce  ; if  not  thick  enough, 

catchup,  chyan,  truffles, 

V rooms ; boil  it  up,  and  put  in  hard 

yolks  of  eggs.  Mafon^  240. 
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1*0  Jlew  a Breajl  of  Fed  in  its  ozvn  fauce. 

Put  a breafl  of  veal  into  a ftew-pan  of  its  own  length,  vritfl 
a little  broth,  a glafs  of  white  wine,  a faggot  of  fweet  herbs, 
a few  mufhrooms,  a little  coriander  tied  in  a bag,  lliced  roots, 
onions,  pepper,  and  fait  \ ftew  it  flowiy  till  very  tender^ 
When  ready  to  ferve,  ftrain  and  fkim  the  fauce,  and  ferve  it 
upon  the  meat.  Clermonty  103^ 

Breajl  of  Feal  Jiewed  white. 

Cut  a piece  ofF  each  end  j make  a force-meat  as  follows  < 
— Boil  the  fweetbread,  and  cut  it  very  fmall,  fome  grated 
bread,  a little  beef  fuet,  two  eggs,  a little  cream,  fome  nut- 
meg, fait  and  pepper  ; mix  it  v/ell  together,  and  fluff  the  thin 
part  of  the  breafl  with  fome  of  it,  the  reft  make  up  into  lit- 
tle balls  ; fkewer  the  fkin  clofe  down,  flour  and  boil  it  in  a 
cloth  in  milk  and  water;  make  fome  gravy  of  the  ends  that 
were  cut  off,  with  half  a pint  of  oyfters,  the  juice  of  a lemon, 
and  a piece  of  butter  rolled  in  flour  ; when  the  veal  is  enough, 
put  it  in  the  difti.  Garnifh  with  the  balls  ftewed,  and  pour 
the  fauce  over  it. 

Breajl  of  Feal  fewed  with  Peas  or  Afparagus^ 

Cut  it  into  pieces  about  three  inches  in  fize,  fry  it  nice- 
ly ; mix  a little  flour  with  fome  beef  broth,  an  onion,  two  or 
three  cloves  ; ftew  this  fome  time,  ftrain  it,  add  three  pints 
or  two  quarts  of  peas,  or  fome  heads  of  afparagus  cut  like 
peas  ; put  in  the  meat,  let  it  ftew  gently ; add  pepper  and 
fait. 


Porcupine  of  a Breaf  of  Feal. 

Take  the  fineft  and  largeft  b’-eaft  of  veal  you  can  procure, 
bone  it,  and  rub  it  with  the  yolks  of  two  eggs.  Spread  it  on 
a table,  and  lay  over  it  a little  bacon  cut  as  thin  as  poffible, 
a handful  of  parfley  flircd  fine,  the  yolks  of  five  hard-boiled 
eggs  chopped  fmall,  a little  lemon-peel  cut  fine,  the  crumb 
of  a penny  loaf  fteeped  in  cream,  and  feafon  to  your  tafte  with 
fait,  pepper,  and  nutmeg.  Roll  the  breaft  clofe,  and  fkewer 
it  up.  Then  cut  fat  bacon,  and  the  lean  of  ham  that  has 

been 
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t)€en  a little  boiled  ; (if  you  ufe  the  ham  raw,  it  will  turn  the 
veal  red)  and  pickled  cucumbers,  about  two  inches  long,  to 
anfwer  the  other  lardings.  Lard  it  in  rows,  firft  ham,  then 
bacon,  and  then  cucumberSj  till  you  have  larded  every  part 
of  the  veal.  Put  it  in  a deep  earthen  pot,  with  a pint  of  wa- 
ter, and  cover  it,  and  fet  it  in  a flow  oven  for  two  hours.  As' 
foon  as  it  comes  from  the  oven^  skim  oiF  the  fat,  and  ftrain 
the  gravy  through  a fieve  into  a ftew-pan.  Put  in  a glafs  of 
white  wine,  a little  lemon-pickle  and  caper-liquor^  and  a 
fpoonful  of  mufhroom  catchup.  Thicken  it  with  a little 
butter  rolled  in  flour,  lay  your  porcupine  on  the  di(h,and  pour 
it  hot  upon  it.  Have  ready  a roll  of  force-meat  made  in  this 
manner : — 7'ake  the  crumb  of  a penny  loaf,  half  a pound  of 
beef  fuet  flired  fine,  the  yolks  of  four  cggs^  and  a few  chop- 
ped oyflers.  Mix  thefe  well  together,  and  feafon  it  to  your 
tafte  with  chyan  pepper,  fait,  and  nutmeg.  Spread  it  on  a 
veal  caul,  and  having  rolled  it  up  clofe  like  a collared  eel, 
bind  it  in  a cloth,  and  boil  it  an  hour.  Being  thus  furnifhed 
with  your  roll  of  force-meat,  cut  it  into  four  flices,  and  lay 
one  at  each  end,  and  the  other  at  the  fides.  Have  ready  your 
fweetbread  cut  in  flices  and  fried,  and  lay  them  round  it, 
with  a fev7  mufhrooms.  When  game  is  not  to  be  had,  this 
will  ferve  as  a good  bottom  difh.  Farley^  97, 

Breafi  of  Veal  Italian  fafloion. 

Scald  it,  then  flew  it  over  a flow  Are,  with  broth  and  a lit- 
tle white  wine,  a fpoonful  of  oil,  two  flices  of  peeled  lemor], 
whole  pepper  and  fait,  a faggot  of  fweet  herbs,  two  onions 
ftuck  with  four  cloves,  one  clove  of  garlic,  and  a little  bafil. 
When  done,  wipe  the  fat  clean  ofF,  take  the  skin  off  the 
gnftle,  01  leave  it  on,  jufl  as  you  pleafe.  Serve  it  with  aa 
Italian  facce.  Dalrymple^  95, 

t 

Breaf  of  V ml  in  Hodge  Podge, 

Take  a breaft  of  veal,  cut  the  brifket  into  little  pieces,  and 
every  bone  afunder,  then  flour  it,  and  put  half  a pound  of 
good  butter  into  a flew'-pan  ; when  it  is  hot,  throw  in  the 
vca!,  try  it  al  over  of  a fine  light  brown,  and  then  have  rea- 
y a tea-kettle  of  water  boiling;  pour  it  in  the  flew-pan, 
hi  It  up,  and  flir  it  round;  throw  in  a pint  of  green  peas, 
a fine  lettuce  whole,  clean  waflied,  two  or  three  blades  of 

^ maccs 
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mace,  a little  whole  pepper  tied  in  a miifiin  rag,  a little  bun-^ 
die  of  fvveet  herbs,  a finall  onion  ftuclc  with  a few  cloves,  and 
a little  fait.  Cover  it  clofe,  and  let  it  ftew  one  hour,  or  till 
it  is  toiled  to  your  palate,'  if  you  would  have  foup  made  of  it  j 
if  you  would  only  have  fauce  to  eat  with  tho  veal,  you  muft 
flew  it  till  there  is  juft  as  much  as  you  would  have  for  fauce, 
and  feafon  it  with  fait  to  your  palate;  takeout  the  onion, 
fvveet  herbs,  and  fpice,  and  pour  it  all  together  into  your  difh. 
It  is  a fine  difli.  If  you  have  no  peas,  pare  three  or  four  cu- 
cumbers-, fcoop  out  the  pulp,  and  cut  it  irito  little  pieces, 
and  take  four  or  five  heads  of  celery,  clean  wafhed,  and  cut 
the  white  p^rt  fmall  ; when  you  have  no  lettuces,  take  the" 
little  hearts  of  favoys,  or  the  little  young  fprouts  that  grow 
on  the  old  cabbage  flalks,  about  as  big  as  the  top  of  your 
thumb. 

N.  B.  If  you  would  make  a very  fine  difli  of  it,  fill  the  in- 
fide  of  your  lettuce  v/ith  force-meat,  and  tie  the  top  clofe 
with  a thread  ; ftev/  it  till  there  is  but  juft  enough  for  fauce; 
fet  the  lettuce  in  the  middle,  and  the  veal  round,  and  pour 
the  fauce  over  it.  Garnifti  your  difh  with  rafped  bread,  made 
into  figures  with  your  fingers.  This  is  the  cheapeft  way  of 
dreffing  a breaft  of  veal  to  be  good,  and  ferve  a number  of 
people.  Glajjc^  29.  Majon^  142. 

i 

^0  collar  a Breajl  of  VeaL 

Take  the  fineft  breaft  of  veal,  bone  it,  and  rub  it  over  with 
the  yolks  of  two  eggs,  and  ftrew  over  it  fome  crumbs  of 
bread,  a little  grated  lemon,  a little  pepper  and  fait,  a hand- 
ful of  chopped  parfley,  roll  it  up  tight,  and  bind  it  hard  with 
.twine;  wrap  it  in  a cloth,  and  boil  it  one  hour  and  a half; 
then  take  it  up  to  cool.  When  a little  cold,  take  off  the 
cloth,  and  clip  oft  the  twine  carefully,  left  you  open  the  veal  ; 
cut  it  in  five  fiiccs,  lay  them  on  a difh  with  the  fweetbread 
boiled  and  cut  in  thin  flices,  and  laid  round  them,  with  ten 
or  twelve  force-meat  balls ; pour  over  your  white  fauce,  and 
garnifh  with  barberries  or  green  pickles. 

The  white  fauce  muft  be  made  thus  : — Take  a pint  of  good 
veal  gravy,  put  to  it  a fpoonful  of  lemon  pickle,  half  an  an- 
chovy, a tca-fpoonful  of  mulhroom  powder,  or  a few  pickled 
muftirooms  ; give  it  a gentle  boil  ; then  put  in  half  a pint  of 
cream,  the  yolks  of  two  eggs  beat  fine ; Ihake  it  over  the  fire 
after  the  eggs  and  cream  are  in,  but  do  not  let  it  boil,  it  will 

curdle 
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curdle  the  cream.  It  is  proper  for  a top  dlfli  at  night,  or  a 
iidc  difli  for  dinner.  R.afald'j 

‘ *The  Gri files  of  a Breafi  of  Veal  with  a white  Sauce, 

About  the  half  of  a breafl:  of  veal  will  do  for  this  fmall 
dilh  ; take  off  all-  the  upper  part,,  and  cut  the  griftles  in  fmall 
bits,  blanch  them,  and  put  into  a ftew-pan  to  a ladle  of 
broth ; ftew  it  very  tender,  and  put  a bit  of  butter  mixed 
with  flour,  a bunch  of  onions  and  parfley,  a blade  of  mace, 
pepper,  and  fait.  For  your  fauce,  you  may  prepare  either 
peas,  or  afparagus  ; make  a liafon  ; and  juft  before  you  fervc, 
pour  it  in  ; add  the  juice  of  a lemon,  and  difti  it  up. 

Breafts  of  lamb  are  done  in  the  fame  manner,  and  make  a 
fiavourite  difti.  Verraly  120. 


Cut  a neck  of  veal  into  fteaks,  flatten  them  with  a rolling;- 
pin,  feafon  thern  with  fait,  pepper,  cloves,  and  mace  ; lard 
them  with  bacon,  lemon-peel,  and  thyme  j dip  them  in  the 
yolks  of  eggs,  make  a fheet  of  ftrong  cap-paper  up  at  the 
four  corners,  in  the  form  of  a dripping-pan  5 pin  up  the  cor- 
ners, butter  the  paper  and  alfo  the  gridiron,  and  fet  it  over  a 
lire  of  charcoal  ; put  in  your  meat,  let  it  do  leifurely,  keep 
it  bafting  and  turning  to  keep  in  the  gravy;  and  when  it  is 
enough,  have  ready  half  a pint  of  ftrong  gravy,  feafon  it 
high,  put  in  muflirooms  and  pickles,  force-meat  balls  dipped 
in  the  yolks  of  eggs,  oyfters  ftewed  and  fried  to  lay  round 
and  at  the  top  of  your  difh,  and  then  ferve  it  up.  if  for  a 
brown  ragoo,  put  in  red  wine ; if  for  a white  one,  put  in 
white  wine,  with  the  yolks  of  eggs  beat  up  with  two  or  three 
fpoonfuls  of  cream. 


Make  a marinade  with  butter  and  a little  flour,  fliced  onions, 
roots,  and  a little  coriander-feed,  one  clove  of  garlic,  three 
fpice  cloves,  thyme,  laurel,  bafil,  pepper,  and  fait ; warm 
it,  and  put  in  it  a larded  neck  of  veal  ; let  it  lie  in  the  ma- 
rinade about  two  hours,  then  wrap  it  in  buttered  paper,  and 
roaft  it,  and  ferve  with  a poivrade  or  fharp  fauce. 
ple^  I02j 


fo  ragoo  a Neck  of  Veal, 


Neck  of  Veal  and  Jharp  Sauce, 
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. ISJeck  of  Veal  ftewed^ 

Lard  It  with  large  pieces  of  bacon  rolled  in  pepper  and  falt^ 
(ballots,  and  fpices  ; braze  it  with  jflices  of  lard,  fliced  roots, 
onions,  a laurel  leaf,  broth,  and  a little  brandy  ; fkim  and 
fift  the  fauce,  and  ferve  it  on  the  meat.  CUrmont.  108. 

Neck  of  Veal  ft  ewe  d with  Celery, 

Take  the  beft  end  of  a neck,  put  it  into  a ftew-pan  with 
fome  beef  broth,  or  boiling  water,  fome  fait,  whole  pepper, 
and  cloves,  tied  in  a bit  of  mullin,  an  onion,  a piece  of  le- 
mon-peel ; flew  this  till  tender  5 take  out  the  fpicc  and  peel, 
put  in  a little  cream  and  flour  mixed,  fome  celery  ready  boiled 
and  cut  into  lengths  j boil  it  up. 

/ 

Nyck  of  Veal  a-la-braife. 


Take  the  befl:  end,  lard  it  with  bacon  rolled  in  parfley 
chopped,  pepper,  fait,  and  nutmeg ; put  it  into  a ftcw-pan, 
and  cover  it  with  water;  put  in  the  fcrag-end,  with  a little 
lean  bacon  or  a bit  of  ham,  an  onion,  two  carrots,  fome 
(ballots,  a head  or  two  of  celery,  and  a little  madeira  ; let 
thefe  ftew  gently  for  two  hours,  or  till  tender  ; ftrain  the  li- 
quor, mix  a little  butter  with  fome  flour,  ftir  it  in  a fiew- 
pan  till  it  is  brown  ; lay  in  the  veal,  the  upward  fide  to  the 
bottom  of  the  pan,  let  it  do  a few  minutes  till  it  is  co- 
loured, lay  it  in  the  difli,  ftir  in  fome  more  liquor,  boil  it 
up,  and  fqueeze  in  orange  or  lemon  juice.  Mafn^  141. 


Neck  of  Veal  a4a-royal. 


Take  a neck  of  veal,  and  cut  off  the  fcrag-end,  and  part 
of  the  chine-bone,  in  order  to  make  it  lie  flat  in  the  difh. 
I'hen  chop  very  fine  a little  parfley  and  thyme,  a/ew  (ballots 
and  mufbrooms,  and  feafon  with  pepper  and  fait.  Cut  mid- 
dling fized  lards  of  bacon,  and  roll  them  in  the  herbs  and 
feafoning.  Lard  the  lean  part  of  the  neck,  put  it  in  a ftew- 
pan  with  fome  Jean  bacon,  or  the  (hank  of  a ham  ; and  the 
chine-bone  and  fcrag  cut  in  pieces,  with  a little  beaten  mace, 
a head  of  celery,  onions,  and  three  or  four  carrots.  Pour  in 
as  much  water  as  will  cover  it,  Ihut  the  pan  clofc,  and  fiew 
^ ■ it 
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ft  flowly  two  or  three  hours,  till  it  is  tender.  Then  ftrain 
half  a pint  of  the  liquor  through  a ficye,  fet  it  over  a ftove, 
let  it  boil,  and  keep  ftirring  it  till  it  is  of  a good  brown ; but 
take  care  not  to  let  it  boil.  Then  add  more  of  the  liquor, 
ftrain  off  the  fat,  and  keep  it  birring  till  it  becomes  thick, 
and  of  a fine  Krown.  Then  take  the  veal  out  of  the  ftew- 
pan,  wipe  it  clean,  and  put  the  larded  fide  down  upon  the 
glaze  ; fet  it  five  or  fix  minutes  over  a gentle  fire,  to  take  the 
glaze,  and  then  lay  it  in  the  difh,  with  the  glazed  fide  up- 
wards. Put  into  the  fame  ftew-pan  as  much  flour  as  will  lie 
^n  a fix-pence,  ftir  it  about  well,  and  add  fome  of  the  braize 
powder,  if  any  be  left.  Let  it  boil  till  it  is  of  a proper  thick- 
nefs,  (train  it,  and  pour  it  into  the  bottom  of  the  difli. 
Squeeze  in  a little  lemon-juice,  and  fend  it  to  table.  Farley^ 
98. 

Bombarded  VeaL  ^ 

You  muft  get  a fillet  of  veal,  cut  out  of  it  five  lean  pieces, 
*38  thick  as  your  hand,  round  them  up  a little,  then  lard  them 
very  thick  on  the  round  fide  with  little  narrow  thin  pieces  of 
bacon,  and  lard  five  (beeps  tongues  (being  firfl:  boiled  and 
blanched),  lard  them  here  and  there  with  very  little  bits  of 
lemon-peel,  and  make  a well-feafoned  force-meat  of  veal,  ba- 
con, ham,  beef  fuet,  and  an  anchovy  beat  well  ; make  ano- 
ther tender  force-meat  of  veal,  beef  fuet,  mufhrooms,  fpi- 
nach,  parfley,  thyme,  fweet  marjoram,  winter  favory,  and 
green  onions.  Seafon  ,with  pepper,  fait,  and  mace  ; beat  it 
v/eli,  make  a round  ball  of  the  other  force-meat,  and  (luff  ia 
the  middle  of  this,  roll  it  up  in  a veal  caul,  and  bake  it; 
what  is  left,  tie  up  like  a Bologna  faufage,  and  boil  it,  but 
firfl:  rub  the  caul  with  the  yolk  of  an  egg ; put  the  larded  vea! 
into  a ftew-pan  with  fome  good  gravy,  and  (lew  it  gently  till 
it  is  enough  ; ikim  off  the  fat,  put  in  fome  truffles  and  mo- 
rels, and  fome  mufhrooms.  Your  force-meat  being  baked 
enough,  lay  it  in  the  middle,  the  veal  round  it,  and  the 
tongues  fried,  and  laid  between  ; the  boiled,  cut  into  dices, 
and  fried,  and  throw  all  over.  Put  on  them  the  fauce.  You 
may  add  artichoke  bottoms,  fweet-breads,  and  cocks’-combs, 
ifyoupleafe.  Garnifti  with  lemon,  Glajfe^  Mafon^ 
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Bombarded  Feal  another  way. 

Cut  the  bone  nicely  out  of  a fillet,  make  a force-meat  of  the 
crumbs  of  a penny-loaf,  half  a pound  of  fat  bacon  fcraped,  a lit- 
tle lemon-peel,  or  lemon  thyme,  parfley,  two  or  three  fprigs  of 
fweet  marjoram,  one  anchovy  ; chop  them  all  very  well,  grate 
a little  nutmeg,  chyan  pepper  and  fait  to  your  palate;  mix 
all  up  together  with  an  egg  and  a little  cream,  and  fill  up  the 
place  where  the  bone  came  out  with  the  force-meat ; then  cue 
the  fillet  acrofs,  in  cuts  about  one  inch  from  another,  all 
round  the  fillet ; fill  one  nick  with  force-meat,  a fecond  with 
boiling  fpinach,  that  is  boiled  and  well  fqueezed,  a third 
with  bread-crumbs,  chopped  oyfters,  and  beef  marrow,  then 
force-meat,  and  fill  them  up,  as  above,  all  round  the  fillet,  wrap 
the  caul  ciofe  round  it,  and  put  it  in  a deep  pot  with  a pint 
of  water  ; make  a coarfe  pafie  to  lay  over  it,  to  keep  the  oven 
from  giving  it  a fiery  tafte ; when  it  comes  out  of  the  oven, 
ikim  off  the  fat,  and  put  the  gravy  in  a ftew-pan,  with  a 
fpoonful  of  lemon-pickle,  and  another  of  mufhroom'  catchup, 
two  of  browning,  half  an  ounce  of  morels  and  truffles,  five 
boiled  artichoke  bottoms  cut  in  quarters ; thicken  the  fauce 
with  flour  and  butter,  give  it  a gentle  boil,  and  pour  it  upon 
the  veal  into  your  difli,  Raffald^  93.  ^ * 

Feal  Olives, 

s 

Make  a good  force-meat,  cut  large  thin  flices  of  fillet  of 
veal,  bafle  them  with  eggs,  roll  force-meat  in  them  to  what 
bignefs  you  pleafe,  and  bind  them  with  yolks  of  eggs.  If  for 
Hewing,  tie  each  with  packthread  ; flew  flowly  with  a little 
white  wine  and  culiis,  a faggot  of  fweet  herbs,  a few  cloves 
and  fhallots.  When  done,  fkim  and  fift  the  fauce  to  ferve 
upon  them.  If  you  would  roafi;  or  bake  them,  cut  flices  of 
bacon  of  the  fame  fize  with  the  veal ; upon  each  flice  of  ba- 
con put  a fiice  of  veal,  with  force-meat,  and  bade  with  eggs 
and  bread-crumbs  ; when  ready,  ferve  with  w^hat  fauce  you 
think  proper.  Olives  may  be  made  of  what  forts  of  meat  you 
pleafe,  after  the  fame  maimer,  ferving  with  different  fauces, 
Dalrympky  106. 

I 
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Another  way. 

Cut  flices  of  fillet  of  veal  round^  of  about  the  bignefs  of 
the  palm  of  your  hand  ; make  force-meat  with  the  remains  of 
roafted  chickens,  fuel,  parfley,  and  fhallots,  chopped  ; pep- 
per, fait,  and  eggs,  according  to  the  quantity  of  torce-meat ; 
upon  each  flice  lay  a little  of  this  force-meat,  fat  livers  fliced, 
and  mufnrooms ; continue  to  a middling  height,  the  laft  to 
be  veal  ; then  roll  them  in  caul  and  tie  them  ; put  them  in  a 
flew-pan  with  fiices  of  ham,  a faggot  of  parfley,  fweet  herbs^ 
and  fhallots,  three  cloves,  two  cloves  of  garlic,  pepper  and. 
fait,  a 1 itile  broth,  and  a glafs  of  white  wine  ; flew  flowly. 
When  done,  take  orf  the  caul^  wipe  the  fat  ofF,  fkim  and 
ffrain  the  fauce  ; add  a little  cullis,  or  butter  rolled  in  flour, 
and  a little  fcalded  chopped  parfley.  When  ready  to  fervc, 
add  a little  lemon-juice.  Clermont^ 

Another  way. 

Take  a fillet  of  veal,  and  having  cut  ofF  large  collops,  hack 
them  well  with  the  back  of  a knife.  Spread  very  thinly 
force-meat  over  each  of  them,  and  roll  them  up  and  roall 
them,  or  bake  them  in  an  oven.  Make  a ragoo  of  oyflers  and 
ivveetbreads  cut  in  fquare  bits,  a few  mufhrooms  and  morels, 
and  lay  them  in  the  difh  with  the  rolls  of  veal.  If  you  have 
pyflers  enough,  chop  and  mix  fome  of  them  with  the  force- 
meats, as  it  will  add  much  to  its  goodnefs.  Put  nice  brown 
gravy  into  the  difh,  and  fend  them  up  hot,  with  force-meat 
balls  round  them. 

r 

Veal  Olives  d-la-mode, 

\ 

Take  two  pounds  of  veal,  fome  marrow,  two  anchovies, 
the  yolks  of  two  hard  eggs,  a few  mufhrooms,  and  fome  oyf- 
ters,  a little  thyme,  marjoram,  parfley,  fpinach,  lemon-peel, 
fait,  pepper,  nutmgg,  and  mace,  finely  beaten;  take  your 
veal  caul,  lay  a layer  of  bacon  and  a layer  of  the  ingredients, 
roll  it  in  the  veal  caul,  and  either  roaft  It  or  bake  it.  An 
hour  will  do  either.  When  enough,  cut  it  into  flices,  lay  it 

into  your  difh,  and  pour  good  gravy  over  it.  Garnik  with 
lemon,  Glajfe^  58.  ^ 


Fillet 
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Fillet  of  Veal  ft  ewe  d. 

Stuff  It,  half  bake  it  with  a little  water  in  the  di/h,  then 
ftew  it  with  the  liquor  and  fome  good  gravy,  and  a little  ma- 
deiraj  when  enough,  thicken  it  with  flour;  add  catchup, 
chyan,  a little  fait,  juice  of  orange  or  lemon  ; boil  it  up. 
Mafon^  139, 

Another  way. 

Take  a fillet  of  a cow  calf,  fluff  it  well  under  the  udder, 
at  the  bone  end  <juite  through  to  the  fhank,  put  it  into  the 
oven  with  a pint  of  water  under  it,  till  it  is  a fine  brown, 
then  put  it  in  a flew-pan,  with  three  pints  of  gravy ; flew  it 
tender,  put  in  a few  morels,  truffles,  a tea  fpoonful  of  lemon- 
pickle,  a large  one  of  browning,  and  one  of  catchup,  and  a 
little  chyan  pepper;  thicken  with  a lump  of  butter  rolled  in 
flour  ; difli  up  your  veal,  flrain  your  gravy  over,  lay  round 
force-meat  balls,  Garnifh  with  pickles  and  lemon, 

To  ragoo  a Fillet  of  Veal. 

Lard  your  fillet  and  half  roaft  it,  then  put  it  in  a tofllng- 
pan,  with  two  quarts  of  good  gravy;  cover  it  clofe,  and  let 
it  flew  till  tender,  then  add  one  fpoonful  of  white  wine,  one 
of  browning,  one  of  catchup,  a tea-fpopnful  of  lemon-pickle, 

• a little  caper  liquor,  half  an  ounce  of  morels  ; thicken  with 
flour  and  butter,  and  lay  round  it  a few  yolks  of  eggs. 

Leg  of  Veal  marinated. 

Provide  a nice  leg  of  white  veal,  and  marinate  it,  roafl  it 
with  four  flices  of  bacon  over  it,  covered  with  paper;  take 
four  or  five  heads  of  endive,  cut  into  bits  about  an  inch  ip 
length,  blanch  it  a little,  and  flew  it  in  a little  gravy  mixed 
with  a ladle  of  cullis;  put  a minced  fliallot  and  fome  parfiey, 
fqueeze  in  the  juice  of  a lemon,  and  ferve  it  up  with  the 
fauce  under  it.  Make  ufe  of  capers,  olives,  cr  any  fqrt  o.f 
pickles  for  a changp.  Vcrraly  67. 
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Leg  of  Feal  with  ^hite  Sauce. 

Lard  a leg  of  veal  with  large  pieces  of  bacon,  let  it  foak 
twelve  hours  in  marinade  made  after  this  manner  ; — A piece 
of  butter  and  flour,  a quart  of  milk,  two  lemons  peeled  and 
fliced,  fix  fhallots,  two  cloves  of  garlick,  fix  onions  fliced, 
eight  cloves,  three  laurel-leaves,  thyme  and  parfley,  whole 
pepper  and  fait.  Warm  the  marinade,  and  put  it  into  a poC 
much  about  the  bignefs  of  the  veal ; wipe  it  dry  before  fpit- 
ting,  and  cover  it  with  flices  of  lard  and  two  fheets  of  paper» 
or  with  buttered  paper  alone;  and  ferve  with  poivrade,  or  a 
cream  fauce  made  of  a piece  of  butter  and  flour,  a chopped 
anchovy,  chopped  parfley  and  fhallots,  grated  nutmeg,  pep- 
per, and  fait,  and  as  much  crearn  as  necelTary.  When  ready 
to  ferve,  add  the  juice  of  a lemon.  It  may  alio  be  done  with- 
out larding.  Dalrymple^  103. 

Leg  of  Feal  daubedy  or  d-la-mode. 

It  is  larded  and  brazed  with  all  forts  of  roots  and  fpices  ; 
reduce  the  fauce  to  a jelly,  and  ferve  it,  with  it,  either  hot  or 
cold.  DalrympUy  104. 

A Leg  of  Feal  in  Difguife. 

Lard  the  veal  with  flips  of  bacon,  and  a little  lemon-peel 
cut  very  thin  ; make  a fluffing  as  for  a fillet  of  veal,  only  mijf 
with  it  half  a pint  of  oyflers,  chopped  fmall  ; put  it  into  a 
velTel,  and  cover  it  with  water;  let  it  flew  very  gently  till 
quite  tender ; take  it  up,  and  fkim  off  the  fat ; iqueeze  fome 
juice  of  lemon,  fome  mufliropm  catchup,  the  crumb  of  a roll 
grated  fine,  and  half  a pint  of  oyflers,  with  a pint  of  cream, 
and  a piece  of  butter  rolled  in  flour.  Let  the  fauce  thicken 
upon  the  fije,  put  the  veal  in  the  difh,  and  pour  the  fauce 
over  it.  Garnifh  with  oyflers  dipped  in  butter  and  fried,  and 
with  thin  flices  of  toafted  bacon.  ' Alafon^  143. 

i 

Another  zvay. 

Lard  the  top  fide  of  a leg  of  veal  in  rows  with  bacon,  and 
ftuft  It  well  with  force-meat  made  of  oyflers ; then  put  it  into 
a large  iaucepan,  with  as  much  water  as  will  cover  it,  put  on 

* a ciofe 
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a Ciofe  lid  to  keep  in  the  fteam,  flew  it  gentiy  till  quite  ten- 
der, then  take  it  up  and  boil  down  the  gravy  in  the  pan  to  a 
quart ; fkim  ofF  the  fat,  and  add  half  a lemon,  a fpoonful  of 
mufhroom  catchup,  a little  lemon-pickle,  the  crumbs  of  half 
a penny  loaf  grated  exceeding  fine,  boil  it  in  your  gravy  till 
it  looks  thick,  then  add  half  a pint  of  oyflcrs ; if  not  thick 
enough,  roll  a lump  of  butter  in  flour,  and  put 'it  in,  with 
half  a pint  of  good  cream,  and  the  yolks  of  three  eggs  ; fhake 
your  fauce^over  the  fire,  but  do  not  let  it  boil  after  the  eggs 
are  in,  left  it  curdle  ; put  your  veal  in  a deep  difh,  and  pour 
the  fauce  over  it,  Garnifh  with  crifped  parfley  and  fried  ovf- 
ters.  It  is  an  excellent  difh  for  the  top  of  a large  table,  Raf-^ 
fald^  I O I . 


A Leg  of  Veal  and  Bacon  in  difguife. 

Lard  your  veal  all  over  with  flips  of  bacon,  and  a little 
lemon- peel,  arid  boil  it  up  with  a piece  of  bacon  ; when 
enough,  take  it  up,  cut  the  bacon  into  flices,  and  haVe  ready, 
fomc  dried  fage  and  pepper  rubbed  fine  ; rub  oyer  the  bacon. 
Jay  the  veal  in  the  difli  and  the  bacon  round  it,  ftrew  it  all 
over  with  fried  parfley,  and  have  green  fauce,  in  cups,  made 
tiius  : — take  two  handfuls  of  forrel,  pound  it  in  a mortar^ 
and  fqueeze  out  the  juice;  put  it  into  a faucepan  with  fome 
melted  butter,  a little  fugar,  and  the  juice  of  a lemon.  Or 
you  may  make  it  thus  : — beat  two  handfuls  of  forrel  in  a mor- 
tar, with  two  pippins  quartered,  fqueeze  the  juice  out,  with 
the  juice  of  a lemon,  or  vinegar,  and  fweeten  it  with  fugar, 
GL'ipy  56. 

L'o  few  a Knuckle  of  VeaL 

X Be  fure  you  let  the  pot  or  faucepan  be  very  clean,  lay  at 
the  bettom  four  clean  wooden  fkewers,  vvafh  and  clean  the 
knuckle  very  well,  then  lay  it  in  the  pot  with  two  or  three 
blades  of  mace,  a little  whole  pepper,  a little  piece  of  thyme, 
a fmall  onion,  a cruft  of  bread,  and  two  quarts  of  water. 
Cover  it  down  ciofe,  make  it  boil,  then  only  let  it  fimmer 
for  two  hours,  and  when  it  is  enough,  take  it  up,  lay  it  in  a 
difh,  and  ftrain  the  broth  over  it. 


0 
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Leg  or  Knuckle  of  V ml  and  Spinach* 

It  IS  larded  and  brazed  with  all  forts  of  roots,  and  fjjices 
as  ufual,  and  ferved  upon  {lewed  fpinach  ; it  is  the  garden* 
iiuiF  that  gives  it  the  name.  Dalrytnple^  103. 

I 

Shoulder  of  Veal  d4a-Piedmontoife. 

Cut  the  fkin  ofF  a ftioulder  of  veal,  fo  that  it  may  hang  at 
one  end  ; then  lard  the  meat  with  bacon  and  ham,  and  fea- 
fon  it  with  pepper,  fait,'  mace,  fweet  herbs,  parOey,  and 
lemon-peel.  Cover  it  again  with  the  fkin,  flew  it  with  gravy, 
and  when  it  is  juft  tender  enough,  take  it  up.  Then  take 
forrel,  fome  lettuce  chopped  fmall,  and  ftew  them  in  fome 
butter,  with  parfley,  onions,  and  mufhrooms.  d'he  herbs 
being  tender,  put  to  them  fome  of  the  liquor,  fome  fweet- 
breads,  and  fome  bits  of  ham.  Let  all  ftew  together  a little 
while,  then  lift  up  the  fkin,  lay  the  ftewed  herbs  over  and 
under,  cover  it  again  with  the  fkin,  wet  it  with  melted  but- 
ter, ftrew  it  over  with  crumbs  of  bread,  and  fend  it  to  the 
oven  to  brown.  Serve  it  up  hot,  with  fome  good  gravy  in 
the  difh.  The  French,  before  it  goes  to  the  oven,  ftrew  it 
over  with  parmefan.  Farley^  10 1. 

Afhoulder  of  veal  may  be  drefled  in  every  refpe^  and  faftiion 
as  the  iCg»  Clerniout.^  1 1 1 . 

A Harrico  of  Veah 

Take  a neck  or  breaft  of  veal  (if  the  neck,  cut  the  bones 
(hort)  and  half-roaft  it  j then  put  it  into  a ft:ew-pan  juft  co- 
vered with  brown  gravy,  and  when  it  is  near  done,  have  ready 
a pint  of  boiled  peas,  fix  cucumbers  pared,  and  two  cabbage- 
lettuces  cut  in  quarters,  ftewed  in  brown  gravy,  with  a few 
force-meat  balls  ready  fried  ; put  them  to  the  veal,  and  let 
them  juft  ftmmer.  When  the  veal  is  in  the  di/h,  pour  the 
fauce  and  the  peas  over  it,  and  lay  the  lettuce  and  bails  round 
It.  Mafon^  140. 
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1*0  roajl  Sweetbreads  with  Afparagus. 

TvVo  good  fweetb reads  are  enough  for  this  fmall  difh  ; 
blanch  them,  and  lay  them  in  a marinade,  fpit  them  tight 
upon  a lark- fpit,  and  tie  them  to  another,  with  a flicc  of  ba- 
con upon  each,  and  covered  with  pepper  ; when  almolt  done, 
take  that  off,  and  pour  a drop  of  butter  upon  them,  with  a 
few  crumbs  of  bread,  and  roaft  them  of  a nice  colour;  take 
two  bunches  of  afparagus,  and  boil,  not  fo  much  as  to  boil 
to  eat  them  with  butter;  difh  up  your  fweetbreads  and  ypur 
grafs  between  them,  take  a little  cullis  and  gravy,  with  a jot 
of  fliallot  and  minced  parfley  ; boil  it  a few  minutes,  fqueeze 
in  the  juice  of  a lemon  or  orange,  and  ferve  it  up,  Verral^ 
i6i. 

Sweetbreads  are  very  ufeful  in  many  difbes,  as  in  pies,  ra- 
goos,  fricafles,  &c.  and  to  ufe  alone,  either  fried,  roaftcd^ 
broiled,  or  otherwife.  They  muft  be  foaked  in  warm  water 
an  hour  or  two,  then  fcalded  abotit  an  hour  or  two  in  warm 
waterj  which  is  commonly  called  jetting  or  blanchings  which 
will  make  them  keep  longer,  and  are  ready  for  any  ufe  you 
pleafe  to  put  them  to;  Dalry?nples  89. 


Forced  Szveethreads* 

Put  three  fweetbreads  in  boiling  water  five  minute.'^,  beat 
the  yolk  of  an  egg  a little,  and  rub  it  over  them  with  a fea- 
ther; 11  re w on  bread-crumbs,  lemon-peel,  and  parfley  fhred 
yery  fine,  nutmeg,  fait  and  gepper  to  your  palate  ; fet  them 
before  the  fire  to  brown,  and  add  to  them  a little  veal  gravy; 
put  a little  mufliroom  powder,  caper  liquor,  or  juice  of  le- 
mon, and  brownifig  ; thicken  it  v^ith  flour  and  butter,  boil 
it  a little,  and  pour  it  into  your  difh  ; lay  in  your  fwcet- 
breads,  and  lay  over  them  lemon-peel  in  rings,  cut  like  ftraws. 
Garnilh  with  pickles.  Raffald^  98, 


Another  way\ 

Parboil  them  as  for  a ragoo,  put  force  meat  In  a caul  in 
the  fhape  of  a fv^^eetbread  ; mall  that  in  a Dutch  oven  ; 
thicken  a little  good  gravy  v/ith  flour;  add  catchup,  a little 
grated  Icmon-pccI,  pepper,  fait,  and  nutmeg;  boil  it  up  with 
® a few 
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a few  pickled  mufhrooms  or  lemon-juice.  Let  the  fweet- 
breads  ftew  a little  in  this  gravy;  then  lay  the  force-meat  in 
the  middle,  and  the  fweet-breads  at  the  end.  Mafon^  157, 

Szveethreads  as  Hedge-hogs, 

Scald  the  fweetbreads,  arid  lard  them  with  ham  atld  truf- 
fles, cut  in  fmall  pieces;  fry  a fhort  time  in  butter;  let  the 
pieces  ftick  out  a little  to  make  the  appearance  of  b'riftles  j 
fimmer  them  in  the  fame  butter,  with  broth  and  a little  whit» 
wine,  very  little  fait  and  pepper;  when  done,  fkim  and  ftrain 
ihefauce;  add  a little  cullis,  and  ferve  upon  them.  You 
may  alfo  ufe  any  other  fauce.  As  fweetbreads  are  of  an  in- 
iipid  tafte  of  themfelves,  oblerve,  as  a general  rule,  to  ferve 
a fharp  relifhing  fauce  with  them — either  cullis-faucej  fri-* 
calTee,  or  fweet  herbs.  Dalrymple^  go, 

To  ragoo  Sweetbreads, 

Rub  them  over  with  the  yolk  of  an  egg,  drew  over  them 
bread-crumbs  and  parfley,  thyme,  and  fweet  marjoram,  fhred 
fmall,  and  pepper  and  fait ; make  a roll  of  force-meat  like  a 
fweetbread,  and  put  it  in  a veal  caul,  and  roaft  them  in  a 
Dutch  oven  ; take  fome  brown  gravy,  and  put  to  it  a little 
Jcmon-pickle,  mufhroom  catchup,  and  the  end  of  a lemon  j 
boil  the  gravy,  and  when  the  fweetbreads  are  enough,  lay 
them  in  a difh,  with  a force-meat  in  the  middle;  take  the 
end  of  the  lemon  out,  and  pour  the  gravy  into  the  di(b«  and 
ferve  them  up.  ^ ^ ’ 

Another  zvay. 

Parboil  them,  rub  them  with  the  yolk  of  egg,  flrew  on 
bread-crumbs,  lemon-peel,  nutmeg,  pepper,  and  fait;  roaft 
them  in  a Dutch  oven  ; thicken  fome  good  gravy  with  a littje 
flour;  add  catchup,  chyan,  and  a little  juice  of  lemon.  Boil 
this  up,  pour  it  to  the  (weetbreads.  Artichoke-bottoms  may 
be  added,  cut  in  quarters.  Cut  lemon  or  orange-ped  like 
ftraws,  for  garnifh,  A'fafoji^ 
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Szvee threads  d-la-Dauphine, 

Take  the  largeft  fwcetbreads  you  can  get,  and  lard  therri  ; 
open  them  in*fuch  a manner  that  you  can  (tufF  in  force-meat, 
three  will  make  a fine  difli.  Make  your  force-meat  with  a 
large  fowl,  or  young  cock  ; flcin  it,  and  pluck  off  all  the 
flefh  ; take  half  a pound  of  fat  and  lean  bacon,  cut  thefe 
very  fine,  and  beat  them  in  a mortar  j feafon  it  with  an  an- 
chovy, fome  nutmeg,  a little  lemon-peel,  a very  little  thyme, 
and  fome  parfiey  j mix  thefe  up  with  the  yolks  of  tv/o  eggs, 
fill  your  fvveetbreads,  and  faffen  them  with  fine  wooden  fkew- 
ers  ; take  the  ftew-pan,  lay  layers  of  bacon  at  the  bottom  of 
the  pan,  feafon  them  with  pepper,  fait,  mace,  cloves,  fweet 
herbs,  and  a large  .onion  fliced ; upon  that  lay  thin  fl ices  of 
veal,  and  then  lay  on  your  fweetbreads  ; cover  it  clofe,  let  it 
ftand  eight  or  ten  minutes  over  a flow  fire,  and  then  pour  in 
a quart  of  boiling  water  or  broth;  cover  it  clofe,  and  let  it 
fiew  two  hours  very  foftly;  then  take  out  the  fv.^ectbreads, 
keep  them  hot,  firain  the  gravy,  fkim  all  the  fat  off,  boil  it 
up  till  there  is  about  half  a pint,  put  in  the  fweetbreads,  and 
give  them  two  or  three  minutes  flew  in  the  gravy  ; then  lay 
them  in  the  difh,  and  pour  the  gravy  over  them.  Garniih 
with  lemon.  GlaJJej  6o. 

Szveet breads  larded. 

Parboil  two  or  three 'fweetbreads  ; when  cold,  lard  them 
down  the  middle  with  little  bits  of  bacon,  on  each  fide  with 
bits  of  lemon-peel,  on  each  fide  that  with  a little  pickled 
cucumber  cut  very  fmall ; fiew  them  gently  in  cullis,  or  rich 
gravy,  thickened  with  a little  flour  ; add  mufhroom  powder, 
chyan,  and  fait,  if  neceffary,  and  a little  lemon-juice.  Lamb 
floncs  may  be  added,  parboiled  and  fried. 

Szveetbreads  with  Muforooms. 

provide  two  or  three  veal  fweetbreads,  blanch  them,  and 
cut  them  In  flices;  get  a few  nice  button  mufiirooms  cleaned 
upon  a bit  of  flannel,  put  them  into  a ftew-pan  together,  and 
let  them  ftew  gently  for  half  an  hour  in  a ladle  of  cullis  ; 
but  put  no  gravy,  for  the  muftirooms  will  produce  fome  li- 
quor ; take  a knot  or  two,  or  the  yolks  of  three  or  four  hard 
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eggs,  dafh  in  a glafs  of  white  wine,  a morfel  of  green  onion 
and  parlley  minced  fine,  pepper,  fait,  and  nutmeg;  fqueeze 
in  the  juice  of  a lemon  or  orange,  and  ferve  it  up.  Lambs 
fwcetbreads  may  be  done  the  fame  way.  Verraf  123. 


Szveetbreads  d-la-daubi  - 

Take  three  of  the  largefi:  and  fined  fweetbreads  you  can 
get,  put  them  in  a faucepan  of  boiling  water  for  fiv^e  minutes, 
then  take  them  out,  and  when  they  are  cold,  lard  them  with, 
a row  down  the  middle,  with  very  little  pieces  of  bacon,  then 
a row  on  each  fide  with  lemon- peel,  cut  the  fize  of  wheat 
ftraw ; then  a row  on  each  fide  of  pickled  cucumbers,  cut 
very  fine;  put  them  in  a tofiing~pan,  with  good  veal  gravy, 
a little  juice  of  lemon,  a fpoonful  of  browning  ; fiew  them 
gently  a quarter  of  an  hour ; a little  before  they  are  ready, 
thicken  them  with  Hour  and  butter,  di£h  them  up,  and  pour 
the  gravy  over,  lay  round  them  bunches  of  boiled  celery,  or 
oyfrer  patties.  Garnifh  with  ftewed  fpmach,  green  coloured, 
parlley,  dick  a bunch  of  barberries  in  the  middle  of  each 
iweetbreaL  It  is  a pretty  corner  difh  for  either  dinner  or 
fupper.  Raffald^  qSh 


r 


d fry  Szveethreads. 

Cut  them  in  long  fiices,  beat  up  the  yolk  of  an  egg,  and 

fub  It  over  them  with  a feather  ; make  a feafoninc/  of  pepoer 

fait,  and  grated  bread;  dip  them  into  it,  and  fry  them  in 

butter.  For^uce — catchup  and  butter,  with  gravy  or  le- 

mon-fauce  Garnifh  with  fmall  fiices  of  toaded"  bacon  and 
.crifped  parfiey. 


Sweetbreads  en  Gordineere* 

Parboil  three  fweetbreads ; take  a ftew-pan  and  lay  layers 
of  bacon,  or  ham  and  vea! ; over  that  lay  the  fweetbrehs 
wrth  the  upper  fide  downwards.  Put  a layer  of  veal  and  b ! 

of  mace"  ^^1  broth,  and  three  or  four  blades 

Of  mace,  btew  them  gently  three  quarters  of  an  hour  then 

takeout  the  fweetbreads,  ftrain  the  gravy  throuf^h  a’fieve 
and  fk.m  off  the  fat.  Make  an  amukt  of  yolks  of  eg.  ' Tri 
the  fol  owing  manner  :_beat  up  four  yolks  of  eggs  tt  tZ 
ca  a plate,  and  put  them  over  a ftew-pan  of  water  ^boiling 

“ gver 
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over  the  Ere.  Put  another  plate  over  it,  and  it  will  foon  he 
done.  Put  a little  fpinach-juice  into  the  other  half,  and  ferve 
it  the  fame.  Cut  it  out  in  fprigs  of  what  form  you  pleafe, 
and  put  it  over  the' fvveetbreads  in  thedilh,  and  keep  them  as. 
hot  as  you  can.  Put  fome  butter  rolled  in  flour  to  thicken 
the  gravy,  and  two  yolks  of  eggs  beat  up  in  a gill  of  cream. 
Put  it  over  the  fire,  and  keep  ftirring  it  one  way  till  it  is  thick: 
and  fmooth.  Put  it  under  the  fweetbreads,  and  fend  it  up. 
G^rnifli'  with  beet-root  and  leraon.  Farley y 102. 

f Loin  of  F ml  in  Epigram^ 

Having  roafled  a fine  loin  of  Veal,  take  it  up,  and  carefully 
take  the  (kin  oft*  the  back  part  of  it  without  breaking;  cut 
out  all  the  lean  meat,  but  mind  and  leave  the  ends  whole,  to 
hold  the  following  mince-meats  : mince  all  the  meat  very  fine 
with  the  kidney  parr,  put  it  into  a little  veal  gravy,  enough 
to  moiften  it,  with  the  gravy  that  comes  from  the  loin  ; put 
'in  a little  pepper  and  fait,  fome  lemon-peel  fhred  fine,,  the 
yolks  of  three  eggs,  a fpoonful  of  catchup,  and  thicken  it 
with  a little  butter  rolled  in  flour  ; give  it  a fhake  or  two 
over  the  fire,  and  put  it  into  the  loin,  and  then  puli  the  ikin 
over.  If  the  fkin  fhould  not  quite  cover  it,  give  it  a brown 
with  a hot  iron,  or  put  it  into  an  oven  for  a quarter  of  an 
hour.  Send  it  up  hot,  and  garnifli  with  barberries  and  lemon. 
Alajoriy  144.  GlaJJey  56.  Farley y 10 6-. 

Veal  a-la-B-ourgeoife . 

Larft  fome  pretty  thick  fliccs  with  bacon,  and  feafon  them 
with  pepper,  fait,  beaten  m<ice,  cloves,  nutmeg,  and  chop- 
ped parfley  ; then  cover  the  ftew-pan  with  flices  of  fat  bacon, 
lay  the  veal  upon  them,  cover  it,  and  fet  it  over  a very  flow 
iire  for  eight  or  ten  minutes,  fo  as  to  be  juft  hot,  and  no 
' more;  then  brifk  up  your  fire,  and  brown  your  veal  on  both 
fides  ; then  ftiake  fome  flour  over  it  and  brown  it.  Pour  in  a 
quart  of  good  broth  or  gravy,  cover  it  clofe,  and  let  it  fteW 
^/ently  till  it  is  enough  ; then  take  out  the  flices  of  bacon, 
and  fkim  all  the  fat  off*  clean,  and  beat  up  the  yolks  of  three 
eggs  with  fome  of  the  gravy.  Mix  all  together,  and  keep  it 
iHrring  one  way  till  it  is  fmooth  and  thick  ; then  take  it  up, 
lay  your  meat  in  the  difh,  p^ur  the  faute  over  it,  and  garnifli 
with  lemon. 
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A Fricando  of  FeaL 

Cut  {leaks  half  an  inch  thick,  and  fix  inches  long,  out  of 
the  thick  part  of  a leg  of  veal,  lard  them  with  fmall  cardoons^ 
and  dull  them  with  flour  ; put  them  before  the  fire  to  broil  a 
fine  brown,  then  put  them  into  a large  tofling-pan  with  a 
cjuart  of  good  gravy,  and  let  it  flew  half  an  hour ; then  put 
in  two  tea-fpoonfuls  of  lemon-pickle,  a meat-fpoonful  of  wal- 
nut catchup,  the  fame  of  browning,  a flice  of  lemon,  a little 
anchovy  and  chyan,  a few  morels  and  truffles.  When  your 
fricandos  are  tender,  take  them  up,  and  thicken  your  gravy 
with  flour  and  butter;  flrain  it,  place  your  fricandos  in  the 
difli,  pour  your  gravy  on  them..  Garnifh  with  lemon  and 
barberries.  You  may  lay  round  them  force-meat  balls  fried, 
or  force-meat  rolled  in  a veal  caul,  and  yolks  of  eggs  hard 

boiled.  Raffald^  94. 

' 

Veal  Rolls. 

Take  ten  or  twelve  little  thin  flices  of  veaL  lav  on  them 
fome  force-meat  according  to  your  fancy;  roll  them  up,  and 
tie  them  juft  acrofs  the  middle  with  coarfe  thread  ; put  them 
on  a bird-fpit,  rub  them  over  with  the  yolks  of  eggs,  flour 
them,  and  bafte  them  with  butter.  Half  an  hour  will  do 
them.  Lay  them  into  a difti,  and  have  ready  fome  good' 
gravy,  with  a few  truffles  and  morels,  and  fome  mufhrocms, 
Garnifh  with  lemon. 

Calf^s  Head  furprife. 

i 

Take  a calPs  head  with  the  (kin  on,  take  a ftiarp  knife, 
and  raife  off  the  fkin  with  as  much  meat  from  the  bone  as  you 
can  pofflbly  get,  fo  that  it  may  appear  like  a whole  head 
when  fluffed  ; then  make  a force-meat  in  the  following  man- 
: — take  half  a pound  of  veal,  a pound  of  beef  fuet,  the 
crumb  of  a two-penny  loaf,  half  a pound  of  fat  bacon,  beat 
them  well  in  a mortar,  with  fome  fweet  herbs  and  parfley 
fhred  fine,  fome  cloves,  mace,  and  nutmeg,  beat  fine,  fome 
fait  and  chyan  pepper  enough  to  feafon  it,  the  yolks  of  four 
eggs  beat  up,  and  mixed  all  together  in  a force-meat ; fluff 
the  head  with  it,  and  fkewer  it  tight  at  each  end  ; then  put  it 
into  a deep  pot  or  pan,  and  put  two  quarts  of  water,  half  \ 
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pint  of  white  wrne,  a blade  or  two  of  mace,  a bundle  of  fwcef 
herbs,  an  anchovy,  two  fpoonfuls  of  walnut  and  mufhroom 
catchup,  the  fame  quantity  of  lemon  pickle,  a little  fait  and 
pepper;  lay  a coarfe  palie  over  it  to  keep  in  the  fteam,  and 
put  it  for  two  hours  and  a half  in  a fharp  open.  When  you 
take  it  out,  lay  the  bead  in  a foup  difh,  Ikim  ofF  the  fat  from 
the  gravy,  and  Ifrain  it  through  a fieve  into  a ftew-pan ; 
thicken  it  with  butter  rolled  in  flour,  and  when  it  has  boiled 
a few  minutes,  put  in  the  yolks  of  four  eggs  well  beaten,  and 
mixed  with  halt  a pint  of  cream  ; have  ready  boiled  fome 
force-meat  balls,  half  an  ounce  of  truifles  and  morels,  but 
don’t  put  them  into  the  gravy;  pour  the  gravy  over  the  head, 
and  gariiifh  with  force-meat  balls,  trufHes,  morels,  and  mufh- 
fooms.  GlaJJe^  6o. 

Another 

Drefs  off  the  hair  of  a large  calPs  head,  as  dire£fed  In  the 
mock  turtle ; then  take  a fharp-pointed  knife,  and  raife  ofF 
the  fkin,  with  as  much  of  the  meat  from  the  bones  as  you  can 
pollibly  get,  that  it  may  appear  like  a whole  head  when  it  is 
Itufled,  and  be  careful  you  do  not  cut  the  fkin  in  holes  ; then 
ferape  a pound  of  fat  bacon,  the  crumb  of  two  penny  loaves, 
grate  a fmall  nutmeg  with  fait,  chyan  pepper,  and  fhred  le- 
mon-peel to  your  tafle,  the  yolks  of  fix  eggs  well  beat;  mi;d 
all  up  into  a rich  force-meat,  put  a little  into  the  ears,,  and 
ItufF  the  head  with  the  remainder  ; have  ready  a deep  narrow 
pot  that  it  will  jult  go  in,  with  two  quarts  of  water,  half  a 
pint  of  white  wine,  two  fpoonfuls  of  lemon-pickle,  the  fame 
of  walnut  and  mufhroom  catchup,  one  anchovy,  a blade  or 
two  of  mace,  a bundle  of  fweet  herbs,  a little  fait  and  chyan 
pepper  ; lay  a coarfe  paftc  over  it  to  keep  in  the  fteam,  and 
let  it  in  a very  quick  oven  two  hours  and  a half.  When  you 
rake  it  out,  lay  your  head  in  a foup-difh,  fkim  the  fat  clean 
ofl:'  the  gravy,  and  flrain  it  through  a hair  fleve  into  a tof- 
fing-paii;  thicken  it  with  a lump  of  butter  rolled  in  flour. 
When  it  h^s  boiled  a few  minutes,  put  in  the  yolks  of  flx 
eggs  well  beat,  and  mixed  with  half  a pint  of  cream  ; but  da 
not  let  it  boil,  it  will  curdle  the  eggs.  You  muft  have  ready 
boiled  a few  force-meat  balls,  half  an  ouiice  of  truffles  and 
morels,  it  would  make  the  gravy  too  dark  a colour  to  flew 
them  in  it;  pour  your  gravy  over  your  head,  and  garnifh  with 
the  truces,  morels,  force-meat  balls,  mufhrooms,  and  bar-i 
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iherries,  and  ferve  it  up.  This  is  a haiidfome  top-difh  at  a 
fm.all  expeiice.  Raffald^  o8. 

Cjifs  Head  boiled* 

Wafli  it  very  clean,  parboil  one  half,  beat  up  the  yolk  of 
an  egg,  and  rub  it  over  the  head  v/ith  a feather,  then  ftrew 
over  it  a feafoning  of  pepper,  fait,  thyme,  parfley  chopped 
fmall,  flired  lemon-peel,  grated  bread,  and  a little  nutmeg; 
flick  bits  of  butter  over  it,  and  fend  it  to  the  oven ; boil  the  ' 
other  half  vv^hite  in  a cloth,  put  them  both  into  a difli  ; boil 
the  brains  in  a bit  of  cloth,  with  a very  little  parfley  and  a 
leaf , or  two  of  fage  ; when  they  are  boiled,  chop  them  finally 
and  warm  them  up  in  a fauce-pan  with  a bit  of  butter  and  a 
little  pepper  and  fait ; Izy  the  tongue,  boiled  and  peeled,  in 
the  middle  of  a fmall  difh,  and  the  brains  round  it;  have  in 
another  difh  bacon  or  pickled  pork;  greens  and  carrots  in 
another. 

Calfs  Head  the  German  way. 

Take  a large  calf’s  head,  with  great  part  of  the  neck  cut 
with  it;  fplit  it  in  half,  fcald  it  very  white,  and  take  out  the 
jaw-bone;  take  a large  flew-pan,  or  fauce-pan,  and  lay  at 
the  bottom  fome  flices  of  bacon,  then  fome  thin  beef-fteaks, 
with  fome  pepper  and  fait ; then  lay  in  the  head,  pour  in 
fome  beef  broth,  a large  onion  (luck  with  cloves,  and  a bunch 
of  fweet  herbs ; cover  the  ffew-pan  very  clofe,  and  fet  it  over 
a flove  to  flew  ; then  make  a ragoo  with  a quart  of  good 
beef  gravy,  and  half  a pint  of  red  wine  ; let  the  wine  be  well 
boiled  in  the  gravy;  add  to  it  fome  fweetbreads  parboiled  and 
cut  in  flices,  fome  cocks’-combs,  oyftcrs,  mufhrooms,  truf- 
fles, and  morels  ; let  thefe  flew  till  they  are  tender.  When 
the  head  is  ftewed,  take  it  up,  put  it  into  a difh,  take  out 
the  brains,  the  eyes,  and  the  bones  ; then  flit  the  tongue, 
cut  it  into  fmall  pieces,  cut  the  eyes  in  pieces  alfo,  and  chop 
the  brains  ; put  thefe  into  a baking-difli,  and  pour  fome  of 
the  ragoo  over  them ; then  take  the  head,  lay  it  upon  the  ra- 
goo, pour  the  reft  over  it,  and  on  that  fome  melted  butter; 
then  ferape  fome  fine  Parmefan  cheefe,  ftrew  it  over  the  but- 
ter, and  fend  it  to  the  oven.  It  does  not  want  much  bakinp", 
hut  only  requires  to  be  of  a fine  brown.  Mafon^  154,  ^ 
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To  Jlew  a Calfs  Head. 

Firft  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for  art 
hour,  take  out  the  brains,  and  with  a fharp  knife  carefully 
take  out  the  bones  and  the  tongue,  but  be  careful  you  do  not 
break  the  meat ; then  take  out  the  two  eves,  and  take  two 
pounds  of  veal  and  two  pounds  of  beef  fuet,  a very  little 
thyme,  a good  deal  of  lemon-peel  minced,  a nutmeg  grated, 
and  two  anchovies ; chop  all  very  well  together,  grate  two 
flale  rolls,  and  mix  all  together  with  the  yolks  of  four  eggs  ; 
fave  enough  of  this  meat  to  make  about  twenty  balls,  take 
half  a pint  of  frefh'mufhrooms  clean  peeled  and  wafhed,  the 
yolks  of  fix  eggs  chopped,  half  a pint  of  oyfters  clean  wafhed, 
or  pickled  cockles;  mix  all  thefe  together,  but  iirft  (few  your 
pyfters,  put  the  force-meat  into  the  head  and  clofe  it,  tie  it 
fight  with  a packthread,  and  put  it  into  a deep  ftew-pan  ; 
and  put  to  it  two  quarts  of  gravy,  with  a blade  or  two  of 
mace.  Cover  it  clofe,  and  let  it  ftew  two  hours  ; in  the  mean 
time  beat  up  the  brains  with  fome  lemon-peel  cut  fine,  a lit- 
tle parfiey  chopped,  half  a nutmeg  grated,  and  the  yolk  of  an 
egg  ; have  fome  dripping  boiling,  fry  half  the  brains  in  little 
cakes,  and  fry  the  balls,  keep  them  both  hot  by  the  fire  ; take 
half  an  ounce  of  truffles  and  morels,  then  ftrain  the  gravy 
the  head  was  flewed  in,  put  the  truffles  and  morels  to  it  with 
the  liquor,  and  a fe>v  muflirooms;  boil  all  together,  then 
put  in  the  refl:  of  the  brains  that  are  not  fried,  flew  them  to- 
gether for  a minute  or  tv/o,  pour  it  over  the  head,  and  lay 
the  fried  brains  and  balls  round  it.  Garnifh  with  lemon. 
You  may  fry  about  twelve  oyflers  and  put  over.  GlaJJe^  55. 

JVfrs.  Mafon  has  the  fame  receipt,  though  differently  ex- 
prefled,  in  The  Tidies  Afflflant,  page  153, 

To  roajl  a Calfs  Head. 

Wafli  the  head  very  clean,  take  out  the  bones,  and  dry  It 
very  well  with,  a cloth;  make  a feafoning  of  beaten  macc, 
pepper,  fait,  nutmeg,  and  cloves,  fome 'fat  bacon  cut  very 
fmall,  and  fome  grated  bread  ; ftrew  this  over  it,  roll  it  up, 
fkewer  it  with  a fmall  fkewer,  and  tie  it  with  tape  ; roafl  it, 
and  bafle  it  with  butter  ; make  a rich  veal  gravy,  thickened 
with  butter,  and  rolled  in  flour.  Some  like  mulbirooms  and 
the  fat  part  of  oyflers,  but  it  is  very  good  vv^ithout. 
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^0  hafo  a Calfs  Head, 

Clean  your  calf’s  head  exceeding  well,  and  boil  rt  a quar*^ 
ter  of  an  hour  ; when  it  is  cold,  cut  the  meat  into  thin  broad 
il/ccs,  and  put  it  into  a toffing-pan,  with  two  quarts  of  gra- 
vy 5 and  Vv^hen  it  has  ilewcd  three  quarters  of  an  hour,  add  to 
it  one  anchovy,  a little  beaten  mace,  and  chyan  to  your  tafte, 
two  tea-fpoonfuls  of  lemon-pickle,  two  meat-fpoonfuls  of 
walnut-catchup,  half  an  ounce  of  truffles  and  morels,  a llice 
or  two  of  lemon,  a bundle  of  Iweet  herbs,  and  a glafs  of 
white  wine  ; mix  a quarter  of  a pound  of  butter  with  fiour, 
and  put  it  in  a few  minutes  before  the  head  is  enough  ; take 
your  brains  and  put  them  into  hot  water,  it  will  make  them 
fkin  fooner,  and  beat  them  fine  in  a bafon  ; then  add  to  them 
two  eggs,  one  fpoonful  of  flour,  a bit  of  lemon-peel  fhred 
fine  ; chop  fmall  a little  parfley,  thyme,  and  fage  ; beat  them 
very  well  together,  flirew  in  a little  pepper  and  fait,  then  drop 
them  in  little  cakes  into  a pan- full  of  boiling  hog’s-lard,  and 
fry  them  a light  brown;  then  lay  them  on  a fieve  to  drain  ; 
take  your  haffl  out  of  the  pan  with  a fifli-flice,  and  lay  it  on 
your  difli,  and  Itrain  your  gravy  over  it;  lay  upon  it  a few 
mu/lirooms,  force-meat  balls,  the  yolks  of  four  eggs  boiled 
hard,  and  the  ,b-rain-cakes.  Garnifh  with  lemon  and  pickle^., 
Jt  is  proper  for  a top  or  fide-difh.  Raffaldy  86.  Earley^  64,  • 

Tdo  kafj  a Calfs  Head  brown. 

Half  the  head  only  fhould  be  hafhed,  as  a whole  ©ne  makes 
top  large  adilh  ; parboil  it;  when  cold,  cut  it  into  thin  flices, 
and  the  tongue;  flour  it  pretty  well,  and  put  it  into  a ftew- 
pan  with  fome  good  gravy,  a quart  or  more,  a glafs  of  Ma- 
deira, an  anchopy  wiped  and  boned,  a little  pounded  cloves, 
chyan,  a piece  of  lemon-peel  ; let  thefe  ftew  gently  three 
quarters  of  an  hour,  then  add  fome  catchup,  a few  truffles 
and  morels,  firfl:  waflied  ; pickled  or  frefli  mufhrooms  ; if 
frefh,  a little  juice  of  lemon  ; fvew  thefe  together  a few  mi- 
nutes ; add  force-meat  balls  fried,  and  hard  yolks. ,of  eggs. 
Dip  the  brains  in  hot  water,  ficin  them,  beat  them  fine,  and 
mix  them  with  a little  grated  lemon-peel,  parfley  chopped, 
and  favoury  herbs,  favoury  fpice,  chyan,  fait,  bread-crumbs, 
&nd  yolk  of  egg  ; fry  thefe  in  fmalTcakBs  ; garnifh  the  hafh 
with  them,  oyfters  fried,  and  fliced  lemojK  H for  a large 
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company,  boil  the  other  half  of  the  head,  rub  it  over  with 
yolk  of  egg,  flrew, on  bread-crumbs,  with  pepper,  fait,  and 
nutmeg,  grated  lemon-peel,  and  chopped  purfley  ; bafte  it 
before  the  fire,  let  it  be  a nice  brown,  and  lay  it  on  the  hafli. 

7b  hajh  a Calfs  Head  white. 

Take  half  a pint  of  gravy,  a gill  of  white  wine,  a little 
beaten  mace,  a little  nutmeg,  and  a little  fait;  throw  into 
your  hafli  a few  mufhrooms,  truffles  and  morels,  firft  par- 
boiled, a few  artichoke  bottoms  and  afparagus  tops,  (if  they 
are  in  feafon)  a large  piece  of  butter  rolled  in  flour,  the  yolks 
of  two  eggs,  half  a pint  of  cream,  and  a fpoonful  of  mufli- 
room  catchup.  Stir  thefe  all  together  till  it  becomes  of  a to- 
lerable thicknefs,  and  pour  it  into  the  difh.  Lay  the  other 
half  of  the  head  as  above-mentioned,  in  the  middle.  Farley^ 
66. 


Calfs  Head  zvlth  Jharp  fauce. 

Take  a calf’s  head,  being  well  cleaned,  bone  it  as  far  as 
the  eyes,  and  boil  it  with  fome  pickled  pork;  when  done, 
ferve  both  in  the  fame  difh  ; boil  half  a glafs  of  vinegar,  as 
much  broth,  chopped  fhallots  and  onions  ; fift  it,  add  pepper 
and  fait,  and  ferve  it  upon  the  head.  Dalrympje^  79. 

Calf  s Head  in  Caul. 

Take  a calf’s  head,  being  cleaned  and  boiled,  bone  and 
trim  it,  mince  the  trimmings  and  tongue  together  with  a large 
fowl ; add  to  this  chopped  parfley,  chibbol,  mufhrooms,  fhal- 
lots, pepper,  and  fait;  make  force-meat  with  the  brains, 
four  yolks  of  hard  eggs,  and  two  raw  ones,  bread-crumbs, 
and  cream  ; lay  fome  of  this  force-meat  upon  the  head,  then 
the  fillets  as  prepared,  then  the  reft  of  the  force-meat ; then 
' roll  it  in  the  caul,  and  braze  it  in  white  wine  and  broth. 
When  done,  take  cflF  the  caul,  and  ferve  upon  it  a pontiff 
fauce.  Clermont^  84.  ' 

T 0 hafh  a cold  Calfs  Head. 

Cut  It  into  flices,  flour  it,  put  to  It  a little  boiled  gravy,  a 

little  white  wine^  fome  cream,  a little  catchup,  white  pep- 
’ ''  per, 
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per,  fait,  and  nutmeg,  a few  oyllers  and  their  liquor,  fhred 
lemon-peel  ; boil  this  up  gently  together  ; a few  pickled  of" 
frefh  mulhrooms,  and  a little  lemon-juice,  or  lemon-juice 
only.  This  may  be  enriched  with  trufEes  and  morels  par- 
boiled, force-meat  balls,  and  hard  eggs.  Mafon^  155. 

^0  drefs  a Calf’s  Head  the  bejl  way. 

Take  a calf’s  head  with  the  fkin  on,  and  fcald  ofF  all  the 
hair  and  clean  it  very  well  ; cut  it  in  two,  take  out  the  brains, 
boil  the  head  very  white  and  tender,  take  one  part  quite  off 
the  bone,  and  cut  it  into  nice  pieces  with  the  tongue,  dredge 
it  with  a little  flour,  and  let  it  ftewon  a flow  hre  for  about 
half  an  hour  in  rich  white  gravy,  made  of  veal,  mutton,  and 
a piece  of  bacon,  feafoned  with  pepper,  fait,  onion,  and  a 
very  little  mace;  it  muft  be  ftrained  off  before  the  hafh  is  put 
in  it,  thicken  it  with  a little  butter  rolled  in  flour  ; the  other 
part  of  the  head  muff  be  taken  off  in  one  whole  piece,  fluff  it 
with  nice  force-meat,  and  roll  it  like  a collar,  and  flew  it 
tender  in  gravy;  then  put  it  in  the  middle  of  the  difh,  and 
the  hafli  all  round.  Garnifli  it  with  force-meat  balls,  fried 
oyflers,  and  the  brains  made  into  little  cakes  dipped  in  rich, 
butter  and  fried.  You  may  add  wine,  morels,  truffles,  or 
what  you  pleafe,  to  make  it  good  and  rich.  Raffald^  86, 

To  grill  a Chips  Head, 

Wafli  your  calf’s  head  clean,  and  boil  it  almoft  enough, 
then  take  it  up  and  hafh  one  half,  the  other  half  rub  over 
with  the  yolk  of  an  egg,  a little  pepper  and  fait;  ftrew  over 
It  bread-crumbs,  parfley  chopped  fmall,  and  a little  grated 
lemon  peel  ; fet  it  before  the  Are,  and  keep  bafling  it  Si  the 
time  to  make  the  froth  rife.  When  it  is  a fine  light  brown 
difh  up  your  hafh,  and  Jay  the  grilled  fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle,  and  Jay  it  on 
a foup  plate  ; fkin  the  brains,  boil  them  with  a little  fao-eand 
parfley ; chop  them  fine,  and  mix  them  with  fome  melted 
butter  and  a fpoonful  of  cream  ; make  them  hot,  and  pour 

them  over  the  tongue ; ferve  them  up,  and  they  are  fauce  for 
the  head,  ■ 


To 
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T’o  collar  a Calf^s  Head  to  eat  like  Brawn, 

^ Take  the  heacl  with  the  fkin  and  hair  on,  fcald  it  till  the 
hair  will  come  off,  then  cleave  it  down,  and  take  out  the 
brains  and  the  eyes  ; wafh  it  very  clean,  and  put  it  into  a pot 
of  clean  water ; boil  it  till  the  bones  will  come  out;  then 
flice  the  tongue  and  ears,  and  lay  them  all  even  ; throw  a 
handful  of  fait  over  them,  and  roll  it  up  quite  clofe  into  a 
collar;  boil  it  near  two  hours  ; when  the  head  is  cold,  put  it 
into  brawn  pickle.  Majoriy  155. 

Veal  Palates, 

'Provide  about  two  palates,  and  boil  them  half  an  hour; 
take  off  the  skins,  and  cut  them  into  pieces,  as  you  do  ox- 
palates  ; put  them  into  a ftew-pan  with  a glafs  of  champagne, 
a little  minced  green  onion,  parfley,  pepper  and  fait ; tofs  it 
often  till  the  wine  is  gone,  pour  in  a ladle  of  your  cullis 
mixed  with  gravy,  ftew  them  foftly  in  it  till  very  tender, 
dafh  in  a fmall  glafs  more  of  your  wine,  add  the  juice  of  ^ 
kmon  or  orange,  and  fend  it  up.  Verral^  122.  • 

Calf’s  Ears  with  Lettuce, 

Six  cars  will  do;  ffew  them  very  tender  in  a braize,  and 
your  lettuce  mufl:  be  done  thus  : — take  as  many  as  you  have 
ears,  and  blanch  them  in  water,  open  the  leaves,  and  put  in- 
to each  a bit  of  the  middling  bacon,  with  a clove  or  two 
ftuck  in  each ; clofe  the  leaves  over,  and  bind  with  pack- 
thread ; put  them  into  a ftew-pan  with  a ladle  of  your  cullis, 
and  a little  gravy,  pepper,  fait,  and  amorfel  of  fhallot ; ftew 
them  'till  very  tender,  take  your  ears  out,  and  clear  them 
from  greafe,  and  put  them  to  your  ears;  add  the  juice  of  a 
lemon,  and  ferve  them  up.  Take  care  your  lettuces  are  pre- 
ferved  whole,  and  laid  between  the  ears.  Lambs  ears  may 
be  done  the  fame.  Verral^  123. 

Calf’s  Ears  fried. 

Braze  the  ears  in  a ftrong  braze  to  make  them  tender,  and 
make  a batter  thus : — take  a handful  of  flour,  put  it  in  a 
bowl  or  ftew-pan,  add  one  egg,  and  a little  fait ; mix  with 
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as  much  fmall  beer  as  will  make  it  of  a proper  confiftencep 
then  add  about  a table-fpoonful  of  fine  oil  ; when  well  mixed, 
put  the  ears  to  it  j have  ready  a ftew-pan  with  hog’s  lard  pro- 
perly hot,  put  in  the  ears  one  by  one,  with  as  much  of  the 
butter  as  will  flick  to  them  ; fry  of  a fine  colour,  and  ferve 
them  with  fried  parfley  ; they  may  alfo  be  fluffed  with  good 
force-meat.  Inflead  of  the  above  batter,  you  may  bafle  them 
with  yolks  of  ego;s  and  bread-crumbs."  Dalrymple^  80. 

Ciilfs  Ears  houfewife  fajloion. 

Make  a fauce  with  a little' jelly  broth  and  white  wine,  a 
little  butter,  chopped  parfley,  fhallots,  pepper,  and  fait  ^ 
boil  it  to  a thick  confiflence  ; when  done,  add  the  juice  of 
half  a Seville  orange,  and  ferve  it  upon  brazed  ears.  CUrr 
monty  86, 

\ 

A Midcalf 

Stuff  a calf’s  heart  with  force-meat,  and  fend  it  to  the  oven 
in  an  earthen  difh,  with  a little  water  undet  it.  Lay  butter 
over  it,  and  dredge  it  with  flour.  Boil  half  the  liver,  and  all 
the  lights,  for  half  an  hour ; then  chop  them  fmall,  and  put 
them  in  a tofling-pan,  with  a pint  of  gravy,  a fpoonful  of 
catchup,  and  one  of  lemon-pickle.  Squeeze  in  half  a lemon, 
feafon  with  pepper  and  fait,  and  thicken  with  a good  piece  of 
butter  rolled  in  flour.  When  you  difh  it  up,  pour  the  mince- 
meat in  the  bottom,  and  have  the  other  half  of  the  liver  ready 
fried  of  a fi  ne  brown,  and  cut  in  thin  flices,  and  little  pieces 
of  bacon.  Set  the  heart  in  the  middle,  and  Ly  the  liver  ^nd 
bacon  over  the  mince-meat,  Farley^  103. 

Calf  s Heart  roafed, 

t 

Having  made  a force-meat  of  the  crumb  of  half  a penny 
loaf,  a quarter  of  a pound  of  beef  fuet  chopped  fmall,  a little 
parfley,  fweet  marjoram,  and  lemon-peel,  mixed  up  with  a 
little  pepper,  fait,  nutmeg,  and  the  yolk  of  an  egg;  fill  the 
heart  with  it,  and  lay  a veal  caul  over  the  ftuffing,  or  a fheet 
of  writing  paper  to  keeps  it  in  its  place.  Lay  it  in  a Dutch 
oven,  and  keep  turning  it  till  it  is  thoroughly  roafted.  When 
you  difh  it  up,  lay  flices  of  lemon  round  it,  and*  pour  good 
melted  butter  over  it. 
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To  roajl  a Calfs  Liver, 

/Lard  it  with  bacon,  fpit  it  firft,  and  roaft  it 3 ferve  it  up 
with  good  gravy,  Glajj'e^  95. 

To  flew  a Calfs  L ivcr. 

Lard  the  liver  and  put  it  into  a ftew-pan,  wiUi  fome  fait, 
whole  pepper,  a bundle  of  fweet  herbs,  an  onion,  and  a blade 
of  mace;  let  it  ftew  till  tender,  then  take  it  up,  and  cover  it 
to  keep  hpt ; ftrain  the  liquor  it  was  ftewed^  in,  fkim  off  all 
the  fat,  thicken  it  with  a piece  of  butter  rolled  in  flour,  and 
pour  it  over  the  liver.  Mafon^  15S. 

, Calfs  Liver  zvith  Shallots, 

Chop  green  fhallots  and'mufhrooms,  cut  the  liver  in  thin 
flices,  put  all  together  in  a ftew-pan,  with  a little  bit  of  but- 
ter rolled  in  flour,  and  a glafs  of  white  wine ; flew  flowly 
for  about  half  an  hour;  add  pepper  and  fait,  and  vinegar  to 
your  tafte.  If  you  would  have  it  white,  make  a liafon  of 
yolks  of  eggs  and  cream,  with  lemon  or  verjuice,  Dalrytn- 
86, 

T 0 drefs  a Calfs  Liver  in  a Caul, 

Take  ofF  the  under  fkins,  and  fhred  the  liver  very  fmall, 
then  take  an  ounce  of  truffles  and  morels  chopped  fmall,  with 
parfley ; roaft  two  or  three  onions,  take  ofF  their  outermoft 
coats,  pound  fix  cloves,  and  a dozen  coriander  feeds,  add 
them  to  the  onions,  and  pound 'them  together  in  a marblo 
mortar ; then  take  them  out  and  mix  them  with  the  liver  ; 
take  a pint  of  cream,  half  a pint  of  milk,  and  feven  or  eight 
new-laid  eggs  ; beat  them  together,  boil  them,  but  do  not 
let  them  curdle,  fhred  a pound  of  fuct  as  fmall  as  you  can, 
half  melt  it  in  a pan,  and  pour  it  into  your  egg  and  cream  ; 
then  pour  it  into  your  liver,  then  mix  all  well  together,  fea- 
fon  it  with  pepper,  fait,  nutmeg,  and  a little  thyme,  and  let 
it  ftand  till  it  is  cold  ; fpread  a caul  over  the  bottom  and  Tides 
of  the  ftew-pan,  and  put  in  your  hafhed  liver  and  cream  to- 
gether ; fold  it  up  in  the  caul  in  thcfhapeofa  calf’s  liver,  then 
turn  it  upfide  down  carefully,  lay  it  in  a difti  that  will  bear  the 

oven, 
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oven,  and  do  it  over  with  beaten  egg ; dredge  It  with  grated 
bread,  and  bake  it  in  an  oven.  Serve  it  up  hot  for  a firft 
courfe.  Glajfe^  94, 

Tdo  drefs  a Calfs  Pluck, 

Boil  the  lights  and  part  of  the  liver  ; roaft  the  heart,  ftulFed 
with  fuet,  fweet  herbs,  and  a little  parfley,  all  chopped 
fmall,  a few  crumbs  of  bread,  fome  pepper,  fait,  nutmeg, 
and  a little  lemon-peel ; mix  it  up  with  the  yolk  of  an  egg. 

When  the  lights  and  liver  are  boiled,  chop  them  very  fmall, 
and  put  them  in  a fauce-pan,  with  a piece  of  butter  rolled  in 
flour,  fome  pepper  and  fait,  with  a little  lemon  or  vinegar,  if 
agreeable  ; fry  the  other  part  of  the  liver  as  before-mentioned, 
with  fome  little  pieces  of  bacon  ; lay  the  mince  at  the  bot- 
tom, the  heart  in  the  middle,  and  the  fried  liver  and  bacon 
round,  with  fome  crifped  parfley.  For  fauce — plain  butter* 
It  is  a large  difh,  but  it  may  eafily  be  diminifhed. 

Calps  Feet  zvlth  force-meat^ 

Bone  them,  and  fill  them  with  force-meat,  made  of  what-^ 
ever  you  pleafe ; tie  them  in  flices  of  lard,  flew  them  flowl/ 
in  broth  and  white  wine,  a faggot  of  fweet  herbs,  a few 
cloves,  roots,  and  onions.  When  done,  ferve  with  whaC 
fauce  you  pleafe.  Dalrymple^  f 9. 

Calfs  Feet  with  lemon-fauce. 

Take  calves  feet  plain  boiled,  put  them  in  a flew-pan  with 
a little  oil  or  butter,  half  a lemon,  peeled  and  fliced,  and  as 
much  broth  or  cullis  as  will  fimmer  them  on  a flow  Are  for 
about  half  an  hour  ; take  them  out  and  wipe  them,  fift  the 
fauce,  fkim  it  well,  add  a little  butter  rolled  in- flour,  a little 
cullis,  a chopped  anchovy,  and  the  juice  of  half  a lemon* 
Clermont^  94. 

Ragoo  of  Calves  Feet. 

* r 

Boil  the  feet,  bone  and  cut  the  meat  in  flices  ; brown  them 
in  the  frying-pan,  and  then  put  them  in  fome  good  gravy^ 
with  morels,  truffles,  pickled  mufhrooms,  the  yolks  of  four 
eggs  boiled  bard,  fome  fait,  and  a little  butter  rolled  in  flour* 

^ for 


3r'io  Mad^  Dlfies  of  Veal, 

For  a Tick  perfon,  a calPs  foot  J^ollcd,  with  parfley  and  buN 
ter,  is  efteemed  very^good. 

Calves  Feet  and  Chaldron  after  the  Italian  zvay. 

Take  the  crumb  of  a threepenny  loaf,  one  pound  of  fuet, 
a large  onion,  two  or  three  handfuls  of  parfley,  mince  it  very 
fmall,  feafon  it  with  fait  and  pepper,  three  or  four  cloves  of 
garlic,  mix  with  eight  or  ten  eggs  ; then  fluff  the  chaldron, 
take  the  feet  and  put  them  in  a llew-pan  ; it  mufi:  Ifew  upon 
a flow  fire  till  the  bones  are  loofe;  then  take  two  quarts  of 
green  peas,  and  put  in  the  liquor  5 and  when  done,  you  muff 
thicken  it  with  the  yolks  of  two  eggs,  and  the  juice  of  a le- 
mon. It  muft  be  feafoned  with  pepper,  fair,  mace,  and 
onion,  fome  parfley  and  garlick.  You  muff  ferve  it  up  with 
the  aforefaid  pudding  in  the  middle  of  the  difh,  and  garnifh 
the  difli  with  fried  fuckers  and  fliced  onion.  Glajfc^  383.  , 

Neck  of  Veal  Cutlets, 

Cut  a neck  of  veal  into  cutlets,  fry  them  a fine  brown,  then 
put  them  into  a toffing-pan,  and  flew  them  till  tender  in  a' 
quart  of  good  gravy;  then  add  one  fpoonful  of  browning,  the 
fame  of  catchup,  fome  fried  force-meat  balls,  a few  truffles,' 
morels,  and  pickled  mufhrooms;  a little  fait  and  chyan  pep- 
per; thicken  your  gravy  with  flour  and  butter,  let  it  boil  a 
few  minutes,  lay  your  cutlets  in  the  difli  with  the  tops  of  the 
ribs  in  the  middle  ; pour  the  fauce  over  them,  lay  your  balls,- 
morels,  truffles,  and  mufhrooms  over  the  cutlets,  and  fend 
them  up.  Raffald^  92, 

Veal  Cutlets, 

Cut  your  veal  into  pieces  about  the  thicknefs  of  half  a 
crown,  and  as  long  as  you  pleafe  ; dip  them  in  the  yolk  of  an 
egg,  and  drew  over  them  crumbs  of  bread,  a few  fweet  herbs, 
fome  lemon-peel,  and  a little  grated  nutmeg,  and  fry  them 
in  frefh  butter.  While  they  are  frying,  make  a little  gravy, 
and  when  the  meat  is  done,  take  it  out,  and  lay  it  in  a difh 
before  the  fire,  then  fhake  a little  flour  into  the  pan,  and  flir 
it  round.  Put  in  a little  gravy,Tqueeze  in  a little  lemon, 
and  pour  it  over  the  veal.  Make  ufe  of  lemon  for  your  gar- 
aifh.  Farleyy  55. 

JnQthrr 
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Another  wa\\ 

Cut  part  of  the  neck  into  cutlets  ; fliorten  them,  fry  them 
nicely  brown,  ftew  them  in  fome  good  gravy  till  tender,  with  a 
jittie  flour  mixed  fmooth  in  it  ; then  add  catchup,  chyan,  fait, 
a few  truffles  and  morels,  pickled  mufhrooms.  Force-meat 
balls  may  likewife  be  added.  Mafon^  147. 

Veal  Cutlets  in  Ragw. 

o 

Take  fome  large  cutlets  from  the  fiilet,  beat  them  flat,  anef 
lard  them  ; ffrew  over  them  fome  pepper,  fait,  crumbs  of 
bread,  and  fhred  parfley;  then  make  a ragoo  of  veal  fweet- 
breads  and  mufhrooms;  fry  the  cutlets  in  melted  butter  of  a 
fine  brown  ; then  lay  them  in  a hot  difh,  and  pour  the  ragoo 
boiling  hot  over  them. 

X A favoury  dljlo  of  VeaL 

Having  roafted  a fine. loin  of  veal,  take  it  up,  and  carefully 
take  the  fkin  off  the  back  part  without  breaking  it.  Cut  ouG 
all  the  lean  meat,  but  leave  the  ends  whole,  to  hold  the  fol- 
lowing mince-meat : — mix  all  the  meat  very  fine  with  the 
kidney  part,  put  it  into  a little  veal  gravy,  enough  to  moiften 
it  with  the  gravy  that  comes  from  the  loin.  Put  in  a little 
pepper  arid  fait,  fome  lemon-peel  flired  fine,  the  yolks  of 
three  eggs,  and  a fpoonful  of  catchup.  Thicken  it  with  a. 
little  butter  rolled  in  flour ; give  it  a fhake  or  two  over  the 
fire,  and  put  it  into  the  loin,  and  then  pull  the  skin  over.  If 
the  skin  fhould  not  quite  cover  it,  give  it  a brown  with  a hot 
iron,  or  put  it  in  an  oven  for  fifteen  minutes.  Send  it  up 
hot,  and  garnifh  with  barberries  and  lemon.  Farley^  106. 

Another  way. 

Cut  large  collops  out  of  a leg  of  veal,  fpread  them  abroad 
on  a dreffer,  hack  them  with  the  back  of  a knife,  and  dip 
them  in  the  yolks  of  eggs;  feafon  them  with  cloves,  mace, 
nutmeg,  and  pepper,  beat  fine  ; make  force-meat  with  fomfi 
of  your  veal,  beef  fuet,  oyfters  chopped,  fweet  herbs  fhred 
fine,  and  theaforefaid  fpice;  ftrew  ail  thefe  over  your  collops, 
roll  and  tie  them  up,  put  them  on  skewers,  tie  them  to  a fpit, 

and 
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and  roaft  them  ; to  the  reft  of  your  force-meat  add  a rav/  egg 
or  two,  roll  them  in  balls  and  fry  them;  put  them  in  your 
difti  with  your  meat  when  roafted,  and  make  the  fauce  with 
ftrong  broth,  an  anchovy,  a ihallot,  a little  white  wine,  and 
fome  fpice.  Let  it  ftcw,  and  thicken  it  with  a piece  of  but- 
ter rolled  in  flour;  pour  the  fauce  into  the  difti,  lay  the  meat 
in,  and  garnifti  with  lemon.  GlaJJe^  58. 

Coifs  Brains  fried. 

Cut  the  brains  in  four  pieces,  braze  them  about  half  an 
hour  in  broth  and  white  wine,  two  flices  of  lemon,  pepper 
and  fait,  thyme,  laurel,  cloves,  parfley,  and  fhallots;  then 
drain  and  foak  them  in  batter  made  of  white  wine,  a little 
oil,  and  a little  fait,  and  fry  them  of,  a line  colour  ; you  may 
likewife  bafte  them  with  eggs  and  bread-crumbs,  Garnifh 
with  fried  parfley,  Dalrymfle^  83. 

Calf^s  Brains  zvith  mtflard  fauce* 

The  brains  being  brazed  as  above,  make  a batter  with  cul- 
lis,  butter,  and  muftard  ; bathe  the  brains  in  it,  and  roll 
them  in  bread-crumbs  and  cheefe ; give  them  colour  in  the 
oven,  or  with  a falamander , ferve  upon  cullis  and  muftard. 
Clermont^  88. 

Calfs  Brains  with  rice. 

The  brains  of  two  heads  are  enough  for  a good  difti ; blanch 
them,  and  take  off  the  little  bloody  fibres,  cut  into  two 
pieces  each,  and  foak  them  in  a marinade  of  white  wine  and 
vinegar,  he,  for  an  hour;  boil  your  rice  in  water  a few  mi-* 
nutes,  ftrain  it  off,  and  ftew  it  in  broth  till  it  is  tender,  with 
a little  fait  and  a bit  of  mace;  difti  up  the  brains,  and  pour 
fome  of  the  fauce  to  the  rice  ; fqueeze  in  a lemon  or  orange, 
and  pour  over  for  ferving  to  table. 

When  you  procure  two  or  three  pair  of  eyes,  they  make  an 
excellent  difti  done  in  the  manner  of  doing  the  fweetbreads. 
Verraly  127. 
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Veal  Grijtles  and  Green  Teas. 

Cut  the  grIfHes  of  a breaft  of  veal  in  pieces;  fcald  them^ 
if  you  would  have  them  w^hitc  ; ilew  them  in  broth  with  a fevy 
liices  of  lard,  half  a lemon,  peeled  and  fliced,  whole  pepper  and 
fait,  and  a faggot  of  fweet  herbs  ; when  done,  v/ipe  them  clet^n, 
and  ferve  the  dewed  peas  upon  them.  You  may  alfo,  when 
the  meat  is  about  a quarter  done,  take' it  out  of  the  braze,  and 
put  it  in  a Ifew-pan  with  the  peas,  a little  butter,  parfley^  a 
Jittle  winter-favoury,  a dice  of  ham,  and  a fev/  cabbage  let- 
tuces cut  fmall  ; add  a little  cullis  and  dour;' reduce  the 
fauce  pretty  thick  ; fait  only  a little  before  you  ferve.  TaU 
rymple^  92. 

Veal  G rifles  another  way. 

About  the  half  of  a bread  of  veal  will  do  for  this  fmall 
difii;  take  off  all  the  upper  part,  and  cut  the  gridics  in  fmall 
bits  ; blanch  them,  and  put  into  a ftew-pan  to  a ladle  of 
broth  ; flew  it  very  tender,  and  put  a bit  of  butter  mixed  with 
flour,  a bunch  of  onions  and  parfley,  a blade  of  mace,  pepper 
and  fait.  For  your  fauce^  you  may  prepare  either  peas  or  af- 
paragus  ; make  a liafon,  and  jud  before  you  ferve*,  pour  it  in  ; 
add  the  juice  of  a lemon,  and  difh  it  up. 

Breads  of  lamb  are  done  in  the  fame  manner,  and  make  a 
favourite  difh.  Verraly  120. 

To  drefs  Scotch  Collops  zvhhei 

Cut  them  off  the  thick  part  of'  a leg  of  veal,  the  dze  and 
thicknefs  of  a crown  piece,  put  a lump  of  butter  into  a tof- 
fing-pan,  and  fet  it  over  a flow  dre,  or  it  will  difColour  your 
collops;  before  the  pan  is  hot,  lay  the  collops  in;  and  keep 
turning  them  over  till  you  fee  the  butter  is  turned  to  a thick 
white  gravy ; put  your  collops  and  gravy  in  a pot,  and  feC 
them  upon  the  hearth,  to  keep  warm  ; put  cold  butter  acraiii 
into  your  pan  every  time  you  fill  it,  and  fry  them  as  above 
and  fo  continue  till  you  have  finiflied.  When  you  have  fried 
them,  pour  your  gravy  from  them  into  your  pan,  with  a tea- 
Ipoonful  of  lemon-pickle,  mufhroom-eatchup,  caper  liquor 
beaten  i^^ce,  chyan  pepper,  and  fait;  thicken  with  flour  and 
butter.  When  it  has  well  boiled,  put  in  the  yolks  of  two 


i 14  . Made  DiJJjes  of  Feat 

eggs  well  heal  and  mixed,  with  a tea-fpoonful  of  rich  creaiti ; 
keep  fhaking  your  pan  over  the  fire  till  your  gravy  looks  of  a 
fine  thicknefs,  then  put  in  your  collops,  and  (hake  them  ; 
when  they  are  quite  hot,,  put  them  on  your  difh  with  force- 
meat balls,  ffrew  over  them  pickled  mufhrooms.  Garnifla- 
with  barberries  and  kidney  beans.  Raffald^  96, 

Another  zvay. 

Cut  the  veal  the  fame  as  above  dlrcdled,  throw  the  collops 
into  a Ifevv-pan,  put  fome  boiling  w^ater  over  them,  and  fiir 
them  about ; then  ihain  them  off,  take  a pint  of  good  veal 
broth,  and  thicken  it , add  a bundle  of  fweet  herbs  with  fome 
mace;  put  fvveetbiead,  force-meat  balls,  and  frefli  niufl)- 
looms  ; if  no  frdh  to  be  had,  ufe  pickled  ones  waflted  in  warm 
water;  Itew  them  about  fifteen  niinutes,  add  the  yolks  of  two 
eggs  and  a pint  of  cream  ; beat  them  well  together  with  fome 
nutmeg  grated,  and  keep  ftirring  it  till  it  boils  up  ; add  the 
juice  of  a quarter  of  a lemon,  then  put  it  in  your  difh.  'Gar- 
nifh  with  lemon.  Glajje^  22. 

Another  way. 

Put  a lump  of  blitter  into  a ffew-pan,  fet  it  at  a ciflance 
- over  a gentle  hre;  when  the  butter  is  jult  melted,  lay  in  the 
dollops^  keep  turning  them  till  there  appears  a thickifh  gravy  ; 
put  this  into  an  earthen  pan,  put  more  butter  and  more  col- 
lops in  the  fame  manner  till  all  are  done;  then  pour  the 
gravy  from  them  into  a ftew^-pan,  with  a little  cream  mixed 
with  a little  flour,  white  pepper,  fait,  lemon-juice,  or  pickled 
mufluooms,  and  a few  oyfters ; boil  this  up,  put  In  the  col- 
lops, heat  them  through.  Force-meat  balls,  boiled,  maybe 
added.  Alaforiy  147. 

/ 

‘To  drefs  Scotch  Collops  brovjn. 

Cut  your  collops  the  fame  way  as  the  white  ones,  but  browri 

your  butter  before  you  lay  in  your  collops,  fry  them  over  a 

quick  fire,  fhake  and  turn  them,  and  keep  them  on  a fine 

froth  ; when  they  are  a light  brown,  put  them  into  a pot, 

and  fry  them  as  the  white  ones;  when  you  have  fried  them 

all  brown,'  pour  all  the  gravy  from  them  into  a clean  toffing- 

nair  with  half  a pint  of  gravy  made  of  the  bones  and  bits  you 
V ^ - cue 
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cut  the  collops  ofF,  two  tea-fpoonfuls  of  lemon-pickle,  a large 
one  of  catchup,  the  fame  of  browning,  half  an  ounce  of  mo- 
rels, half  a lemon,  a little  anchovy,  chyan,  and  fait  to  your 
tafte^  thicken  -it  with  flour  and  butter,  let  it  boil  five  or  fix 
minutes,  then  put  in  your  collops,  and  (hake  them  over  the 
fire;  if  they  boil,  it  will  make  them  hard.  When  they  have 
limmered  a little,  take  them  out  with  an  egg  fpoon,  and  lay 
them  on  your  dilh,  ftrain  your  gravy  and  pour  it  hot  on  them, 
lay  over  them  force-meat  balls,  and  little  flices  of  bacon 
curled  round  a fkewer  and  boiled  ; throw  a few  mufhrooms 
over.  Garnifh  with  lemon  and  barberries,  and  ferve  them 

lip. 


Another  zvay\ 

Take  a piece  of  fillet  of  veal,  cut  it  in  thin  pieces  about  as 
large  as  a crown  piece,  but  very  thin  ; fiiakc  a little  flour  over 
it,  then  put  a little  butter  in  a frying-pan,  and  melt  it;  put 
in  your  collops,  and  fry  them  quick  till  they  arc  brown,  then 
lay  them  in  a difh.  Have  ready  a good  ragoo  made  thus  : — 
take  a little  butter  in  your  fiew-pan,  and  melt  it,  then  add  a 
large  fpoonful  of  flour,  fiir  it  about  till  it  is  fmooth,  then  put 
in  a pint  of  good  brown  gravy;  feafon  it  with  pepper  and 
fijlt,  pour  in  a final  I glafs  of  white  wine,  fome  veal  fw’eet- 
breads,  force-meat  balls,  truffles  and  morels, , ox-palates,  and 
rnufhrooms;  flev/  them  gently  for  half  an  hour,  add  the  juice 
of  half  a lemon  to  it;  put  it  over  the  collops,  and  garnilli 
with  rafhers  of  bacon.  Some  like  the  Scotch  collops  made 
thus : — put  the  collops  into  the  ragoo,  and  ftew  them  for  five 
minutes. 

Another  way, . 

Cut  them  from  the  leg,  fry  them  a good  brown,  but  not 
too  much  ; take  fome  good  gravy,  thicken  it  with  a little 
flour,  boil  it  a tew  minutes  ; add  chyan,  catchup,  truffles., 
morels,  fait,  muflirooms  pickled,  grated  lemon-peel,  fimmcr 
tnis  up  ; juft  heat  the  collops  through,  add  vvliac  gravy  came 
from  them,  but  do  not  let  them  boil,  or  they  wiTl  be  hard, 
Vvdiich  is  a great  fault  ; add  for ce> meat  balls,  hard  y^olks  of 
eggs;  lay  round  little  flices  of  bacon  notched  and  toafted,  and 
fiiced  lemon.  Majon^  i^y. 


Tto  drefs  Scotch  Collops  the  French  way. 

Take  a leg  of  veal,  and  cut  your  chops  pretty  thick,  flv? 
or  fix  inches  long,  and  three  inches  broad,  rub  them  over 
with  the  yolk  of  an  egg,  put  pepper  and  fait,  and  grate  a 
little  nutmeg  on  them,  and  a little  Ihred  parfley ; lay  them  on 
an  earthen  difh,  and  fet  them  before  the  fire  bafte  them  with 
butter,  and  let  them  be  a fine  brown,  then  turn  them  on  the 
other  fide,  and  rub  them  as  above ; bafte  and  brown  them  the 
fame  way.  When  they  are  thoroughly  enough,  make  a good 
brown  gravy  with  truffies  and  morels,  difh  up  your  collopS', 
lay  truffles  and  morels,  and  the  yolks  of  hard  boiled  eggs  over- 
them.  Garnifli  with  crifp  parftey  and  lemon,  Raffald^  97. 

kajl7  Feal. 

Cut  your  veal  into  round  thin  flices,  of  the  fize  of  half  a 

crown,  and  put  them  into  a fauce-pan  with  a little  gravy  ; 

put  to  it  fome  lemonfpeel  cut  exceedingly  fine,  and  a tea- 

fpoonful  of  lemon-pickle  ; put  it  on  the  fire,  and  thicken  it 

with  butter  and  flour;  put  in  your  veal  as  foon  as  it  boils,  and 

juft  before  you  difh  it  up,  put  in  a fpoonful  of  cream,  and 

Jay  fippets  round  the  difti.  Farley^  66. 

% 

N.  B.  The  fame  receipt  as  the  preceding,  though  conveyed 
in  language  fomewhat  difterent,  is  to  be  found  in  Ahs,  Rqf^ 
f aid's  Experienced  Englifh  Houfe-keeper,  page  73. 

fc.  • . V } 

Fo'tofs  up  cold  Veal  white. 

Cut  the  veal  into  little  thin  bits,,  put  milk  enough  to  it  for 
fauce,  grate  in  a little  nutmeg,  a very  little  fait,  a little 
-piece  of  butter  rolled  in  flour;  to  half  a pint  of  milk,  the 
yolks  of  two  eggs  well  beat,  a fpoonful  of  mufhroom  pickle, 
ftir  all  together  till  it  is  thick,  then  pour  it  into  your  difh,  and 
garnifh  with  lemon.  > 

: Cold  fowl,  fkinned  and  done  this  w^ay,  eats  well  ; or  the 

beft.  end  of  a cold  breaft  of  ve_l ; firft  fry  it,  drain  it  from  the 
fat,  then  pour  this  fauce  to  it,  Glajfe^  ng. 


To  fry  cold  Verd,  ~'\ 

Cut  your  v^al  into  pieces  of  the  thicknefs  of  a half^crov^n, 
and  as  long  as  you  plcafej  dip  them  in  the  yolk  of  an  egg,, 
and  then  in  crumbs  of  bread,  with  a fewfwect  herbs  and  (hred 
Jeinon-peel  in  it ; grate  a little  nutmeg  over  them,  and  fry- 
them  in  frefh  butter.  The  butter  muft  be  hot,  juft  enough 
to  fry  them  in.  In  the  mean  time,  make  a little  gravy  of  the 
bone  of  the  veal,  and  when  the  meat  is  fried,  take  it  put  with 
a fork,  and  lay  it  in  a difti  before  the  fire.  Then  fhake  a Ijt- 
tle  flour  into  the  pan,  and  ftir  it  round.  Then  put  in  a lit- 
tle gravy,  fqueeze  in  a little  lemon,  and. pour  it  over  the  veal. 
Garnifh  with  lemon. 

To  mince  Veal, 

Cut  your  veal  in  flices,  then  cut  it  in  little  fquare  bits,  but 
do  not  chop  it  ; put  it  into  a fauce-pan,  with  two  or  three 
fpoonfuls  of  gravy,  a flice  of  lemon,  a little  pepper  and  fait, 
a good  lump  of  butter  rolled  in  flour,  a tea-fpoonful  of  le- 
nion-pickle,  and  a large  Ipoonful  of  cream;  keep  ftiaking  it 
over  the  fire  till  it  boils,  but  do  not  let  it  boil  above  a,  mi- 
nute ; if  you  do,  it  will  make  your  meat  eat  hard  : put  fippets 
round  your  difti,  and  ferve  it  up.  Raffald^  73.  Farley^  66. 


Calf'S  Chitterlings^ 

Clean  fome  of  the  largeft  of  the  calf’s  guts,  cut  them  into 
lengths  proper  for  puddings,  tie  oneof  the  ends  clofe,  take  fome 
bacon,  and  cut  it  like  dice,  and  a calf’s  udder,  and  fat  that 
comes  off*  the  chitterlings  ; chaldrons  blanched  and  cut  alfo; 
put  them  into  a ftew-pan,  with  a bay-leaf,  fait,  pepper,  {bal- 
lot cut  fmall,  fome  pounded  mace,  and  Jamaica  pepper,  with 
half  a pint  or  more  of  milk,  and  let  it  juft  fimmer  ; then  take 
off  the  pan,  and  thicken  it  with  four  or  five  yolks  of  eggs, 
and  fome  crumbs  of  bread;  fill  the  chitterlings  with  this  mix- 
ture,^ which  muft  be  kept  warm,  and  make  the  links  like 
hogs’-puddings.  Before  they  are  fent  to'  table,  they  muft  be 
boiled  over  a moderate  fire  ; let  them  cool  in  their  own  li- 
quor. They  ferve  in  fummer,  when  hogs’-puddings  are  not 
to  be  had.  Mafon^  159. 
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Veal  feahs  Venetian  faJJjlon, 

« 

Cut  thick  flices  of  veal  pretty  large  ; marinade  an  hour  iij 
a little  oil,  with  chopped  parfley,  fliallots,  mufhrooms,  fweet 
herbs,  pepper  and  fait ; make  as  much  of  the  marinade  (lick 
to  them  as  pofTible  ; roll  them  in  bread-crumbs  and  boil  flow- 
Iv,  baflino;  with  the  remainder  of  the  marinade.  Serve  with 

J O 

the  fquecze  of  a lemon  or  Seville  orange.  Dalrymple^  IIO. 

Slices  of  Veal  Venetian  fjfjion. 

Cut  thin  flices  of  veal,  and  between  every  two  put  a (lice  of 
ham  of  the  fame  fize,  firid  dipped  in  eggs,  chopped  parfley, 
fhallots,  mufhrooms,  trufRes,  and  a little  pepper  ; roll  them 
in  dices  of  lard,  and  dew  ftowly  with  a little  broth  and  white 
wine;  when  done,  take  oi7  the  bacon,  dtim  and  drain  the 
fauce,  add  a little  butter  and  flour,  and  ferve  with  a rclifhing 
I'auce.  Indead  of  bacon,  you  may  bade  them  with  eges  and 
bread-crumbs,  and  fry  or  bake  them.  Serve  with  a fauce  as 
above,  and  garnifn  with  fried  parfley.  Clermont^  Ii6. 

7b  mane  Calf  s foot  Jelly, 

Boil  two  calf’s  feet  in  a gallon  of  water  till  it  comes  to  a* 
quart,  then  drain  it,  let  it  dand  till  cold,  skim  oft  all  the 
fat  clean,  and  take  the  jelly  up  clean.  If  there  is  any  fedimen; 
at  the  bottom,  leave  it  ; put  the  jelly  into  a faucepan  with  a 
pint  of, mountain  wine,  half  a pound  of  loaf  fugar,  the  iuice 
of  four  large  lemons  ; beat  up  fix  or  eight  whites  of  eggs  with 
a whisk,  then  put  them  into  a faueb-pan,  and  dir  all  toge- 
ther till  it  boils.  IvCt  it  boil  a few  minutes.  Have  ready  a 
large  flannel  bag,  pour  it  in,  it  will  run  through  quick ; pour 
it  in  again  rill  it  runs  clear;  then  have  ready  a large  china 
bafon,  with  the  lemon-peel  cut  as  thin  as  poflible  ; let  the  jelly 
run  into  that  bafon,  and  the  peels  both  give  it  a fine  amber  co- 
lour, and  alfo  a flavour;  with  a clean  filver  fpooa  fill  your 
glaffes.  Gl^lfe^  295.  Farley^  320^ 

Another  way, 

♦ 

put  a gang  of  calf's  feet,  well  cleaned,  into  a pan  with  h?* 
quarts  oi”  water,  and  let  them  boil  gently  l^ill  reduced  to  two 
* ' V.  uuarts ; 
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quarts  ; then  take  out  the  feet,  skim  off  the  fat  clean,  and 
clear  the  jelly  from  the  fedimcnt ; beat  the  whites  of  five  eggs 
to  a froth,  then  add  one  pint  of  Lifbon,  Madeira,  or  any  pale 
made  wine,  if  you  chufe  it  ; then  fqueeze  in  the  juice  of  three  ^ 
lemons.  When  your  ftock  is  boiling,  take  three  fpoonfuls  of 
it,  and  keep  ftirring  it  with  your  wine  and  eggs  to  keep  it 
from  curdling  ; then  add  a little  more  flock,  and  ftill  keep 
ffirring  it,  and  then  put  it  in  the  pan,  and  Iweeten  it  with  loaf 
fugar  to  your  tafle  ; a glafs  of  French  brandy  will  keep  the 
jelly  from  turning  blue  in  frofty  air;  put  in  the  outer  rind  of 
two  lemons,  and'let  it  boil  one  minute  all  together,  pour  it 
into  a flannel  bag,  let  it  run  into  a bafon,  and  keep  pouring 
it  back  gently  into  a bag  till  it  runs  clear  and  bright;  then 
fet  your  glaffes  under  the  bag,  and  cover  it,  left  duft  get  in, 
— If  you  would  have  your  jelly  for  a fifb-pond,  tranfparent 
pudding,  or  hen’s  neft,  to  be  turned  out  of  the  mould,  boil 
half  a pint  of  ifing-glafs  in  a pint  of  water,  till  reduced  to  one 
quarter,  and  put  it  into  the  ftock  before  it  is  refined,  Raf'^ 
fald^  1 9 1 , 

Another  way. 

To  two  calf’s  feet,  put  three  quarts  of  water,  boil  it  to  one 
quart;  when  cold,  take  off  the  fat,  and  take  the  jelly  from 
the  fediment ; put  to  it  one  pint  of  white  wine,  half  a pound 
of  fugar,  the  juice  of  three  lemons,  the  peel  ofpne.  Whifk 
the  whites  of  two  eggs,  put  all  into  a faucepan,  boil  it  a few 
minutes ; put  it.  through  a jelly-bag  till  it  is  fine. 

Fo  make  favour y Calf  s foot  Jelly. 

Boil  either  two  or  four  calf’s  feet,  according  to  the  quantity 
which  is  wanted,  with  ifing-glafs  to  make  it  a ftift' jelly  ; one 
ounce  of  picked  ifing-glafs  to  two  feet,  is  about  fufficient,  if 
the  ifing-glals  is  very  good  ; boil  with  thefe  a piece  of  lemon- 
peel,  an  onion,  a bunch  of  fweet  herbs,  fome  pepper  corns, 
a few  doves,  a bit  of  mace,  nutmeg,  and  a little  fait.  When' 
the  jelly  is  enough,  ftrain  it,  put  to  it  juice  of  lemon,  and 
white  wine  to  your  tafte  ; boil  it  up,  pulp  it  through  a bap- 
till  fine  ; the  white  of  an  egg  may  be  added  before  it  is  boiled, 
Maforiy  i6o. 


To 
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Another  way. 

Spread  Tome  flices  of  lean  veal  and  ham  in  the  bottom  of 
a ftew-pan,  .with  a carrot  and  turnip,  or  two  or  three  onions ; 
cover  it,  and  let  it  fweat  on  a flow  lire  till  it  is  as  deep  a' 
brown  as  you  would  have  it ; then  put  to  it  a quart  of  very 
clear  broth,  fome  whole  pepper,  mace,  a very  little  ifiiig- 
glafs,  and  fait  to  your  tafte ; let  this  boil  ten  minutes,  then 
itrain  it  throu2;h  a French  ftrainer;  fkim  off  all  the  fat,  and 
put  it  to  the  whites  of  three  eggs  ; run  it  feveral  times  through 
a jelly-bag,  as  you  do  other  jellies, 

Veal  Collops^ 

Cut  thin  dices  of  fillet  of  veal,  put  them  in  a ftew-pan 
with  a little  oil  or  butter,  fweet  herbs  chopped,  pepper  and 
fait;  let  them  catch  a little,  then  add  a little  good  broth; 
you  may  add  fome  good  force-meat  balls,  either  fried  or 
blanched.  If  for  brown,  make  a liafon  with  flour  and  but- 
ter ; let  your  collops  flew  flowly  till  done.  If  you  want  them  • 
white,  when  ready  to  ferve,  add  a lialon  made  of  eggs  a^nd 
cream,  a few  bits  of  good  butter,  and  the  juice  of  half  a le- 
mon. Dalrymphy  105. 
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CHAP.  V. 


MADE  DISHES  OF  MUTTON.  , 

Tb  drefs  a Leg  of  Mutton  to  eat  like  Venlfon, 

AKE  a hind  quarter  of  mutton,  and  cut  the  leg  in  the 
fhape  of  a haunch  of  venifon  ; fave  the  blood  of  the 
fheep,  and  fteep  it  for  five  or  fix  hours  ; then  take  it  out,  and 
roll  it  in  three  or  four  fheets  of  white  paper,  well  buttered 
on  the  infide  ; tie  it  with  a packthread,  and  roaft  it,  bailing 
it  with  good  beef  dripping  or  butter.  It  will  take  tv/o  hours 
at  a good  fire,  for  your  mutton  muft  be  fat  and  thick.  About 
five  or  fix  minutes  before  you  take  it  up,  take  off  the  paper, 
bafle  it  with  a piece  of  butter,  and  fhake  a little  flour  over  it 
to  make  it  have  a line  froth,  and  then  have  a little  good  drawn 
gravy  in  a bafon,  and  fome  fweet  fauce  in  another.  E)o  not 
garnifh  with  any  thing.  Glajfe^  49. 

Another  way^- — See  under  the  Chapter  q/'Roafting,  p,  5. 

Leg  of  Mutton  Modena  fajhion^ 

Bone  a leg  of  mutton  all  to  the  end,  which  you  leave  very 
fhort ; boil  it  to  three  parts  in  water  or  broth  3 then  take  it 
out,  and  cut  the  upper  part  crofs-ways,  into  which  you  flufF 
butter  and  bread-crumbs,  feafoned  with  pepper,  fait,  and 
fweet  herbs  chopped  ; then  put  it  in  a flew-pan,  with  a little 
of  the  broth,  and  a little  white  wine;  finifh  it,  and  add  th$ 
juice  of  a Seville  orange  to  the  fauce,  Dalrymple^  136. 

Leg  of  Mutton  d4a-mode. 

Lard  a leg  of  mutton  through  and  through  with  large 
pieces  rolled  in  chopped  fweet  herbs  and  fine  fpices  5 braze 

it 
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it  on  a pan  of  the  fame  bignefs,  with  flices  of  lard,  onions, 
and  roots;  flop  the  fteam  very  clofe.  When  done,  add  a 
glafs  of  white  wine,  and  fift  the  fauce  to  ferve  with  it.  Cler-> 
moni^  143. 

Leg  of  Mutton  a-la-hauUgout. 

Take  a leg  of  mutton,  and  let  it  hang  for  a fortnight  in  any 
place^,  then  fluff  every  part  of  it  with  Tome  cloves  of  garlick, 
rub  it  with  pepper  and  fait,  and  then  roafl  it.  When  it  is 
properly  roaifed,  fend  it  up  with  fome  good  gravy  and  red 
wine  in  the  dilli.  Farley^  IIO. 

I t 

Mrs,  Mafon  has  given  the  fame  receipt  in  other  words,  page 
1623  and  Mrs,  GlaJJe^  page  45. 

Leg  of  Mutton  a-la-dauhe. 

t 

Take  a leg  of  mutton  and  lard  it  with  bacon,  half  roafl  it, 
and  then  put  it  in  as  fmall  a pot  as  will  hold  it,  with  a quart 
of  mutton  gravy,  half  a pint  of  vinegar,  fome  whole  fpice, 
bay-leaves,  fweet  marjoram,  winter-favory,  and  fome  green 
onions.  When  it  is  tender,  take  it  up,  and' make  the  fauce 
with  fome  of  the  liquor,  ,mufhrooms,  diced  lemon,  two  an- 
chovies, a fpoonful  of  colouring,  and  a piece  of  butter  ; pour 
. fome  over  the  mutton,  and  the  refl  in  a boat.  Mafon^  162. 

Lo  ragoo  a Leg  of  Mutton. 

\ 

Take  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right  way 
of  the  grain,  then  butter  your  flew-pan,  and  fhake  fome  flour 
into  it;  dice  half  a lemon  and  half  an  onion,  cut  them  very 
fmall,  a little  bundle  of  i'weet  herbs,  and  a blade  of  mace. 
Put  all  together  with  your  meat  into  the  pan,  dir  it  a minute 
or  two,  and  then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready 
an  anchovy  minced  fmall  ; mix  it  with  fome  butter  and  dour, 
dir  it  all  together  for  fix  minutes,  and  then  difh  it  up.  Glajfe^ 
22.  FarUy^  79. 
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Another  zvay. 

Let  a fmall  leg  of  mutton  hang  as  long  as  it  will  keep ; cut 
thin  collops  from  it  the  long  way,  pick  out  the  finews,  feafon 
the  meat  v/ith  pepper  and  fait,  ftrew  over  it  two  or  three  (bal- 
lots chopped,  and  a little  parfley  ; flour  it,  put  it  into  a ftevv- 
pan  with  a bit  of  butter,  flir  them  till  near  done,  put  to  them 
half  a pint  or  more  of  cullis  or  good  gravy,  chyan,  (if  necef- 
faryl  a little  catchup  or  mufhroom  powder,  more  flour,  if  the 
fauce  is  not  thick  enough  ; flmmer  the  meat  a few  minutes^ 
ferve  it  diredfly,  or  it  will  grow  hard.  Garnifli  with  pickles. 

^0  drefs  a leg  of  Mutton  d-ia-Roydle- 

Having  taken  off  all  the  fat,  fl;in,  and  fliank-bone,  lard  it 
with  bacon,  feafon  it  with  pepper  and  fait,  and  a round  piece, 
of  about  three  or  four  pounds,  of  beef,  or  leg  of  veal,  lard  it, 
have  ready  fome  hogs’-lard  boiling,  flour  your  meat,  and  give 
it  a colour  in  the  lard,  then  take  the  meat  out,  and  put  it  in- 
to a pot,  with  a bundle  of  fweet  herbs,  fome  parfley,  an 
onion  ftuck  with  cloves,  two  or  three  blades  of  mace,  fome 
vvhole  pepper,  and  three  quarts  of  gravy ; cover  it  clofe,  and 
let  it  boil  very  foftly  for  two  hours  ; mean  while  get  ready  a 
fweetbread  fplit,  cut  into  four  and  broiled,  a few  truffles  and 
morels  ffevved  in  a quarter  of  a pint  of  ffrong  gravy,  a glafs 
of  red  wine,  a few  muflirooms,  twm  fpoonfuls  of  catchup, 
and  fome  afparagus  tops  ; boil  all  thefe  together,  then  lay  the 
mutton  in  the  middle  of  the  difli,  cut  the  beef  or  veal  into 
dices,  make  a rim  round  your  mutton  with  the  dices,  and 
pour  the  r<igoo  over  it.  When  you  have  taken  the  meat  out 
of  the  pot,  Ikim  all  the  fat  ofl'  the  gravy,  drain  it,  and  ddd 
4s  much  to  the  other  as  w'ill  fill  the  difli.  Garnifla  with  le- 
nt gn.  GlaJJe^  45. 

Another  zvay. 

’I'ake  off  all  the  ficin,  fat,'  and  fliank  bone  ; lard  it  witli 
bacon,  feafon.it  v/ith  pepper  and  fait,  take  three  or  four 
pounds  oF  thick  flank  beef,  or  any  lean  piece,  or  a piece  of 
leg  of  veal  ; let  that  alfo  be  larded,  flour  the  meat,  and  brown 
them  in  a frying-pan  ; then  put  it  into  a pot  with  three  quarts 
pf  water,  a bunch  of  Ivveet  herbs,  an  onion  duck  with  cloves., 
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a few  blades  of  mace,  fome  pepper  and  fait,  a glafs  of  red 
wine,  and  a little  catchup  ; let  thefe  ftew  very  foftly  for  two 
hours,  or  till  the  meat  is  tender;  there  may  be  added  truf- 
fles, morels,  mufhrooms,  and  gravy,  all,  or  fonie  of  them, 
but  it  is  good  without ; lay  the  mutton  in  the  middle  of  the 
difli,  and  cut  the  other  meat  in  dices,  and  lay  round  it ; ftrain 
the  fauce  over  it.  Adafon^  163. 

Tdo  roajl  sl  Leg  of  Mutton  with  Oyflers, 

Make  a force-meat  of  bcef-fuet  chopped  final  1,  the  yolks  of 
eggs  boiled  hard,  with  three  anchovies,  a fmall  bit  of  onion, 
thyme,  favoury,  and  fome  oyflers,  (a  dozen  or  fourteen)  all 
cut  fine;  fome  fait,  pepper,  grated  nutmeg,  and  crumbs  of 
bread,  mixed  up  with  raw  eggs ; ftufi'  tfie  mutton  under  the 
fkin  in  the  thickeft  part,  under  the  flap,  and  at  the  knuckle. 
For  fauce — fome  oyfter  liquor,  a little  red  wine,  an  anchovy, 
and  fome  more  oyfters  ftewed,  and  laid  under  the  mutton. 
jMaitre^ 

Another  way. 

Cut  feverab holes  in  the  mutton,  beard  fome  oyflers,  and 
roll  them  in  crumbs  of  bread  and  nutmeg  ; put  three  oyfters 
into  each  hole;  if  it  is  roafted,  cover  it  with  a caul ; but  if  it 
is  boiled,  put  it  in  a cloth,  and  pour  oyfter-fauce  over  it. 

Another  way.  ' 

Take  a leg  of  mutton  that  has  been  two  or  three  days  killed, 
fluff  every  part  of  it  with  oyfters,  roaft  it,  and  garnifli  with 
horfe-radifh.  Farley^  no,  Glajfe^  45. 

Leg  of  Mutton  with  Cockles. 

Stuff  your  mutton  in  every  part  with  cockles,  roaft  it,  and 
garnifh  with  horfe-radifii.  Glaffe^  46.  Farley^  no. 

To  force  a Leg  of  Mutton. 

Raife  the  fkin,  and  take  out  the  lean  part  of  the  mutton, 
chop  it  exceeding  fine,  with  one  anchovy ; fhred  a bundle  of 

fweet  herbs,  grate  a penny' loaf,  half  a lemon,  nutmeg,  pep- 
'''  ' per, 
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per,  and  fait  to  your  tafte ; make  them  into  a force-meat, 
with  three  eggs  and  a large  glafs  of  red  wine  ; fill  up  the  (kin 
with  the  force-meat,  but  leave  the  bone  and  (hank  in  their 
place,  and  it  will  appear  like  a whole  leg  ; lay  it  on  an  earthen 
difii,  with  a pint  of  red  wine  under  it,  and  fend  it  to  the 
oven;  it  will  take  two  hours  and  an  half.  When  it  comes 
out,  take  ofF  all  the  fat,  drain  the  gravy  over  the  mutton, ^lay 
'round  it  hard  yolks  of  eggs,  and  pickled  mu(hrooms,  Oar- 
nifh  with  pickles,  and  ferve  it  up.  Raff'ald^  106. 

» 

Split  Leg  of  Mutton  and  Onion  Sauce.  V 

Split  the  leg,  from  the  fhank  to  the  end,  fiick  a fkewer  in 
to  keep  the  nick  open,  bade  it  with  red  wine  till  it  is  half 
roafted,  then  take  the  wine  out  of  the  dripping-pan,  and  put 
to  it  one  anchovy  ; fet  it  over  the  fire  till  the  anchovy  is  dif- 
folved,  rub  the  yolk  of  a hard  egg  in  a little  cold  butter,  mix: 
it  with  the  wine,  and  put  it  in  your  fauce-boat ; put  good 
onion-fauce  over  the  leg  when  it  is  roafted,  and  ferve  it  up-» 
Du  Pgnt^  1 16. 

\ 

To  make  Mutton  Hams.  ^ 

Take  a hind  quarter  of  mutton,  cut  it  like  a ham,  take  ari 
ounce  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of  com- 
mon falc;  mix  them,  and  rub  your  ham,  lay  it  in  a hollow 
tray  with  the  skin  downwards,  bafte  it  every  day  for  a fort- 
night, then  roll  it  in  faw-duft,  and  hang  it  in  the  wood- 
fmoke  a fortnight;  then  boil  it,  and  hang  it  in  a dry  place", 
and  cut  it  out  in  rafhers,  and  broil  it  as  you  want.  It  eats 
better  broiled  than  boiled. 

Jiggot  of  Mutton  with  Spanip  Onions. 

A jiggot  of  mutton  is  the  leg  with  part  of  the  loin  ; prd- 
vide  luch  a one  as  has  been  killed  two  or  three  days  at  leaft, 
thump  it  well,  and  bind  it  with  packthread,  that  you  keep 
whole  when  you  take  it  out;  put  it  into  a pot  about  its  big- 
nefs,  and  pour  in  a little  of  your  broth,  and  cover  it  with 
water ; put  in  about  a dozen  of  Spanifti  onions,  with  the 
rinds  on,  three  or  four  carrots,  a turnip  or  two,  fome  parlley, 
and  any  other  herbs  you  like  ; cover  down  clofe,  and  ftew  it 
gently  for  three  or  four  hours ; but  take  your  onions  after  art 

hour’s 
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hour’s  ftewing,  and  take  the  £rft  and  fecond  rinds  ofT;  put 
them  into  a ftew-pan,  with  a ladle  or  two  of  your  cullis,  a 
nmfhroom  or  two,  or  truffles  minced,  and  a little  parflev  ; 
tak6  your  mutton  and  drain  clean  from  the  fat  and  liquor, 
make  your  fauce  hot  and  well  feafoned,  fqueeze  in  a lemon, 
and  ferve  it  up  wnth  the  onions  round  it,  and  pour  the  fauce 
over  it.  Vcrral^  47. 

Shotdder  of  Mutton  firfprfed. 

Put  a fhoulder  of  mutton,  having  firfl  half  boiled  it,  into  3 
tofflng-pan,  with  two  quarts  of  veal  gravy,  four  ounces  of 
licc,  a little  beaten  mace,  and  a tea-fpoonful  of  nuifflrooin 
powder,  fitew  it  an  hour,  or  till  the  rice  is  enough,  and  then 
take  up  your  mutton  and  keep  it  hot.  Put  to  the  rice  half  a 
pint  of  cream,  and  a piece  of  butter  rolled  in  flour.  Then 
iliake  it  v/ell,  and  boil  it  a few  minutes.  Lay  your  mutton 
on  the  difb,  and  pour  your  gravy  over  it.  You  may  garnifh 
with  either  pickles  or  barbeiries.  Farley^  ID7.  164. 

N.  B.  The  above  receipt  is  inferted  in  page  103  of  A/ru 
Ruff  aids  Engliili  Houfe-keeper,  with  the  phrafeology  a little 
different.  , 

A Shoulder  of  Mutton  en  epigram. 

Roaff  it  almoff  enough,  then  very  carefully  take  off  the  fflin 
about  the  thicknefs  of  a crown  piece,  and  the  /hank-bone 
with  it  at  the  end;  then  feafon  that  skin  and  skank-bone 
with  pepper  and  fait,  a little  lemon-peel  cut  fmall,  and  a few' 
fw'eet  herbs  and  crumbs  of  bread  ; then  lay  this  on  the  grid- 
iron, and  let  it  be  of  a fine  browm  : in  the  mean  time,  take 
the  reft  of  the  meat,  and  cut  it  like  a hafti  about  the  bignefs 
of  a flftlling  ; fave^the  gravy  and  put  to  it,  wdth  a few  fpoon- 
fuls  of  ftrong  gravy,  half  an  onion  cut  fine,  a little  nutmeg, 
a little  pepper^and  fait,  a little  bundle  of  fw^cet  herbs,  fomc 
gerkins  cut  very  fmall,  a few  mufflrooms,  two  or  thiee  truf- 
fles cut  fmall,  two  fpoonfuls  of  wine,  either  red  or  white,  and 
throw  a little  flour  over  the  meat  : let  all  thefe  ftew  together 
vciv  foftly  for  five  or  fix  minutes,  but  be  fure  it  does  not 
boil  ; take  out  the  fwcet  herbs,  and  put  the  hafh  into  the 
difii ; lay  the  broiled  upon  it,  and  fend  it  to  table.  Glufje^  40. 

A Skouldsr 
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A Shoulder  of  Mutton  called  Hen  and  Chickens. 

Half  roaft  a fhoulder,  then  take  it  up,  and  cut  off  the 
blade  at  the  firft  joint,  and  both  the  flaps,  to  make  the  blade 
round  ; fcore  the  blade  round  in  diamonds,  throw  a little  pep- 
per and  fait  over  it,  and  fet  it  in  a tin  oven  to  broil  ; cut  the 
flaps  and  the  meat  off  the  (hank,  in  thin  flices,  into  the  gravy, 
that  runs  out  of  the  mutton,  and  put  a little  good  gravy  to  it, 
with  two  fpoonfuls  of  walnut  catchup,  one  of  browning,  a 
little  chyan  pepper,  and  one  or  two  {ballots.  When  your 
meat  is  tender,  thicken  it  with  flour  and  butter,  pur  your  meat 
in  the  difli  with  the  gravy,  and  lay  the  blade  on  the  top, 
broiled  a dark  brown.  Garniih  with  green  pickles,  and  ferve 
it  up.  Raffald^  IC4. 

Alr%,  Mafon  has  got  this  receipt  under  the  title  of  A 
Shoulder  of  Mutton  in  Difguife,”  page  164. 

A Shoulder  of  Mutton  with  a Ragoo  of  dhur nips. 

Take  a fhoulder  of  mutton,  get  the  blade-bone  taken  out 
as  neat  as  poffible,  and  in  the  place  put  a ragoo,  done  thus  : 
— take  one  or  two  fweetbreads,  foime  cocks’-cornbs,  half  an 
ounce  of  truffles,  feme  muflarooms,  a blade  or  two  of  mace, 
a little  pepper  and  fait ; {few  all  thefe  in  a quarter  of  a pint  of 
good  gravy,  and  thicken  it  with  a piece  of  butter  'rolled  in 
flour,  or  yolks  of  eggs,  which  you  pleale  : kt  it  be  cold  be- 
fore you  put  it  in,  and  All  up  the  place  where  you  took  the 
bone  out  juft  in  the  form  it  was  before,  and  few  it  up  tiaht; 
take  a deep  ftew-pan,  or  one  of  the  round  deep  copper  pans 
with  two  handles,  lay  at  the  bottom  tdiin  flices  of  bacon,  thin 
flices  of  veal,  a bundle  of  parfley,  thyme,  and  fweet  herbs 
feme  whole  pepper,  a blade  or  two  of  mace,  three  or  four 
cloves,  a large  onion,  and  put  in  juft  thin  gravy  cnoua)i  to 
cover  the  meat ; cover  it  clofe,  and  let  it  ftew  two  hours 
then  take  eight  or  ten  turnips,  pare  them,  and  cut  them  into 
what  {hape  you  pleafe  ; put  them  into  boiling  water,  and  let 
them  be  juft  enough  ; throw  them  into  a fleve  to  drain,  over 
the  hot  water,  that  they  may  keep  warm  ; then  take  up 
the  mutton,  drain  it  from  the  fat,  lay  it  in  a difh,  and  keep 
it  hot  covered  ; ftrain  the  gravy  it  was  ftewed  in,  and  take  off 
2II  the  fat,  put  in  a little  fak,  a glafs  of  white  wine,  two 

fpoonfuls 
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fpoonfuls  of  catchup,  and  a piece  of  butter  rolled  in  Roiir  j 
boil  them  together  till  there  is  juft  enough  for  fauce,  then  put 
in  the  turnips,  give  them  a boil  up,  pour  them  over  the  meat, 
and  fend  it  to  table.  You  may  fry  the  turnips  of  a Jight 
brown,  and  tofs  them  up  for  fauce  ^ but  that  is  according  ta 
your  palate. 

Note. — For  a change,  you  may  leave  out  the  turnips,  and 
add  a bunch  of  celery  cut  and  waftied  clean,  and  ftewed  in  a 
very  little  water  till  it  is  quite  tender,  and  the  water  almoft 
boiled  away.  Pour  the  gravy,  as  before  diredled,  into  it,  and 
boil  it  up  till  the  fauce  is  good.  Or  you  may  leave  both  thefe 
out,  and  add  truiftes,  morels,  frefti  and  pickled  muftirooms, 
and  artichoke-bottoms. 

N.  B.  A (boulder  of  veal  without  the  knuckle,  half  roafted, 

very  quick  and  brown,  and  then  done  like  the  mutton,  eats 

well.  Do  not  garnifh  your  mutton,  but  garnifh  your  veal 

with  bacon. 

♦ 

^0  boil  a Shoulder  of  Mutton  and  Onion  fauce. 

Put  vour  (houlder  in  when  the  water  is  cold  ; when  enough, 
fmother  it  with  on  ion -fauce,  made  the  fame  as  for  boiled 
ducks.  You  may  drefs  a (boulder  of  veal  the  fame  way. 

Breaf  of  Mutton  grilled. 

Half  boil  it,  fcore  it,  pepper  and  fait  it  well,  rub  it  with 
yolk  of  egg,  drew  on  crumbs  of  bread  and  chopped  parfley  j 
broil  it,  or  roaft  it  in  a Dutch  oven.  Serve  it  with  caper 
^ fauce.  Mafon^  167. 

% 

Another  way. 

Mrs,  Raffaldh2.s^  in  page  105,  a receipt  fomewhat  (imilar 
to  the  above,  but  as  it  differs  in  one  or  two  particulars,  we 
/ have  thought  proper  to  give  it  in  her  own  words.  They  are 
as  follow  : — Score  a breaft  of  mutton  in  diamonds,  and  rub  it 
over  with  the  yolk  of  an  egg  ; then  ftrew  on  a few  bread- 
crumbs and  (hred  parfley,  put  it  into  a Dutch  oven  to  broil, 
bafte  it  with  fre(h  butter,  pour  in  the  diib  good  caper  fauce, 
and  ferve  it  up.  Raffald^  105. 
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To  collar  a Breajl  of  Mutton. 

Take  the  fkin  ofF  and  bone  it,  roll  it  up  in  a collar  like 
the  breaft  of  veal,  put  a quart  of  milk  and  a quarter  of  a 
pound  of  butter  in  the  dripping-pan,  and  bafte  it  well  while  it 
is  roafting.  Sauce — good  gravy  in  the  difh  and  in  a boat, 
and  currant  jelly  in  another.  Le  Maitre^  216. 

Another  way. 

Bone  your  mutton,  and  rub  it  over  with  the  yolk  of  an 
egg,  then  grate  over  it  a little  lemon-peel  and  a nutmeg,  with 
a little  pepper  and  fait,  then  chop  fmall  one  tea-cupful  of  ca- 
pers, two  anchovies,  fhred  fine  a handful  of  parfley,  a few 
fweet  herbs,  mix  them  with  the  crumb  of  a penny  loaf,  and 
ftrew  it  over  your  mutton,  and  roll  it  up  tight ; boil  it  two 
hours,  then  take  it  up,  and  put  it  in  a pickle  made  as  follows  : 

-—to  one  pint  of  fait  and  water,  put  half  a pint  of  vinegar. 

- • 

Mutton  Kebobbed. 

Take  a loin  of  mutton  and  joint  it  between  every  bone; 
feafon  it  with  pepper  and  fait  moderately,  grate  a fmall  nut- 
meg all  over,  dip  them  in  the  yolks  of  three  eggs,  and  have 
ready  crumbs  of  bread  and  fweet  herbs ; dip  them  in;  and  clap 
them  together  in  the  fame  fhape  again,  and  put  it  on  a fmall 
fpit ; roafi:  them  before  a quick  fire,  fet  a dilh  under,  and  bafte 
it  with  a little  piece  of  butter,  and  then  keep  bafting  it  with 
what  comes  from  it,  and  throw  fome  crumbs  of  bread  and 
fweet  herbs  all  over  them  as  it  is  roafting.  When  it  is  enough, 
take  it  up,  lay  it  in  the  difti,  and  have  ready  half  a pint  of 
good  gravy,  and  what  comes  from  it.  Take  two  fpoonfulsof 
catchup,  and  mix  a tea-fpoonful  of  flpur  with  it,  and  put  to 
the  gravy  ; ftir  it  together,  give  it  a boil,  and^our  over  the 
mutton. 

Note. — You  muft  obferve  to  take  ofF  all  the  fat  of  the  in- 
fide,  and  the  fkin  ofF  the  top  of  the  meat,  and  fome  of  the  fat 
if  there  be  too  much.  When  you  put  in  what  comes-  from 
your  meat  into  the  gravy,  obferve  to  pour  out  all  the  fat. 
Glajfe^  104.  Maforiy  166, 
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Another  way. 

Having  cut  a loin  of  mutton  into  four  pieces,  take  ofF  the 
fkin,  rub  them  with  the  yolk  of  an  egg,  and  ftrew  over  them 
a few  crumbs  of  bread,  and  a little  parfley  Ihred  fine.  Spit 
and  toaft  them,  and  keep  bafting  them  all  the  time  with  frcfli 
butter,  in  order  to  make  the  froth  rife.  When  they  are  pro- 
perly done,  put  a little  brown  gravy  under  them,  and  make 
ufe  of  pickles  for  garniih,  Farley^  109. 

A Itarrlco  of  Mutton, 

Take  a neck  or  loin  of  mutton,  cut  it  into  thick  chops, 
Kour  them,  and  fry  them  brown  in  a little  butter;  take  them 
out,  and  lay  them  to  drain  on  a ficvc,  then  put  them  into  a 
ftew-pan,  and  cover  them  with  gravy  ; put  in  a whole  onion, 
and  a turnip  or  two,  and  ftew  them  till  tender;  then  takeout 
the  chops,  llrain  the  liquor  through  a fieve,  and  skim  ofF  all 
the  fat;  put  a little  butter  in  the  tlew-pan,  and  melt  it  with 
a fpoonful  of  flour  ; ftir  it  v/ell  till  it  is  fmooth,  then  put  the 
liquor  in,  and  ftir  it  well  all  the  time  you  are  pouring  it,  or  it 
will  be  in  lumps  ; put  in  your  chops  and  a glafs  of  Lilbon  ; 
have  ready  fome  carrot  about  three  quarters  of  an  inch  long, 
and  cut  round  with  an  apple-corer,  fome  turnips  cut  with  a 
turnip  fcoop,  a dozen  fmall  onions  all  blanched  well  ; put 
them  to  your  meat,  and  feafon  with  pepper  and  fait;  ftevv 
them  very  gently  for  fifteen  minutes,  then  take  out  the  chops 
with  a fork,  lay  them  in  your  difh,  and  pour  the  ragoo  over 
it.  Garnifh  with  beet-root. 

Another  way. 

Cut  a neck  of  mutton,  or  a loin,  into  ftiort  fteaks;  fry 
them,  flour  them,  put  them  into  a ftew-pan  with  a quart  or 
three  pints  of  beef  broth,  a carrot  fliced,  a turnip,  an  onion 
ftuck  with  cloves,  a few  pepper  corns,  and  fome  fait ; let 
them  ftew  till  tender,  they  will  take  three  hours,  as  they  (hould 
do  o'cntly  : take  out  the  mutton,  ftrain  the  fauce,  put  to  it 
carets  cut  in  wheels,  or  any  fhape,  turnips  in  balls,  and  ce- 
lery cut  to  pieces,  all  boiled  ready;  fimmer  thefe  a minute  or 

two  in  the  fauce,  lay  the  mutton  in  the  difh,  and  pour  the 
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faiicc  over.  If  it  cannot  be  ferved  immediatcdy,  put  themut-^ 
ton  into  the  fauc^  to  keep  hot.  Mafcn^  i66i 

Another  zvay. 

Take  a neck  of  mutton  and  cut  it  into  chop?,  flour  them^ 
and  put  them  into  a ftew-pan  5 fet  them  over  the  fire,  and 
keep  turning  them  till  broum  ; then  take  them  out  and  put  a 
little  more  into  the  fame  pan,  and  keep  it  fiirring  till  brown 
over  the  fire,  with  a bunch  of  fvveet  herbs,  a bay-leaf,  an 
onion,  and  what- other  fpice  you  pleafe  ; boil  them  well  toge- 
ther, and  then  ftrain  the  broth  through  a fieve  into  an  earthen 
pot  by  itfelf,  and  fkim  the  fat  off; — which  done,  is  a good 
gravy,  then  add  turnips  and  carrots,  with  two  fmall  onions, 
and  a little  celery  ; then  place  your  mutton  in  a fiew-pan  with 
the  celery  and  other  roots  ; then  put  the  gravy  to  them,  and 
as  much  water  as  will  cover  them  : keep  it  over  a gentle  fire 

till  ready  to  ferve  up.  Raffald^  14 1, 

/ 

A Harrico  of  a Neck  of  Mutton* 

Cut  the  beft  end  of  a neck  of  mutton  into  chops,  in  Angle 
ribs,  flatten  them,  and  fry  them  a light  brown  ; then  put 
them  into  a large  fauc^e-pan  with  two  quarts  of  water,  a large 
carrot  cut  in  flices,  cut  at  the  edge  like  wheels:  when  they 
have  Irewed  a quarter  bf  an  hour,  put  in  two  turnips  cut  in 
fquare  flices,  the  white  part^of  a head  of  celery,  a few  heads 
ofafparagus,  two  cal^bage  lettuces  fried,  and  chyan  to  your 
talfe  ; boil  them  all  together  till  they  are  tender  ; the  gravy  is 
not  to  be  thickened  ; put  it  into  a tureen  or  foup-difh.  It  is 
proper  for  a top  difli.  Du  Pont,  89. 

Neck  of  Mutton  called  Tdhe  llajly  DiJJj, 

i 

Take  a large  pewter  or  filver  difh,  made  like  a deep  foup-^ 
difh,  with  an  edge  about  an  inch  deep  on  the  infide,  on  which 
the  lid  fixes  (with  a handle  at  top)  fo  fall:  that  you  may  lift  it 
up  full  by  that  handle  without  falling.  This  difh  is  called  a 
necromancer.  Take  a neck  of  mutton  of  about  fix  pounds, 
take  off  the  fkin,  cut  it  into  chops,  not  too  thick,  flice  a 
P rench  roll  thin,  peel  and  flice  a very  large  onion^  pare  and 
flice  three  or  four  turnips,  lay  a row  of  mutton  in  the  difh,  ou 
that  a row  of  roll,  then  g row  of  turnips,  and  then  onions ; 
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a little  fait,  then  the  meat,  and  fo  on  ; put  to  it  a little  bun-*- 
dle  of  fweet  herbs,  and  two  or  three  blades  of  mace  ; have  a 
tea-kettle  of  water  boiling,  fill  the  difh,  and  cover  it  clofe  ; 
hang  the  difli  on  the  back  of  two  chairs  by  the  rim,  have  ready 
three  fheets  of  brown  paper,  tear  each  fheet  into  five  pieces, 
and  draw  them  through  your  hand,  light  one  piece,  and 
hold  it  under  the  bottom  of  the  difh,  moving  the  paper  about 
as  fafi:  as  the  paper  burns  ; light  another  till  all  is  burnt,  and 
your  meat  will  be  enough.  Fifteen  minutes  juft  does  it.  Send 
it  to  table  hot  in  the  difh. 

N.  B.  This  difh  was  firft  contrived  by  Mr.  Rich,  and  is 
much  admired  by  the  nobility.  Glaffe, 

"To  drefs  a Neck  of  Mutton  like  Venifon, 

Cut  a large  neck  before  the  flioulder  is  taken  off,  broader 
than  ufua1,  and  the  flap  of  the  fhoulder  with  it,  to  make  it 
look  handfomef ; ftick  vour  neck  all  over  in  little  holes  with 
a fliarp  penknife,  and  po^r  a little  red  wine  upon  it,  and  let 
it  lie  in  the  wdne  four  or  five  days  ; turn  and  rub  it  three  or 
four  times  a day,  then  take  it  out  and  hang  it  up  for  three  days 
in  the  open  air  out  of  the  fun,  and  dry  it  often  with  a cloth 
to  keep  it  from  mufting  ; when  you  roaft  it,  bafte  it  with  the 
wine  it  was  fteeped  in,  if  any  is  left;  if  not,  frefh  wine;  put 
white  paper  three  or  four  folds  to  keep  in  the  fat,  roaft  it  tho- 
roughly, and  then  take  oft'  the  fkin,  and  froth  it  nicely,  and 
ferve  it  up. 

Neck  of  Mutton  larded  with  Ham  and  Anchovies. 

Lard  the  fillet  of  a neck  of  mutton  quite  through  w’ith  ham 
and  anchovies,  firft  rolled  in  chopped  parfley,  fhallots,  fweet 
herbs,  pepper  and  fait ; then  put  it  to  braze  or  ftew  in  a little 
broth,  with  a glafs  of  white  wine  ; when  done,  fift  and  fkim 
the  fauce,  and  add  a little  cullis  to  give  it  a proper  confif- 
tence  ; add  the  juice  of  half  a lemon,  and  ferve  it  upon  the 
neck  of  mutton.  Dalrymple^  123. 

Tb  drefs  a Neck  of  Mutton, 

' Lard  it  with  lemon-peel  cut  thin  in  fmall  lengths,  boil  it 
in  fait  and  water,  with  a bunch  of  fweet  herbs  and  an  onion 
ftuck  with  cloves ; when  it  is  boiled,  have  ready  for  fauce  a 
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pint  of  oyfters  ftewed  in  their  own  liquor,  as  much  veal  gravy, 
two  anchovies  dillblved  and  ftrained  into  it,  and  the  yolks  of 
two  eggs  beat  up  in  a little  of  the  gravy;  mix  thefe  together 
till  they  come  to  a proper  thicknefs,  and  put  it  over  the  meat, 
Mafon^  166. 

A Bafque  of  Mutton. 

Lay  the  caul  of  a Ifeg  of  veal  in  a copper  difh  of  the  fize  of 
a fmall  punch-bowl,  and  take  the  lean  of  a leg  of  mutton 
that  has  been  kept  a week.  Having  chopped  it  exceedingly 
fmall,  take  half  its  weight  in  beef  marrow,  the  crumb  of  a 
penny  loaf,  the  rind  of  half  a lemon  grated,  half  a pint  of  red 
wine,  two  anchovies^  and  the  yolks  of  four  eggs.  Mix  it  as 
you  would  faufage-meat,  and  lay  it  in  the  caul  in  the  infide 
of  the  diih.  Faften  the  caul,  bake  it  in  a quick  oven,  and 
when  it  comes  out,  lay  your  difh  upfide  down,  and  turn  the 
whole  out.  Pour  over  it  brown  gravy  ; pour  venifon-fauce 
into  a boat,  and  make  ufe  of  pickles  for  garnifh.  Raffuld^  107. 
Farley^  108,  with  very  inconfiderable  alterations. 

Fillet  of  Mutton  with  Cucumbers. 

Provide  one  large  or  two  fmall  necks  of  mutton,  cut  off  a 
good  deal  of  the  ferag,  and  the  chine  and  fpay-bones  clofe  to 
the  ribs,  tear  off  the  fat  of  the  great  end,  and  flat  it  with 
your  cleaver,  that  it  may  lay  neat  in  your  difh,  foak  it  in  a 
marinade,  and  roaft  it  wrapped  up  in  paper  well  buttered. 
For  your  fauce  in  the  fpring  and  fummer,  quarter  fome  cu- 
cumbers nicely,  and  fry  them  in  a bit  of  butter,  after  laying 
in  the  fame  marinade,  flew  them  in  a ladle  or  two  of  your 
cullis,  a morfel  of  fhallot  or  green  onion,  pepper  and  fait,  a 
little  minced  parfley,  the  juice  of  a lemon,  and  ferye  it.  The 
only  difference  between  this  and  the  celery-fauce  is,  inftead  of 
frying  your  celery,  boil  it  very  tender  in  a little  water,  or 
broth  if  you  have  plenty,  and  flew  it  for  a quarter  of  an  hour, 
Be  cautious  you  do  not  break  the  cucumbers,  Verral^  8i, 

Tb  french  a hind  Saddle  of  Mutton, 

It  is  the  two  chumps  of  the  loins.  Cut  off  the  rump,  and 
carefully  lift  up  the  fkin  with  a knife.  Begin  at  the  broad 
end,  but  be  fure  you  do  not  crack  it  nor  take  it  quite  off ; 
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then  take  Tome  flices  of  ham  or  bacon  chopped  fine,  a few 
truffles,  fome  young  onions,  fome  parfley,  a little  thyme, 
fweet  marjoram,  winter  favory,  a little  lemon-peel,  all  chop- 
ped fine,  a little  mace,  and  two  or  three  cloves  beat  fine  ; 
half  a nutmeg,  and  a little  pepper  and  fait.  Mix  all  toge- 
ther, and  throw  over  the  meat  where  you  took  off  the  fkin  ; 
then  lay  on  the  ikin  again,  and  faflen  it  with  two  fine  fkewers 
at  each  fide,  and  roll  it  in  well-buttered  paper.  It  will  take 
two  hours  roafting  : then  take  off  the  paper,  baftc  the  meat, 
flrew  i,t  all  over  with  crumbs  of  bread,  and  when  it  is  of  a 
fine  brown,  take  it  up.  For  fauce,  take  fix  large  (ballots, 
cut  them  very  fine,  put  them  into  a fauGe-pan  with  two  fpoon- 
fuls  of  vinegar,  and  two  of  white  wine  ; boil  them  for  a mi- 
nute or  two,  pour  it  into  the  difli,  and  garnifh  with  horfc- 
radifh.  Glajfe^  47. 

’fo  drefs  a Saddle  d St,  Menehout, 

* 

Take  the  fliin  off  the  hind  part  of  a chine  of  mutton,  lard 
ft  with  bacon,  feafon  it  with  pepper,  fait,  mace,  beaten 
cloves,  and  nutmeg,  fweet  herbs,  young  onions,  and  parfley, 
all  chopped  fine  ; take  a large  oval  or  gravy-pan,  lay  layers 
of  bacon,  and  then  layers  of  beef  all  over  the  bottom  ; lay  in 
the  mutton,  then  layers  of  bacon  on  the  mutton,  and  then  a 
layer  of  beef ; put  in  a pint  of  wine,  and  as  much  good  gravy 
as  will  flew  it  ; put  in  a bay-leaf  and  two  or  three  fhallots, 
and  cover  it  clofej  put  fire  over  and  under  it,  if  you  have  a 
clofe  pan,  and  let  it  fland  ftewing  for  two  hours  ; when  done, 
take  it  out,  drew  crumbs  of  bread  all  over  it,  and  put  it  into 
the  oven  to  brown  ; drain  the  gravy  it  was  dewed  in,  and 
boil  it  till  there  is  jud  enough  for  fauce;  lay  the  mutton  into 
a didi,  pour  the  fauce  in,  and  ferve  it  up.  If  you  have  not 
an  oven,  you  mud  brown  it  before  a fire.  Mafouy  165. 

ATrs,  Glajfe,,  in  page  69  of  her  Art  of  Cookery,  has  the 
fame  receipt,  though  the  language  is  fomewhat  diderent. 

Mutton  the  "Turkijh  zvay. 

Let  the  meat  be  cut  in  flices,  wafh  it  in  vinegar,  put  it  in 
a pot,  with  w^hole  pepper,  rice,  and  two  or  three  onions ; 
dew  thefe  very  (lowly,  and  fkim  them  very  often.  When  it 
is  tender,  take  out  the  onions,  and  put  fippets  in  the  did* 
under  them. 
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Saddle  of  Mutton  matted. 

Take  up  the  fkin,  fcarify  the  meat,  and  (Hck  in  it  fliced 
fat  Ji vers,  truffles,  frefh  pork,  fliced  onions,  and  anchovies; 
cover  this  all  over  with  a good  force-meat,  made  of  ralpcd 
lard,  fuet  or  marrow,  fvveet  herbs  chopped,  mufhiooms,  pep- 
per and  fait,  and  three  yolks  of  eggs,  all  pounded  together; 
cover  it  over  with  the  skin  well  faifeiied,  braze  it  ^with  the 
skin  undermofl)  with  broth,  and  a faggot  of  Iweet  herbs  ; 
when  done,  reduce  the  fauce  to  a caramel  or  glaze.  Cjiaze 
ail  the  upper  fide.  Dahynplcy  133. 

i 

Mutton  a -la-Mdhiienon. 

Cuf  fome  fhort  fteaks  from  a leg  of  muton,  make  a force- 
meat with  crumbs  of  bread,  a little  (uet  chopped,  or  a bit  of 
butter,  lemon-peel  grated,  Ihred  parfley,  pepper,  fait,  and 
nutmeg,  mixed  up  with  the  yolk  of  an  egg  ; pepper  and  fait 
the  fteaks,  lay  on  the  force-meat ; butter  fome  half  fheets  of 
writing  paper,  in  each  wrap  up  a fteak,  twifting  the  paper 
neatly  ; fry  them,  or  do 'them  in  a Dutch  oven  ; ferve  them 
in  the  paper,  a little  gravy  in  the  difli,  and  fome  in  a boat* 
Garnifh  with  pickles.  Le  AdaltrCy  119, 

Chine  of  Mutton  with  Cucumber  Sauce. 

You  muft  provide  the  two  fore-quarters  of  mutton,  fmall 
and  fat ; cut  it  down  the  Tides,  and  chop  through  the  flioul- 
ders  and  breafts,  fo  that  it  may  lay  even  in  your  difh;  raife 
the  skin  all  off,  without  cutting  or  tearing;  ferape  a little 
fat  bacon,  and  take  a little  thyme,  marjoram,  favory,  parfley, 
three  or  four  green  onions,  a mufhroom  or  two,  and  a {bal- 
lot; mince  all  very  fine,  and  fry  them  gently  in  the  bacon  ; 
add  a little  pepper,  and  when  it  is  almoft  cold,  with  a pafte- 
brufli  daub  it  all  over  the  back  of  your  meat,  skewer  the  skia 
over  it,  fpit  it  with  three  or  four  large  skewers,  and  wrap 
fome  paper  over  it  well  buttered  ; roaft  it  enough  very  gently, 
and  for  fauce  provide  fome  cucumbers,  (if  in  feafon)  nicely 
quartered  and  fried  in  a bit  of  butter  to  a brown  colour  ; ftrain 
them  upon  a fieve  for  a mii)ute  or  two,  and  put  them  into  a 
ladle  or  two  of  your  cullis  ; boil  them  a little  while,  and 
throw  ii)  fome  jninced  parfley,  the  juice  of  a lemon,  and  ferve 
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it  up.  For  your  fauce  of  herbs,  prepare  juft  fuch  matters  as 
are  fried  for  the  firft  part  of  it ; take  a ftew-pan,  with  as  much 
of  your  cullis  as  is  neceftary,  and  ftrew  all  in,  and  boil  about 
hall  an  hour  very  foftly ; take  the  paper  and  skin  off*  your 
chine,  and  fend  it  to  table  with  the  fauce  poured  over  it,  ad- 
ding the  juice  of  a lemon  ; and  tafte  it  to  try  if  it  is  well  fla- 
voured. Very  at ^ 49. 

- 

Mutton  Rumps  and  Kidnies, 

Boil  fix  fhceps’  rumps  in  veal  gravy,  then  lard  your  kid- 
nies with  bacon,  and  fet  them  before  the  fire  in  a tin  oven  ; 
when  the  rumps  are  tender,  rub  them,  over  with  the  yolk  of 
an  egg,  a little  chyan  and  grated  nutmeg,  skim  the  fat  ofF 
the  gravy,  put  it  in  a clean  toffing-pan,  with  three  ounces  of 
boiled  rice,  a fpoonful  of  good  cream,  a little  mufhroom- 
powder  or  catchup,  thicken  it  with  flour  and  butter,  and  give 
it  a gentle  boil  ; fry  your  rumps  a little  brown.  When  you 
difti  them  up,  lay  them  round  on  your  rice,  fo  that  the  fmall 
ends  may  meet  in  the  middle,  and  lay  a kidney  between 
every  rump.  Garniili  with  red  cabbage  or  barberries,  and 
ferve  it  up.  It  is  a pretty  fide  or  corner  difli.  Roffald^  ic6. 
Farley^  ic8.  Du  Pont ^ 165. 

Another  way. 

* 

Take  half  a dozen  rumps,  and  ftew  them  in  fome  mutton 
gravy,  more  than  will  cover  them  ; let  them  ftew  gently  for 
half  an  hour,  then  take  them  up  and  let  them  ftand  to  cool  ; 
put  into  the  gravy  a quarter  of  a pound  of  boiled  rice,  an 
onion  ftuck  with  cloves,  and  a blade  of  mace  ; let  it  boil  till 
the  rice  is  very  thick ; take  the  rumps  and  rub  them  over 
with  the  yolk  of  an  egg  well  beat,  and  then  ftrew  in  crumbs 
of  bread,  a little  pepper,  fait,  grated  nutmeg,  and  lemon- 
peel,  and  a very  little  thyme ; fry  them  in  butter  of  a fine 
brown.  When  the  rumps  are  ftewing,  lard  fome  kidnies, 
and  fet  them  in  a tin  oven  to  roaft. 

When  the  rumps  are  fried,  take  them  out  to  drain,  pour 
the  fat  out  of  the  frying-pan,  and  put  in  the  rice  ; ftir  it  all 
together  round  the  pan,  and  then  lay  the  rice  in  the  dilh  ; lay 
the  rumps  round  upon  the  rice,  the  narrow  ends  to  meet  in 
the  middle  i boil  four  eggs  hard,  cut  them  in  quarters,  and 
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I 

lay  the  kiclnies  and  hard  eggs  upon  the  rice  between  the 
rumps.  Majon^  168. 

Mutton  Rumps  a-ld’-braife. 

$ 

Boil  fix  mutton  rumps  for  fifteen  minutes  in  water;  then 
take  them  out  and  cut  them  in  two,  and  put  them  into  a ftew- 
pan,  with  half  a pint  of  good  gravy,  a gill  of  white  wine,  an 
onion  Ifuck  with  cloves,  and  a little  fait  and  chyan  * pepper. 
Cover  them  clofe,  and  ftew  them  till  they  are  tender.  Take 
thern  and  the  onion  out,  and  thicken  the  gravy  with  a little 
butter  rolled  in  flour,  a fpoonful  of  browning,  and  the  juice 
of  half  a lemon.  Boil  it  up  till  it  is  fmooth,  but  not  too 
thick.  Then  put  in  your  rumps,  give  them  a top  or  two, 
and  difli  them  up  hot.  Garnifh  v.nth  horfe-radifli  and  beet- 
root. For  variety,  you  may  leave  the  rumps  whole,  and 
lard  fix  kidnies  on  one  fide,  and  do  them  the  fame  as  the 
rumps,  only  not  boil  them,  and  put  the  rumps  in  the  middle 
of  the  difh,  and  kidnies  round  them,  with  the  fauce  over  all. 
The  kidnies  make  a pretty  fide  difh  of  themfelves.  Farley^ 
109. 

« F^o  help  Mutton. 

Cut  your  mutton  in  little  bits  as  thin  as  you  can,  drew  a 
little  flour  over  it,  have  ready  fome  gravy  (enough  for  fauce) 
wherein  fweet  herbs,  onion,  pepper,  and  fait  have  been  boiled  ; 
drain  it,  put  in  your  meat,  with  a piece  of  butter  rolled  in 
flour,  and  a little  fait,  a fhallot  cut  fine,  a few  capers  and 
gerkins  chopped  fine;  tofs  all  together  for  a minute  or  two  ; 
have  ready  fome  bread  toaded  and  cut  into  thin  fippets,  lay 
them  round  the  difh,  and  pour  in  your  hafh.  Garnifh  your 
difh  with  pickles  and  horfe-radlfh. 

Note. — Some  love  a glafs  of  red  wine  or  walnut  pickle. 
You  may  put  jud  what  you  will  into  a hafh.  If  the  fippets 
are  toaded  it  is  better. 


Another  zvay. 

Cut  mutton  in  flices,  put  a pint  of  gravy  or  broth  into  a 
tofling-pan,  with  one  fpoonful  of  mufhroorn  catchup,  and 
one  of  browning  ; flice  in  an  onion,  a little  pepper  and  fait, 
put  It  over  the  fire,  and  thicken  it  with  flour  and  butter  ; 

when 
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when  it  boils,  put  in  your  mutton,  keep  fhaking  it  till  it  is 
thoroughly  hot,  put  it  into  a foup-difii,  and  ferve  it  up. 

Another  wav. 

Put  an  onion  into  fome  gravy,  with  foine  pepper  and  fait, 
a little  catchup  or  walnut  pickle;  thicken  this  a little  with 
fome  flour,  boil  it  a few  minutes ; take  out  the  onion,  put  in 
the  mutton  cut  thin,  and  any  gravy  that  may  have  run  from 
it,  a little  garlick  vinegar;  juft  fimmer  it  up,  (baking  it  till 
thoroughly  hot,  but  do  not  let  it  boil,  for  that  makes  all 
hafhes  hard.  Garnifh  with  pickles.  If  there  is  no  gravy, 
boil  the  mutton  bones  with  an  onion,  or  a clove  or  two,  a bit 
of  lemon-peel,  a bunch  of  fweet  herbs,  and  a few  pepper- 
corns ; drain  it. 

Tl?  hafj  Cold  Mutton. 

Cut  your  mutton  with  a very  (harp  knife  in  very  little  bits, 
as  thin  as  poflible;  then  boil  the  bones  with  an  onion,  a lit- 
tle fweet  herbs,  a blade  of  mace,  a very  little  whole  pepper, 
a little  fait,  a piece  of  cruft  toafted  very  crifp;  let  it  boil  till 
there  is  juft  enough  for  fauce,  drain  it,  and  put  it  into  a 
fauce-pan,  with  a piece  of  butter  rolled  in  flour;  put  in  the 
meat ; when  it  i$  very  hot,  it  is  enough.  Seafon  with  pep- 
per and  fait.  Have  ready  fome  thin  bread  toafted  brown,  cut 
three-corner  ways,  lay  them  round  the  difh,  and  pour  in  the 
hafh.  As  to  walnut  pickle,  and  all  forts  of  pickles,  you  muft 
put  in  according  to  your  fancy.  Garnilli  with  pickles.  Some 
love  a fmalL  onion  peeled,  cut  very  fmall,  and  done  in  the 
hafh.  ' Or  you  may  ufe  made  gravy  if  you  have  not  time  to 
boil  the  bones.  GlaJJe^  119. 

Oxford  John. 

Take  a dale  leg  of  mutton,  cut  it  in  as  thin  collops  as  you 
poflibly  can,  take  out  all  the  fat  finews,  feafon  them  with 
mace,  pepper,  and  fait ; drew  among  them  a little  (bred  parf- 
ley,  thyme,  and  two  or  three  (ballots;  put  a good  lump  ot 
butter  into  a ftew-pan.  When  it  is  hot,  put  in  all  your  col- 
lops, keep  ftirring  them  with  a wooden  Ipoon  till  they  arc 
three  parts  done,  then  add  half  a pint  of  gravy,  a little  juice 
of  lemon,  thicken  it  a little  with  flour  and  butter,  let  them 
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/liTimer  four  or  five  minutes,  and  they  will  be  quite  enough. 
If  you  let  them  boil,  or  have  them  ready  before  you  want 
them,  they  will  grow  hard.  Serve  them  up  hot,  with  fried 
bread  cut  in  dice,  over  and  round  them.  Raffald^  io8.  Far^ 

f 

A hodge-podge  of  Mutton. 

Cut  a neck  or  loin  of  mutton  into  fteaks,  take  off  all  the 
fat,  then  put  the  fieaks  into  a pitcher,  with  lettuce,  turnips, 
carrots,  two  cucumbers  cut  in  quarters,  four  or  five  onions, 
and  pepper  and  fait ; you  mufi:  not  put  any  water  to  it,  and 
fiop  the  pitcher  very  clofe,  then  fet  it  in  a pan  of  boiling  wa- 
ter, let  it  boil  four  hours,  keep  the  pan'  fupplied  with  frefh 
boiling  water  as  it  wafies. 

Mutton  Cutlets  Lover’ s faf non. 

Make  the  cutlets  pretty  thick,  lard  them  with  ham  and 
bacon,  then  give  them  a few  turns  in  a little  butter,  chopped 
parfiey,  and  a little  winter  favory  ; then  put  them  in  a llew- 
pan,  with  fmall  bits  of  ham,  fliced  onions,  carrots,  and 
parlnips,  which  you  firfi:  give  a fry  in  oil  or  butter;  add  a 
glafs  of  white  wine  and  a little  cullis.  When  done,  Ikim  the 
lauce,  and  ferve  with  all  the  roots  and  ham.  Dalrymple^  125. 

Mutton  Cutlets  en  Surtouty  or  in  Dlfguife. 

Cut  cutlets  In  the  common  way,  and  fimmer  them  with 
broth  to  about  three  parts,  with  a faggot  of  fweet  herbs ; re- 
duce the  fauce  till  no  more  remains  than  what  will  bathe  the 
cutlets  ; garnifh  them  with  force-meat  round,  made  of  fillet 
of  veal,  fuet,  chopped  parfiey,  fhallots,  pepper  and  fait,  and 
bread-crumbs  foaked  in  cream,  all  being  well  pounded  ; add 
three  yolks  of  eggs,  then  bafle  your  cutlets  with  eggs  and 
bread-crumbs  ; bake  in  the  oven  till  of  a good  colour;  ferve 
with  confomme  fauce,  gravy,  &c.  Clermont^  133. 

Mutton  Chops  in  Difguife. 

Take  as  many  mutton  chops  as  you  want;  rub  them  with 
pepper,  fait,  nutmeg,  and  a little  parfiey;  roll  each  chop  in 
half  a Iheet  of  white  paper,  well  buttered  on  the  infide,  and 

rolled 
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rolled  on  each  and  clofe.  Have  fome  hogs’-lard,  or  beef- 
dripping, boiling  in  a ftew-pan  ; put  in  the  ftcak?,  fry  them 
of  a hne  brown,  lay  them  in  your  difh,  and  garnifh  with 
fried  parfley ; throw  lome  all  over,  have  a little  good  gravy 
in  a cup,  but  take  great  care  you  do  not  break  the  paper,  nor 
have  any  fat  in  the  difh  ; but  let  them  be  well  drained. 

I 

To  broil  Mutton  Steaks, 

Cut  your  {leaks  half  an  inch  thick  ; when  your  gridiron  is 
hot,  rub  it  with  frefh  fuet,  lay  on  your  (leaks,  keep  turning 
them  as  quick  as  poffible  ; if  you  do  not  take  great  care,  the 
fat  that  drops  from  them  will  fmoak  them.  When  they  are 
enough,  put  them  into  a hot  difh,  rub  them  well  with  but- 
ter, flice  a fhallot  very  thin  into  a fpoonful  of  water,  pour  it 
on  them  with  a fpoonful  of  mufhroom  catchup  and  fait;  ferve 
them  up  hot.  Raffald^  71. 

Mutton  Steaks  baked,  ' 

Cut  a loin  of  mutton  into  (leaks,  feafon  them  with  pepper 
and  fait,  butter  a difh  and  lay  them  in ; take  a quart  of  milk, 
fix  eggs  well  beat,  and  four  fpoonfuls  of  flour  ; beat  the  flour 
and  egg  together  in  a little  milk,  and  then  put  the  reft  to  it ; 
put  in  fome  beaten  ginger  and  fait,  pour  it  over 'the  (leaks, 
and  fend  it  to  table.  Half  an  hour  will  bake  it.  Mafon^  167. 

I 

Sheepy  Tongues  Trovenc^e  faJJoion, 

Fry  diced  onions  in  butter ; when  half  done,  add  a little 
flour,  chopped  parfley,  a clove  of  garlick,  pepper  and  fait,  a 
little  cullis,  and  a glafs  of  white  wine;  let  it  flew  till  the 
onions  are  done,  then  add  as  many  fplit  tongues  (being  ready 
boiled)  as  you  think  proper;  (lew  them  a quarter  of  an  hour 
in  the  fauce ; ferve  all  together.  Garnifh  the  difh  with  fried 
bread.  Dalrymple^  117. 

Sheeps’  Tongues  as  Fricandeau. 

Boil  them  to  three  parts,  peel  and  lard  them,  then  (lew  them 
in  good  gravy,  with  a faggot  of  fweet  herbs,  three  cloves,  and 
a flice  of  ham.  When  done,  reduce  the  fauce  to  a glaze,  and 

«^laze  them  as  a fricandeau.  Clermont^  125. 

® . Sheeps' 
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Sheeps^  tongues  Royal  fapion. 

Boil  as  the  former ; then  lard  them  quite  through  ; mari- 
nade them  an  hour  in  a little  pepper  and  fait,  chopped  parlley, 
fhallots,  and  muflirooms  ; put  a few  dices  of  lard  under  and 
over,  add  a little  gravy,  a glafs  of  white  wine,  with  all  the 
feafonings.  When  done,  take  out  the  dices  of  lard,  fkim  the 
fauce,  add  a little  cullis,  or  butter  rolled  in  dour,  the  juice 
of  half  a lemon,  and  ferve  it  upon  the  tongues.  Dalrymple^ 
I iS. 


Sheeps^  "tongues  plain  family  fafoion. 

Split  ready  boiled  tongues  in  two;  marinade  in  melted 
butter,  pepper  and  fait,  chopped  pardey,  and  diallots ; roll 
them  in  bread-crumbs,  and  broil  them  dowly ; ferve  them 
with  a fauce  made  of  a fpoonful  of  vinegar,  a bit  of  butter 
rolled  in  dour  and  broth,  grated  nutmeg,  and  chopped  dial- 
lots  ; reduce  the  fauce,  and  ferve  it  under  the  tongues.  Da 
Ponty  1 16. 

' Sheeps^  trotters  of  different  fajhions. 

When  well  fcalded,  bojl  them  in  water  till  you  can  take 
out  the  great  bone;  then  fplit  and  clean  them  properly;  boil 
them  again  till  they  are  very  tender,  and  drefs  them  in  what 
manner  you  pleafe,  either  as  a fricadee,  or  with  a cullis 
fauce,  &c.  taking  care  to  make  the  fauce  relifhing.  Cler- 
7Tionty  129. 

* > 

Sheeps^  trotters  fried  in  pafte. 

The  trotters  being  firfl  brazed  or  dewed,  bone  them  with- 
out cutting  them  ; roll  them  in  good  force-meat,  then  dip 
them  in  thick  batter  made  of  dour,  white  wine,  one  egg,  and 
a little  oil,  pepper,  and  fait;  fry  them  of  a good  colour,  and 
garnilh  with  fried  pardey. 


\ 
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X 

Sheeps^  Trotters  Afpic, 

Afpic  is  a fharp  fauce  or  jelly,  wherein  is  commonly  ufed 
elder  or  tarragon  vinegar,  chopped  parfley,  fhallots,  tarragon 
leaves,  pepper  and  fait,  oil,  muftard,  kmon,  any  forts  of 
cold  meat.  Poultry  or  game  may  be  ferved  in  afpic,  cither 
hot  or  cold.  DalrympUy  122.  ' 


\ 
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CHAP.  VI. 

‘ 

MADE  DISHES  OF  LAMB, 


T’o  drefs  a LdmFs  Head* 

T>  OIL  the  head  and  pluck  tender,  but  do  not  let  the  liver 
^ be  too  much  done.  Take  the  head  up,  hack  it  crofs  and 
crofs  v/ith  a knife,  grate  fome  nutmeg  over  it,  and  lay  it  in 
a difh  before  a good  fire  ; then  grate  fome  crumbs  of  bread, 
fome  fweet  herbs  rubbed,  a little  lemon- peel  chopped  fine,  a 
very  little  pepper  and  fait,  and  bafte  it  with  a little  butter  ; 
then  throw  a little  flour  over  it,  and  jufi:  as  it  is  done  do  the 
fame,  bafte  it  and  dredge  it.  Take  half  the  liver,  the  lights, 
the  heart  and  tongue,  chop  them  very  fmall,  with  fix  or  eight 
fpoonfuls  of  gravy  or  water  ; firft:  lhake  fome  flour  over  the 
meat,  and  ftir  it  together,  then  put  in  the  gravy  or  water,  a 
good  piece  of  butter  rolled  in  a little  flour,  a little  pepper  and 
fait,  and  what  runs  from  the  head  in  the  difh  ; fimmer  all 
together  a few  minutes,  and  add  half  a fpoonful  of  vinegar  ; 
pour  it  into  your  difh,  lay  the  head  in  the  middle  of  the 
mince-meat,  have  ready  the  other  half  pf  the  liver  cut  thin, 
with  fome  flices  of  bacon  broiled,  and  lay  round  the  head. 
Garnifti  the  difh  with  lemon,  and  fend  it  to  table.  Glajfe^  27. 

Lamhs^  Heads  zvith  Farjley  juice* 

Provide  two  heads  of  houfe-lambs,  take  out  the  under  jaw- 
bones, and  the  bone  in  the  neck  ; cut  out  the  eyes,  and  chop 
off  the  noftrils ; wafh  them  well,  and  let  them  lay  in  water 
an  hour,  blanch  them  in  water,  put  them  into  a little  foup- 
pot,  pour  enough  water  to  cover  them,  fkim  it  well,  and  fea- 
fon  with  an  onion,  carrot,  a bunch  of  herbs  and  parfley, 
whole  pepper,  and  mace  j to  preferve  their  whitenefs,  you. 
muft  put  in  a bit  of  butter  and  flour  mixed,  a diced  lemon, 
and  a morfel  of  fuet ; let  them  boil  gently  till  very  tender, 
and  provide  your  fauce  with  a ladle  of  broth  well  feafoned. 
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dafli  in  a glafs  of  white  wine,  a bit  of  butter  and  flour  to 
thicken  it,  pepper,  fait,  and  nutmeg  ; provide  fome  juice  of 
parfley,  boil  all  a few  minutes,  difh  up  your  heads,  raking 
the  fkull  bones  ofF  with  the  point  of  your  knife,  peel  the 
tongues,  and  take  care  not  to  break  the  brains,  fqueezein  the 
juice  of  lemon  dr  orange,  and  ferve  them  up. 

Sheep  or  lambs  trotters  are  frequently  done  in  the  fame 
manner,  or  with  a brown  fauce  j and  no  bad  difh  they  make. 
VerraL  ii6. 

Lamh^s  HeadMd  Furtenance, 

Skin  the  head  and  fplit  it,  take  the  black  part  out  of  the 
eyes,  then  wafh  and  clean  it  exceeding  well,  lay  it  in  v/arm 
water  till  it  looks  white,  wafh  and  clean  the  purtenance,  take 
off  the  gall,  and  lay  them  in  water  ; boil  it  half  an  hour,  then 
mince  your  heart,  liver,  and  lights,  very  fmall  ; put  the 
mince-meat  in  a tofling-pan,  with  a quart  of  mutton  gravy, 
a little  catchup,  pepper  and  fait,  half  a lemon;  thicken  it 
with  flour  and  butter,  a fpoonful  of  good  cream,  and  juft  boil 
it  up.  When  your  head  is  boiled,  rub  it  over  with  the  yolk 
of  an  egg,  ftrew  over  it  bread-crumbs,  a little  fhred  parfley, 
pepper,  and  fait ; bafte  it  well  with  butter,  and  brown  it  be- 
fore the  fire,  or  with  a falamandar;  put  the  purtenance  on 
your  difh,  and  lay  the  head  over  it.  Garnifh  with  lemon  or 
pickle,  and  ferve  it  up.  Raffald^  1O9.  Farley  (without  any 
material  alterations)  113. 

Another  zvay. 

Wafh  it  very  clean,  take  the  black  part  from  the  eyes,  and 
the  gall  from  the  liver ; lay  the  head  in  warm  water,  boil  the 
lights,  heart,  and  part  of  the  liver,;  chop  and  flour  them,  and 
tofs  them  up  in  a fauce-pan  with  fome  gravy,  catchup,  a lit- 
tle pepper,  fait,  lemon-juice,  and  a fpoonful  of  cream;  boil 
the  head  very  white,  lay  it  in  the  middle  of  a difh,  the  mince- 
meat round  it ; the  other  part  of  the  liver  fried,  with  fome 
very  fmall  bits  of  bacon  on  the  mince-meat,  and  the  brains 
fried  in  little  cakes,  and  laid  on  the  rim  of  the  difh,  with 
fome  crifp  parfley  put  between.  Pour  a little  plain  melted 
butter  over  the  head. 


Lamb's 


Made  Dtjhes  of  Lamb. 


Lamb’s  Head,  Pontiff  Sauce. 

Take  a Jamb’s  head,  about  three  parts  boiled,  chop  fome 
muflirooms,  and  fat  livers  cut  in  dice;  put  them  in  a ftew- 
pan  with  a little  cullis  and  white  wine,  a faggot  of  fweet 
herbs,  a little  chopped  fhallots,  pepper,  and  /alt;  cut  the 
tongue  in  dice,  which  you  mix  with  the  fauce;  then  take  the 
brains  out  of  the  head,  and  put  it  in  the  ragoo  or  fauce  ; co- 
ver it  over  with  the  brains  cut  in  dices  ; bade  them  with  a 
little  of  the  fauce,  bread-crumbs,  and  melted  butter ; bake  in 

the  oven  till  of  a good  colour  ; ferve  with  Pontiff  Sauce.  Dal- 
rymple,  166. 

Pojieiv  a Lamb’s  Head. 


In  order  to  ftew  a lamb’s  head,  wa(h  it  and  pick  it  very 
clean.  Lay  it  in  water  for  an  hour,  take  out  the  brains,  and 
with  a lharp  knife  carefully  extrad  the  bones  and  the  tongue  ; 
but  be  care^l  to  avoid  breaking  the  meat.  Then  take  out 
the  eyes.  Take  two  pounds  of  veal,  and  two  pounds  of  beef 
luet,  a very  little  thyme,  a good  piece  of  lemon-peel  minced, 
a nutmeg  grated,  and  two  anchovies.  Having  chopped  all 
thefe  well  together,  grate  two  ftale  rolls,  and  mix  all  with  the 
yolks  of  four  eggs.  Save  enough  of  this  meat  to  make  about 
twenty  balls.  Take  half  a pint  of  frelh  mulhrooms,  clean 
peeled  and  waflied,  t^ne  yolks  of  fix  eggs  chopped,  half  a pint 
of  oyfters  clean  waflied,  or  pickled  cockles.^  Mix  all  tLfe 

ouTrts%’  to  them  two 

quarts  of  gravy,  with  a blade  or  two  of  mace.  Tie  the  head 

While  this  IS  doing,  beat  up  the  brains  with  fome  lemon- 

and  I'h'  ^ chopped  pariley,  half  a nutmeg  grated,, 

and  the  yolk  of  an  egg.  Fry  the  brains  in  little  cakes  in ' 
t'pping,  and  fry  the  balls,  and  keep  them  both  hot 
Take  half  an  ounce  of  truffles  and  morels,  and  ftrain  the  era- 

IL  t'offles  and  morels 

reft  of  XT  ‘hen  put  in  the 

r ft  of  the  brains  that  are  not  fried,  and  ftew  them  torrether 

for  a minute  or  two.  Pour  this  ov^r  the  head,  lay  thf  W 

brains  and  balls  round  it,  and  garnilh  with  lemon.  Farie/,  6^ 


L 
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LamV s Head  Conde  fajhlon* 

Take  a lamb’s  head,  being  done  in  a white  braze;  ferve 
with  a fauce  made  of  verjuice,  three  yolks  of  eggs,  pepper^ 
fait,  and  a piece  of  butter,  fcaldcd  chopped  parfley,  and  a lit- 
tle nutmeg,  if  agreeable  ; make  thefe  articles  in  a liafon  with- 
out boiling,  and  ferve  upon  the  head.  Clermont,  174. 

T(7  force  a Leg  of  Lamb, 

Carefully  take  out  all  the  meat  with  a fharp  knife,  and 
leave  the  fkin  whole,  and  the  fat  on  it.  Make  the  lean  you 
cut  out  into  a force-meat  thus  : — To  two  pounds  of  rheat,  add 
two  pounds  of  beef-fuet  cut  fine,  and  beat  it  in  a marble  mor- 
tar till  it  is  very  fine;  take  away  all  the  (kin  of  the  meat  and 
fuet,  and  then  mix  it  with  four  fpoonfuls  of  grated  bread, 
eight  or  ten  cloves,  five  or  fix  large  blades  of  mace  dried  and 
beaten  fine,  half  a large  nutmeg  grated,  a little  pepper  and 
fait,  a little  lemon-peel  cut  fine,  a very  little  thyme,  fome 
parfley,  and  four  eggs.  Mix  all  together,  put  it  into  the  fkiri 
again  juft  as  it  was,  in  the  fame  fhape  ; few  it  up,  roafl;  it, 
and  bafte  it  with  butter.  Cut  the  loin  into  fteaks,  and  fry  it 
nicely  ; lay  the  leg  on  the  difli,  and  the  loin  round  it,  with 
ftewed  cauliflowers  all  round  upon  the  loin  ; pour  a pint  of 
good  gravy  into  the  difti,  and  fend  it  to  table.  If  you  do  not 
like  the  cauliflower,  it  may  be  omitted.  Giafje,  31.  Mafon, 
I'^O,  Farley,  114. 


Another  way. 

Take  a large  leg  of  lamb,  cut  a Jong  flit  on  the  back  fide, 
and  take  out  the  meat ; but  take  great  care  that  you  do  not 
deface  the  other  fide.  Then  chop  the  meat  fmali  with  mar- 
row, half  a pound  of  beef-fuet,  fome  oyfters,  an  anchovy 
wafhed,  an  onion,  fome  fweet  herbs,  a little  lemon-peel,  and 
fome  beaten  mace  and  nutmeg.  Beat  all  thefe  together  in  a 
mortar,  ftufF  it  up  in  the  fhape  it  was  before,  few  it  up,  and 
rub  it  all  over  with  the  yolks  of  eggs  beaten ; fpit  it,  flour  it 
all  over,  lay  it  to  the  fire,  and  bafte  it  with  butter.  An  hour 
will  roaft  it.  You  may  bake  it  if  you  plcafe ; but  then  you 
muft  butter  the  dilh,  and  lay  butter  over  it.  Cut  the  loin 

into  fteaks,  feafon  them  with  pepper,  fait,  and  nutmeg,  le- 

mon-pcel 
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mon-peel  cut  fine,  and  a few  fweet  herbs.  Fry  them  in  frefli 
butter  of  a fine  brown,  then  pour  out  all  the  butter,  put  in  a 
quarter  of  a pint  of  white  wine,  fhake  it  about,  and  put  in 
half  a pint  of  flrong  gravy,  wherein  good  fpice  has  been 
boiled,  a quarter  of  a pint  of  oyffers  and  the  liquor,  fome 
mufhrooms,  and  a fpoonful  of  the  pickle,  a piece  of  butter 
rolled  in  flour,  and  the  yolk  of  an  egg  beat ; ftir  all  thefe  to- 
gether till  thick,  then  lay.  your  leg  of  lamb  in  the  difh,  and 
the  loin  round  it.  Pour  the  fauce  over  it,  and  garnifh  with 
Jemon. 


’To  boil  a Leg  of  Lamb,  and  Loin  fried* 

Cut  your  leg  from  the  loin,  boil  the  leg  three  quarters  of 
an  hour,  cut  the  loin  in  handfome  fteaks,  beat  them  with  a 
cleaver,  and  fry  them  a good  brown  ; then  flew  them  a little 
in  ftrong  gravy  ; put  your  leg  on  the  difh,  and  lay  yourfteaks 
round  it ; pour  on  your  gravy,  lay  round  lumps  of  ftevved 
fpinach  and  crifped  parfley  on  every  fteak.  Send  it  to  the  ta- 
ble with  goofeberry-fauce  in  a boat.  Raffald,  io8. 


Another  way* 

Let  the  leg  be  boiled  very  white.  An  hour  will  do  it.  Cut 
the  loin  into  ibeaks,  dip  them  into  a few  crumbs  of  bread  and 
egg,  fry  them  nice  and  brown,  boil  a good  deal  of  fpinach 
and  lay  in  the  difh;  put  the  leg  in  the  middle,  lay  the  loin 
round  it,  cut  an  orange  in  four,  and  garnifh  the  difh,  and 
have  butter  in  a cup.  Some  like  the  fpinach  boiled,  then 
drained,  put  into  a fauce-pan  with  a good  piece  of  butter,  and 
Itewed.  GlaJJe^  31, 


To  fry  a Loin  of  Lamb* 

rub  it  over  on  both  Tides  with 
t e yolk  of  an  egg,  and  fprinkle  fome  bread-crumbs,  a little 
parley,  thyme,  marjoram,  and  winter  favory,  chopped  verv 
ne,  and  a little  lemon-peel  chopped  fine;  fry  it  in  butter  of 
a nice  light  brown,  and  fend  it  up  in  a difh  by  itfelf.  Gar- 
mfh  with  a good  deal  of  fried  parfley. 


t 
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* 

Tb  ragoo  a fore-quarter  'of  Lamb, 

Cut  ofF  the  knuckle  bone,  take  off"  the  fkin,  lard  it  all  over 
with  bacon,  and  fry  it  of  a nice  light  brown,  then  put  it  in 
a ffevv-pan,  and  juft  cover  it  with  mutton  gravy,  a bunch  of 
iweet  herbs,  fome  pepper,  fait,  beaten  mace,  and  a little 
whole  pepper  ; cover  it  clofe,  and  let  it  ftew  for  half  an  hour ; 
pour  out  the  liquor,  and  take  care  to  keep  the  lamb  hot ; ftrain 
off  the  gravy,  and  have  ready  half  a pint  of  oyfters  fried 
brown,  pour  all  the  fat  from  them,  add  them  to  the  gravy, 
with  two  fpoonfuls  of  red  wine,  a few  mufhrooms,  and  a bit 
of  butter  rolled  in  flour;  boil  all  together,  with  the  juice  of 
half  a lemon  ; lay  the  lamb  in  the  difh,  and  pour  the  fauce 
over  it.  Majon^  173, 

Mrs,  GLJfe  has  a receipt  very  much  refembling  the  above, 
in  page  53  of  The  Art  of  Cookery. 

A fore-quarter  of  Lamb  in  Caul, 

Bone  a fore-quarter  of  lamb,  taking  care  not  to  cut  the 
fkin.  Make  a force-meat  thus  : — Cut  four  onions  in  dice, 
and  fry  them  in  lard  or  butter  ; w^hen  near  done,  add  a little 
chopped  fhallots,  parfley,  powder  of  bafil,  pepper  and  fait  to 
your  taffe  ; the  yolks  of  five  eggs,  half  a pint  of  cream,  and 
half  a pint  of  lamb’s  blood  ; fimmer  over  the  fire  without 
boiling  till  it  becomes  pretty  thick  ; put  this  force-meat  in  the 
lamb,  and  faffen  it  well  ; roll  it  in  caul  and  roaff  it,  baffing 
with  butter,  or  a thin  batter  and  bread-crumbs.  When  done, 
and  of  a good  colour,  ferve  with  what  fauce  you  pleafe. 

N.  B.  It  may  alfo  be  done  without  caul  or  larding.  Dai- 
ry mpie^  168. 

Lo  force  a hind- quarter  of  Houfe  Lamb, 

Cut  off*  the  flank,  and  with  a knife  raife  the  thick  part  of 
■ the  meat  from  the  bone.  Make  a force-meat  with  fome  fuet, 
a few  fcalded  oyfters  cut  fmall,  fome  grated  bread,  a little 
beaten  mace,  pepper  and  fait,  mixed  up  with  the  yolks  ot  two 
eggs  ; ftufF  it  with  this  under  where  the  meat  is  raifed  up,  and 
under  the  kidney.  Let  it  be  half  roafted,  then  put  it  in  a large 
flevv'pan,  with  a quart  of  mutton  gravy;  cover  it,  and  let  it 
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{lew  very  gently.  When  it  is  enough,  take  it  up  and  keep  it 
hot,  fkim  off  the  fat  and  ffrain  the  gravy;  add  to  it  a glafs  of 
Madeira,  one  fpoonful  of  walnut  catchup,  half  a lemon,  a 
little  chyan,  half  a pint  of  ffewed  oyfters,  with  a piece  of  but- 
ter rolled  in  flour  ; pour  it  over  the  lamb.  Mafon^  173. 

t 

\ \ 

^wo  hind-quarters  of  Lamb  with  Spinach, 

Take  your  two  quarters  of  lamb,  trufs  your  knuckles  in 
nicely,  and  lay  it  in  foak  two  or  three  hours  in  fome  milk,  co- 
riander feed,  a little  fait,  two  or  three  onions,  and  parfley  ; put 
it  boiling  in  but  little  water,  Ikim  it  well,  put  in  fome  flour 
and  water  well  mixed,  a lemon  or  two  pared  and  fliced,  a bit 
of  fuet,  and  a little  bunch  of  onions  and  parfley  ; flir  it  well 
from  the  bottom,  and  boil  it  gently,  and  thefe  ingredients 
will  make  it  as  white  as  a curd.  Prepare  your  fpinach  as  for 
the  ham,  with  this  difference — inffead  of  cullis  with  that  fea- 
foning,  put  to  it  about  a pint  of  cream,  a bit  of  butter  mixed 
with  flour,  a little  pepper,  fait,  and  nutmeg;  ftir  it  over  a 
flow  ftove  till  it  is  of  a nice  conflftence,  fqueeze  in  the  juice 
of  a lemon,  pour  it  into  the  dilh,  and  lay  your  Iamb  upon 
it,  after  draining  it  from  fat  and  water,  and  take  off  any  of 
your  feafonings  that  may  chance  to  hang  to  it. 

A neck  of  veal  is  frequently  done  in  the  fame  way,  taking 
the  chine- bone  off;  and  trimming  it  neatly.  Verral^  53. 

Tb  force  a hind-quarter  of  Lamb, 

Take  a hind-quarter  and  cut  off  the  fhank,  raife  the  thick 
part  of  the  flefh  from  the  bone  with  a knife,  fluff  the  place 
with  white  force-meat,  and  fluff  it  under  the  kidney  ; half 
roaft  it,  then  put  it  in  a tofling-pan,  with  a quart  of  mutton 
gravy;  cover  it  clofe  up,  and  let  it  flew  gently.  When  it  is 
enough,  take  it  up,  and  lay  it  in  your  difh,  Ikim  the  fat  off 
the  gravy,  and  ftrain  it ; then  put  in  a glafs  of  Madeira  wine, 
one  fpoonful  of  walnut  catchup,  two  of  browning,  half  a le- 
mon, a little  chyan,  half  a pint  of  oyfters  ; thicken  it  with  a 
little  butter  rolled  in  flour;  pour  your  gravy  hot  on  your  lamb, 
and  ferve  it  up.  Raffaldy  109.  ' 
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L'o  hake  Lamb  and  Rice, 

Take  a neck  or  loin  of  lamb,  half  roaft  it,  take  it  up,  cut 
it  into  fteaks,  then  take  half  a pound  of  rice  boiled  in  a quart 
of  water  ten  minutes,  put  it  into  a quart  of  good  gravy,  with 
two  or  three  blades  of  mace,  and  a little  nutmeg.  Do  it  over 
a flove  or  flow  fire  till  the  rice  begins  to  be  thick  ; then  take 
it  off,  fHr  in  a pound  of  butter,  and  Vv^hen  that  is  quite  melt- 
ed, flir  in  the  yolks  of  fix  eggs,  firft  beat  ; then  take  a difh 
and 'butter  it  all  over,  take  the  fteaks,  and  put  a little  pepper 
and  fait  over  them  ; dip  them  in  a little  melted  butter,  lay 
them  into  the  difli,  pour  the  gravy  which  comes  out  of  them 
over  them,  and  then  the  rice;  beat  the  yolks  of  three  eggs, 
and  pour  ail  over  ; fend  it  to  the  oven,  and  bake  it  better  than 
half  an  hour.  GlaJfej  52. 

Mrs.  Mafon^  in  page  72  of  the  Lady’s  Affiftant,  has  the 
above  receipt,  with  only  a little  variation  of  the  language. 

Shoulder  of  Lamb  .Dauphin  fajhion. 

'Bone  a fhoulder  of  lamb  all  to  the  fhank-bone  ; make  a 
force-meat  of  fat  livers,  chopped  mufhrooms  or  truffles,  fcra- 
psd  lard  or  butter,  chopped  parfley  and  fhallots,  pepper,  fait, 
and  three  yolks  of  yolks  ; mix  it  well,  and  put  it  in  the  flioul- 
der;  faften  it  well  to  hinder  the  force-meat  from  gettingout; 
then  put  it  in  a pan  of  much  its  bignefs,  with  a little  broth 
and  w'hite  wine,  a faggot  of  parfley  and  fweet  herbs,  pepper, 
fait,  and  flices  of  bacon  over ; flew  it  flowly  till  done,  and 
ferve  it  upon  hewed  fpinach,  or  any  fort  of  garden  greens, 
ragoo,  or  fauce,  you  think  proper.  Dalryinple,  167. 

Shoulder  of  Lamb  neighbour  fafjion. 

Prepare  the  fnoulder  as  the  preceding ; make  a force-meat 
of  roafted  fowds,  calf’s  udder  or  fuet,  bread-crumbs  foaked  in 
cream,  chopped  parfley,  fhallots,  pepper,  fait,  and  four  yolks 
of  eggs  ; then  fill  the  fhoulder  with  it,  and  make  it  as  round 
as  poffible;  fallen  it  well,  that  the  force-meat  may  not  get 
out  ; then  lard  it,  and  flew  it  in  broth,  with  a faggot  of  fweet 
herbs.  When  done,  ftrain  the  fauce  through  a lawm  fieye, 
reduce  it  to  a glaze,  and  glaze  the  larded  part.  Serve  with 
what  fauce  or  ragoo  you  pleafe. 

Lambi 


Made  DiJI^es  of  Lamh 


151 


Lambs^  Sweetbreads. 

Blanch  your  fwcetbreads,  and  put  into  cold  water  a while, 
put  them  into  a ftew-pan  with  a ladle  of  broth,  with  pepper, 
fait,  a fmall  bunch  of  green  onions  and  parfley,  and  a blade 
of  mace  ; ftir  in  a bit  of  butter  with  Hour,  and  flew  all  about 
half  an  hour.  Make  ready  a liafon  of  two  or  three  eggs  and 
cream,  with  a little  minced  parfley  and  nutmeg  ; put  in  tops 
of  afparagus  that  you  are  to  have  ready  boiled,  and  pour  in 
your  liafon,  and  take  care  it  does  not  curdle;  add  fome  juice 
of  lemon  or  orange,  and  fend  it  to  table.  You  may  make  ufe 
of  peas,  young  goofeberries,  or  kidney  beans  for  this,  and  all 
make  a pretty  difh.  Ferral^  118. 

\ 

Yb  drefs  a DiJIo  of  Lambs  Bits. 

Skin  the  Hones  and  fplit  them,  lay  them  on  a dry  cloth 
with  the  fweetbreads  and  liver,  and  dredge  them  well  with 
Hour,  and  fry  them  in  boiling  lard  or  butter  a light  brown  ; 
then  lay  them  on  a fieve  to  drain  ; fry  a good  quantity  of 
parfley,  lay  your  bits  on  the  difh,  and  the  parfley  in  lumps 
over  it.  Pour  melted  butter  round  them.  Raffald^  282. 
Farley  y 113. 

Lamb  Chops  en  Cafarole. 

■ Having  cut  a loin  of  lamb  into  chops,  put  yolks  of  eggs  on 
both  fldes,  and  fl:rew  brctid-crumbs  over  them,  with  a little 
cloves  and  mace,  pepper  and  fait,  mixed  ; fry  them  of  a nice 
light  brown,  and  put  them  round  in  a difh,  as  clofe  as  you 
can  ; leave  a hole  in  the  middle  to  put  the  following  lauce  in  : 
—all  forts  of  fweet  herbs  and  parfley  chopped  fine.  Hewed  a 
little  in  fome  good  thick  gravy.  Garnifli  with  fried  parfley, 
Glajfey  54.  Maforiy  lya.  Farley^  114. 

Lamb  Chops  larded. 

Cut  the  beH  end  of  a neck  of  lamb  in  chops,  and  lard  one 
fide ; feafon  them  with  beaten  cloves,  mace,  and  nutmeg,  a 
little  pepper  and  fait ; pur  them  into  a Hew-pan,  the  larded 
fide  uppermoH  ; put  in  half  a pint  of  gravy,  a gill  of  white 
wine,  an  onion,  a bundle  of  fweet  herbs,  Hew  them  gently 
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till  tender;  take  the  chops  out,  fkim  the  fat  clean  off,  and 
take  out  the  onion  and  fweet  herbs;  thicken  the  gravy  with  a 
little  butter  rolled  in  flour  ; add  a fpoonful  of  browning,  a 
fpoonful  of  catchup,  and  one  of  lemon-pickle.  Boil  it  up 
till  it  is  fmooth,  put  in  the  chops,  larded  fide  down,  ftew  them 
up  gently  for  a minute  or  two  ; take  the  chops  out,  and  put 
the  larded  fide  uppermofl:  in  the  difh,  and  the  fauce  over  them. 
Garnifh  with  lemon,  and  pickles  of  any  fort.  You  may  add 
truffles  and  morels,  and  pickled  mufhrooms,  in  the  fauce,  if 
you  pleafe  ; or  you  may  do  the  chops  without  larding. 

Grafs  Lamb  Steaks, 

Pepper  and  fait  them,  fry  them.  When  enough,  lay  them 
in  a difh,  pour  out  the  butter,  fliake  a little  flour  into  the  pan, 
pour  in  a little  beef  broth,  a little  catchup  and  walnut  pickle ; 
boil  this  up,  {lining  it ; put  in  the  {leaks,  and  give  them  a 
(hake  round. 


Houfe  Lamb  Steaks, 

Seafon  them  with  pepper,  fait,  nutmeg,  grated  lemon-pcel, 
and  parfley  chopped  (but  dip  them  firit  in  egg);  fry  them 
quick,  thicken  fome  good  gravy,  add  a very  little  red  wine, 
catchup,  and  fome  oyllers  ; boil  thefe  together,  put  in  the 
/leaks  ; ju{l  heat  them.  Palates  may  be  added  flevved  tender, 
force-meat  balls,  and  hard  eggs. 

N.  B.  It  is  a very  good  difli,  and  convenient  when  poultry 
are  dear.  Mafon^  171, 

I 

Lo  fry  a Neck  or  Loin  of  Lamb, 

Cut  it  into  thin  {leaks,  beat  them  with  a rolling^pjn,  fry 
them  in  half  a pint  of  ale,  feafon  them  with  a little  fait,  and 
cover  them  clofe.  When  enough,  take  them  out  of  the  pan, 
lay  them  in  a plate  before  the  fire  to  keep  hot,  and  pour  all 
out  of  the  pan  into  a bafon  ; then  put  in  half  a pint  of  white 
wine,  a few  capers,  the  yolks  of  two  eggs  beat,  with  a little 
nutmeg  and  a little  fait ; add  to  this  the  liquor  they  were  fried 
in,  and  keep  flirring  it  one  way  all  the  time  till  it  is  thick,  then 
put  in  the  lamb,  keep  fhaking  the  pan  for  a minute  or  two, 
lay  the  {leaks  in  the  difh,  pour  the  fauce  over  them,  and  have 

fome 
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fome  parfley  In  a plate  before  the  fire  to-crifp.  Garnifh  your 
difh  with  that  and  lemon.  Glajfe,  53. 

Lambs*  Eflrs  with  SorreL 

In  London  fuch  things  as  thefe,  or  calves  ears,  tails,  or  the 
ears  of  fheep,  ready  for  ufe,  or  perhaps  in  fome  other  great 
markets,  are  always  to  be  had  of  the  butchers  or  tripemen. 

About  a dozen  of  lambs’  ears  will  make  a fmal'l  dilh,  and 
they  mufi:  be  fiewed  tender  in  a braze ; take  a large  handful 
of  forrel,  chop  it  a little,  and  ftew  it  in  a fpoonful  of  broth 
and  a morfel  of  butter  ; pour  in  a fmall  ladle  of  cullis,  a lit- 
tle pepper  and  fait,  and  nutmeg;  fiew  it  a few  minutes,  and 
dilh  up  the  ears  upon  it,  nicely  twilled  up.  Verral^  119. 

Lambs*  Rumps  fried  of  a b fight  colour. 

The  rumps  being  brazed  or  boiled,  make  a light  batter  of 
flour,  one  egg,  a little  fait,  white  wine,  and  a little  oil  ; fry 
them  of  a good  colour,  and  ferve  with  fried  parfley  round. 
You  may  alfo  put  them  to  any  fauce  you  think  proper,  being  . 
nrfl:  brazed  or  boiled,  Qlermont^  ly^. 


CHAP. 
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MADE  DISHES  OF  PORK,  &c. 


Tb  barbecue  a Tig. 

R E S S a pig  of  ten  weeks  old  as  if  it  were  to  be  roafled ; 
make  a force-meat  of  two  anchovies,  fix  fage-leaves,  and 
the  liver  of  the  pig,  all  chopped  very  fm all  5 then  put  them 
into  a marble  mortar,  with  the  crumb  of  half  a penny  loaf, 
four  ounces  of  butter,  half  a tea-fpoonful  of  chyan  pepper, 
and  half  a pint  of  red  wine  ; beat  them  all  together  to  a pafte, 
put  it  in  your  pig’s  belly,  and  few  it  up  ; lay  your  pig  down 
at  a good  diftance  before  a large  brifk  lire,  finge  it  well,  put 
in  your  dripping-pan  three  bottles  of  red  wine,  bafte  it  with 
the  wine  all  the  time  it  is  roailing.  When  it  is  half  roafled, 
put  under  your  pig  two  penny  loaves;  if  you  have  not  vvine 
enough,  put  in  more.  When  your  pig  is  near  enough,  take 
the  loaves  and  fauce  out  of  your  dripping-pan,  put  to  the 
fauce  one  anchovy  chopped  fmall,  a bundle  of  fvveet  herbs, 
and  half  a lemon.  Boil  it  a few  minutes,  then  draw  your  pig, 
put  a fmall  lemon  or  apple  in  the  pig’s  mouth,  and  a leaf  on 
each  lide ; flrain  your  fauce,  and  pour  it  on  them  boiling  hot ; 
lay  barberries  and  dices  of  lemon  round  it,  and  fend  it  up 
whole  to  table.  It  is  a grand  bottom  difh.  It  will  take  four 
hours  roafting.  Raffaldy  iii.  Farley^  with  the  alteration  of 
a few  words,  1 14. 

Mrs.  GlaJJe^  page  67,  has  the  above  receipt,  with  only  this 
difference — Ihe  recommends  two  bottles  of  port  and  one  of 
Madeira  for  baffing.  Mrs.  Raffald  three  bottles  of  port,  and 
no  Madeira. 


Another  zvay. 

Take  a pig  nine  or  ten  weeks  old,  fcalded,  he.  as  for 
roafting ; make  a ftuffing  with  a few  fage  leaves,  the  liver  of 

the 
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fche  pig,  and  two  anchovies  boned,  wafhed,  and  cut  very 
fmall  ; put  them  into  a mortar  with  fome  crumbs  of  bread, 
a quarter  of  a pound  of  butter,  a very  little  chyan  pep- 
per, and  half  a pint  of(,Madeira  wine;  beat  them  to  pafte, 
and  few  it  up  in  the  pig,  lay  it  down  at  a great  diftance  to  a 
large  brifk  fire,  finge  it  well ; put  into  the  dripping-pan  two 
bottles  of  Madeira  wine,  and  bafte  it  well  all  the  time  it  is 
roafting.  When  it  is  half-roafted,  put  into  the  dripping-pan 
two  French  rolls.  If  there  is  not  v/ine  enough  in  the  drip- 
ping-pan, add  more.  When  the  pig  is  near  enough,  take  the 
rolls  and  fauce,  and  put  them  into  a fauce-pan  ; add  to  them 
one  anchovy  cut  fmall,  a bunch  of  fweet  herbs,  and  the  juice 
of  a lemon.  Take  up  the  pig,  put  an  apple  in  its  mouth,  and 
3 roll  on  each  ilde  ; then  firain  the  fauce  over  it. 

Some  barbecue  a pig  of  fix  or  feven  years  old,  and  flick 
blanched  almonds  all  over  it ; but  bafle  it  with  Madeira  in 
the  fame  manner.  Adaforiy  185. 

P'0  drefs  a Pig  an  Pere 

Cut  off  the  head,  and  divide  it  into  quarters;  lard  them 
with  bacon,  feafon  them  with  mace,  cloves,  pepper,  nutmeg, 
and  fait.  Lay  a layer  of  fat  bacon  at  the  bottom  of  a kettle, 
lay  the  head  in  the  middle,  and  the  quarters  round  ; then  put 
in  a bay-leaf,  an  onion  diced,  lemon,  carrots,  parfnips,  parf- 
ley,  and  chives;  cover  it  again  with  bacon,  put  in  a quart  of 
broth,  flew  it  over  the  fire  for  an  hour,  and  then  take  it  up. 
Put  your  pig  into  a flew- pan  or  kettle,  pour  in  a bottle  of 
white  wine,  cover  it  clofe,  and  let  it  flew  for  an  hour  very 
foftly.  If  you  would  ferve  it  cold,  let  it  fland  till  it  is  cold, 
then  drain  it  well,  and  wipe  it  that  it  may  look  white,  and 
lay  it  in  a difh  with  the  head  in  the  middle  and  the  quarters 
round,  then  throw  fome  green  parfley  all  over.  Or  any  one 
of  the  quarters  is  a pretty  little  difh,  laid  on  water  crefTes,  If 
you  would  have  it  hot,  whilfl  your  pig  is  ftewing  in  the  wine, 
take  the  firfl  gravy  it  was  fiewed  in,  and  firain  it,  fkim  off 
all  the  fat,  then  take  a fweebread  cut  into  five  or  fix  dices, 
fome  truffles,  morels,  and  mufhrooms  ; flew  all  together  till 
they  are  enough,  thicken  it  with  the  yolks  of  two^g  's,  or 
a pice  of  butter  rolled  in  dour  ; and  when  your  pig  is  enouo-h, 
take  It  out  and  lay  it  in  your  difh  ; put  the  wine  it  was  fiewed 
in  to  the  ragoo,  then  pour  all  over  the  pig,  and  garnifh  with 
lemon.  Maforiy  185.  GlaJJe^  66,  Farley^  6y. 

A Pig 


i 
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A Pig  Matelot, 

Gut  and  fcald  your  pig,  cut  ofF  the  head  and  pettitoes,  then 
cut  your  pig  in  four  quarters,  put  them  with  the  head  and  toes 
into  cold  water;  cover  the  bottom  of  a ftew-pan  v/ith  dices 
of  bacon,  and  place  over  them  the  faid  quarters,  with  the 
pettitoes  and  the  head  cut  in  two.  Seafon  the  whole  with 
pepper,  fait,  thyme,  bay-leaf,  an  onion,  and  a bottle  of  white 
wine  ; lay  over  more  dices  of  bacon,  put  over  it  a quart  of 
water,  and  let  it  boil.  Take  two  large  eels,  d-Lin  and  gut 
them,  and  cut  them  about  five  or  fix  inches  long.  When  your 
pig  is  half  done,  put  in  your  eels,  then  boil  a dozen  of  large 
craw-fifh,  cut  off  the  claws,  and  take  off  the  fhells  of  the 
tails  ; and  when  the  pig  and  eels  are  enough,  lay  firfl  your  pig 
and  the  pettitoes  round  it,  but  do  not  put  in 'the  head  (it- 
will  be  a pretty  difh  cold)  then  lay  your  eels  and  craw-dfh 
over  them,  and  take  the  liquor  they  were  ftewed  in,  fkim  oflF 
all  the  fat,  then  add  to  it  half  a pint  of  ffrong  gravy,  thick- 
ened with  a little  piece  of  butter  rolled  in  dour,  and  a fpoon- 
ful  of  browning,  and  pour  over  it ; then  garnifh  with  craw- 
iifh  and  lemon.  This  will  do  for  a firft  courfe,  or  remove. 
Fry  the  brains  and  Jay  rounds  and  all  over  the  difh, 

I 

* 

Collared  Pig. 

When  the  pig  is  fcalded,  &c.  cut  off  the  head  and  feet,  and 
bone  it  without  cutting  the  (kin  ; cut  fome  of  the  defh  to  chop 
with  beef  fuet,  pepper  and  fait,  four  or  five  yolks  of  eggs, 
chopped  parfley,  mufhrooms,  ham  and  bacon,  truffles,  pifta- 
chio-nuts,  a few  fweet  almonds  and  hard  yolks  of  eggs,  bread- 
crumbs foaked  in  cream  ; lay  a layer  of  this  force-meat  upon 
the  pig,  then  thin  dices  of  ham  and  dices  of  pig’s  flefh,  and  , 
lb  on  till  all  is  ufed  ; roll  it  up  in  the  fkin,  and  tie  it  very 
ti^^^ht  in  a cloth  or  roller,  with  or  without  dices  of  lard  round 
it"!  boil  it  in  broth,  with  a pint  of  white  wine,  a faggot  of 
fweet  herbs,  three  cloves,  and  three  bay-leaves  ; boil  it  about 
an  hour  and  a half  on  a dow  dre.  hen  done,  let  it  cool 
in  the  braze.  Serve  cold,  whole  or  diced. 

N.  B.  In  this,  as  in  mod:  other  receipts,  fome  of  the  above 
articles  are  hard  to  be  got  at  all  times,  and  fometimcs  didikcd 
by  the  eaters.  To  obviate  which,  it  is  left  to  the  judgment 
of  the  cook  to  add  or  diminifh  as  he  or  flic  fliall  fee  iiecefTary. 
Clermont^  148. 


Another 
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Another  way, 

( 

Kill  a fine  young  roafting  pig,  drefs  off  the  hair  and  draw 
it,  and  wafh  it  clean  ; rip  it  open  from  one  end  to  the  other, 
and  take  out  all  the  bones;  rub  it  all  over- with  pepper  and 
fait,  a little  cloves  and  mace  beaten  fine,  fix  fage  leaves  and 
fweet  herbs  chopped  final  1 ; roll  up  your  pig  tight,  and  bind 
it  with  a fillet;  fill  the  pot  you  intend  to  boil  it  in  with  foft 
water,  a bunch  of  fweet  herbs,  fome  pepper-corns,  fome 
cloves  and  mace,  a handful  of  fait,  and  a pint  of  vinegar; 
when  the  liquor  boils,  put  in  your  pig  ; boil  it  till  it  is  ten- 
der ; ^take  it  up,  and  when  it  is  almofl:  cold,  bind  it  over  again, 
put  it  into  an  earthen  pan,  and  pour  the  liquor  your  pig  was 
boiled  in  over  it,  and  always  keep  it  covered.  When  you 
want  it,  take  it  out  of  the  pan,  untie  the  fillet  as  far  as  you 
want  to  cut  it,  then  cut  it  in  flices,  and  lay  it  in  your  difb. 
Garnifh  with  parfley.  GlaJJey  65.  Maforiy  186. 

To  hake  a Pig, 

When  neccffity  obliges  you  to  bake  a pig,  lay  it  in  a difby 
Hour  it  well  all  over,  and  rub  the  pig  over  with  butter.  But- 
ter the  difb  in  which  you  intend  to  put  it,  and  put  it  in  the 
oven.  Take  it  out  as  foon  as  it  is  enough,  and  having  rubbed 
it  over  with  a butter  cloth,  put  it  into  the  oven  again  till  it 
is  dry;  then  take  it  out,  lay  it  in  a difb,  and  cut  it  up.  Take 
off  the  fat  from  the  difh  it  was  baked  in,  and  fome  good  gra- 
vy v/ili  remain  at  the  bottom.  Add  to  this  a little  veal  gravy, 
with  a piece  of  butter  rolled  in  flour,  and  boil  it  up;  put  it 

into  the  difh,  with  the  brains  and  fage  in  the  belly.  Far-^ 
ley^  46.  " ^ 


A Pig  in  Jelly, 

Trufs  a pig  as  for  roafting,  much  of  its  length  with  a fmall 
knuckle  of  veal,  three  or  four  calf’s  feet,  according  to  their 
ignefs,  a little  ham,  a large  faggot  of  parfley,  fhailots,  a 
fprig  of  thyme  two  bay-leaves,  two  cloves  of  garlick,  fix 
cloves,  a bit  of  nutmeg,  whole  pepper,  and  a little  fait  • co- 
yer it  over  or  not  with  flices  of  bacon;  put  to  it  a bottle  of 
white  wine,  and  twice  as  much  broth;  let  it  flew  about  an 
hour  flowly,  as  it  will  be  apt  to  crack.  When  done,  take  the 

pier 
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pig  out  gently,  wipe  it  clean,  and  put  all  the  reft  in  another 
pan  to  fimmer  for  fome  time  ; then  clean  the  pan  the  pig  was 
in,  and  garnifh  the  bottom  with  green  parftey,  boiled  craw- 
fifti,  or  prawns,  in  a pretty  form  ; then  lay  the  pig  upon  this, 
the  back  uppermoft;  then  fift  and  skim  the  broth  very  well, 
and  add  the  juice  of  four  lemons,  the  whites  of  eight  eggs 
beat  up  with  the  fbells,  and  boil  till  it  is  quite  clear  ; ftrain 
it  through  a jeliy-bag,  and  pour  it  upon  the  pig.;  it  fhould  be 
quite  covered  with  the  jelly ; let  it  cool.  When  ready  to  ufe, 
dip  the  pan  in  warm  water,  and  turn  it  over  upon  a napkin. 
Dcilrymple,  140* 

Another  7t^ay» 

Take  a pig  and  cut  it  into  quarters;  put  it  into  a ftew- 
pan,  with  a pint  of  Rhenifb  or  Lifbon  v/ine,  a quart  of  wa- 
ter, a little  lemon-peel,  the  juice  of  three  or  four  lemons,  two 
or  three  cloves ; ftew  it  over  a very  flow  fire  for  two  hours, 
' take  it  up,  lay  the  pig  in  the  difh  it  is  intended  for  ; ftrain 
"the  liquor,  and  when  it  is  cold,  skim  ofF  the  fat;  leave  the 
fettling  at  the  bottom  ; warm  the  jelly  again,  and  pour  over 
the  pig  ; ferve  it  up  cold  in  the  jelly.  ' 

Another  way. 

Cut  it  into  quarters,  and  lay  it  into  your  ftew-pan  ; put  in 
one  calf’s  foot,  and  the  pig’s  feet,  a pint  of  Rhenifh  wine, 
the  juice  of  four  lemon-s,  and  one  quart  of  water,  three  or 
four  blades  of  mace,  two  or  three  cloves,  fome  fait,  and  a very 
little  piece  of  lemon-peel ; ftove  it,  or  do  it  over  a flow  fire 
two  hours  ; then  take  it  up,  lay  the  pig  into  the  difh  you 
intended  for  it,  then  ftrain  the  liquor,  and  when  the  jelly  is 
cold,  skim  oft'  the  fat,  and  leave  the  fettling  at  the  bottom. 
Beat  up  the  whites  of  fix  eggs,  and  boil  up  with  the  jelly 
about  ten  minutes,  and  put  it  through  a bag  till  it  is  clear; 
then  pour  the  jelly  over  the  pig,  and  ferve  it  up  cold  in  the 
jelly.  Glajfe,  65, 

Tb  drefs  a Pig  like  a fat  Lamh, 

Take  a fat  pig,  cut  ofF  its  head,  flit  and  trufs  it  up  like  a 
lamb.  When  it  is  flit  through  the  middle  and  skinned,  par- 
boil it  a little,  then  throve  fome  paj  fley  6ver  it,  roaft  it  and 

dredge 
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dredge  it.  Let  your  fauce  be  half  a pound  of  buttef^  and  a 
pint  of  cream,  llirring  it  all  together  till  it  is  finooth  j then 
pour  it  over,  and  fend  it  to  table. 


’Pig  White  MonP! s-fajlj'ion* 

Bone  the  pig  thoroughly,  except  the  head  and  feet;  take 
care  not  to  cut  the  fldn  ; make  a force-meat  with  fillet  of  veal, 
beef-fuet,  chopped  parfley,  fhallots,  mufhrooms,  pepper  and 
fait,  crumbs  of  bread  foaked  in  cream,  and  the  yolks  of  fix 
raw  eggs  ; cut  dice  of  ham  and  bacon  to  mix  with  the  force- 
meat; fluff  the  pig  with  this  as  if  it  was  whole,  tie  it  well  in 
a napkin,  and  cover  o»-  not  the  back  with  thin  dices  of  bacon ; 
boil  it  in  broth  and  a pint  of  v/hite  wine,  with  a fao-a-ot  of 
pardey,  fhallots,  a clove  of  garlick,  diced  onions,  carrots, 
and  other  roots,  whole  pepper,  and  fait.  When  done,  if  to 
be  ferved  hot,  wipe  it  clean,  and  ferve  with  what  fauce  you 
pleafe.  If  for  cold,  let  it  cool  in  the  braze,  then  take  off'  the 
napkin,  fcrape  the  fat  gently  off,  and  lerve  upon  a napkin. 
Garnifh  with  green  pardey.  Clermont^  T49. 

drefs  a Pig  the  Frefich  way. 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  road:  till  it  is 
thoroughly  warm,  then  cut  it  off  the  fpit,  and  divide  it  into 
twenty  pieces.  Set  them  to  ffew  in  half  a pint  of  white  wine 
and  a pint  of  ffrong  broth,  feafoned‘ with  grated  nutmeg,  pep- 
per, two  onions  cut  fmall,  and  dome  ftripped  thyme.  Let  it 
ffew  an  hour,  then  put  to  it  half  a pint  of  ffrong  gravy,  a 
piece  of  butter  rolled  in  dour,  dome  anchovies,  and^a  fpoonful 
of  vinegar,  or  muffiroom  pickle.  When  it  is  enough,  lay  it 

in  your  difh,  and  pour  the  gravy  over  it,  then  garnifh  with 
orange  and  lemon. 


- To  drefs  Pigs^  Pettitoes, 

Put  your  pettitoes  into  a fauce-pan  with  half  a pint  of  wa- 
ter, a blade  of  macc,  a little  whole  pepper,  a bundle  of  fweet 
herbs,  and  an  onion.  Let  them  boil  five  minutes,  then  take 
out  the  liver,  lights,  and  heart,  mince  them  very  fine,  Prate 
a little  nutmeg  over  them,  and  fhake  a little  dour  on  them - 
Jet  the  feet  do  till  they  are  tender,  then  take  them  out  and 
Itrain  the  liquor,  put  all  together  with  a little  fait,  ^and  a 

piece 
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piece  of  butter  as  big  as  a walnut;  fhake  the  fauce-pan  often, 
]et  it  fijjimer  five  or  fix  minutes,  then  cut  fome  toafted  fippets 
and  lay  round  the  difli;  lay  the  mince-meat  and  fauce  in  the 
middle,  and  the  pettitoes  fplit  round  it.  You  may  add  the 
juice  of  half  a lemon,  or  a very  little  vinegar. 

Another  way. 

Boil  the  heart,  liver,  and  lights,  a few  minutes  (let  the 
feet  do  till  tender) ; flired  them,  take  a little  of  the  liquor 
they  were  boiled  in,  fome  pepper,  fait,  and  nutmeg,  a little 
grated  lemon- peel  ; ftir  ia  the  minfe  with  a bit  of  butter  and 
Sour,  and  give  it  a boil  up.  Serve  it  with  the  feet  fplit,  laid 
on  the  top,  and  toafted  fippets.  Mafotiy 

' A ragoo  of  Pigs'  Feet  and  Ears. 

Having  boiled  the  feet  and  ears,  fplit  the  feet  down  the 
middle,  and  cut  the  ears  in  narrow  flices.  Dip  them  in  but- 
ter and  fry  them  brown.  Put  a little  beef-gravy  in  a toffing- 
pan,  with  a tea-fpoonful  of  lemon-pickle,  a large  one  of 
mufhrdom  catchup,  the  fame  of  browning,  and  a little  fait. 
Thicken  it  with  a lump  of  butter  rolled  in  flour,  and  put  in 
your  feet  and  ears.  Let  them  boil  gently,  and  when  they  are 
enough,  lay  your  feet  in  the  middle  of  the  diih,  and  the  ears 
round  them;  then  ftrain  your  gravy,  pour  it  over  them,  and 
garnifli  with  curled  parfley.  Farley^  79. 

• Another  way. 

' Take  them' out  of  the  fauce,  fplit  them,  dip  them  in  egg, 
then  in  bread-crumbs  and  chopped  parfley  ; fry  them  in  hogs’ 
lard,  drain  them  ; cut  the  ears  in  long  narrow  flips,  flour 
them,  put  them  into  fome  good  gravy;  add  catchup,  morels, 
and  pickled  mufhroo.ms  ; flew  them,  pour  them  into  the  difh, 
and  lay  on  the  feet. 

Or  they  are  very  good  dipped  in  butter  and  fried,  eat  with 
melted  butter  and  muftard. 

Tdo  harhecue  a Leg  of  Pork. 

Lay  down  your  leg  to  a good  fire,  put  into  the  dripping-pan 
two  bottles  of  red  wine,  bafte  your  pork  with  it  all  the  time 

1C 
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it  is  rbafling.  When  it  is  enough,  take  up  what  is  left  irt  the 
pan,  put  to  it  two  anchpvies,  the  yolks  of  three  eggs  boiled 
hard  and  pounded  fine,  with  a quarter  of  a pound  of  butter 
and  half  a lemon,  a bunch  of  fweet  herbs,  a tea-fpoonful  of 
Jemon-pickle,  a fpoonful  of  catchup,  and  one  of  tarragon  vi- 
negar, or  a little  tarragon  fhred  fmall  5 boil  them  a few  mi- 
nutes, then  draw  your  pork,  and  cut  the  fkin  down  from  the 
bottom  of  the  fliank  in  rows  ail  inch  broad,  raife  every  other 
row^  and  roll  it  to  the  fliank  5 ftrain  your  fauce,  and  pour  it 
in  boiling  hot,  lay  oyffer  patties  all  round  the  pork,  and  fprigs 
of  green  pariley.  Raffaldy  m. 

Mrs,  Maforty  page  175,  has  nearly  the  fame  receipt  as  the 
above  ; the  only  difference  is,  that  fhe  omits  the  lemon-pickle 
and  tarragon,  as  well  as  the  green  parfley  for  garnifb. 

To  fluff  a Chine  of  Porki 

T ake  a chine  of  pork  that  has  hung  four  or  five  days  5 make 
four  holes  in  the  lean,  and  ftuff’it  with  a little  of  the  fat  leaf^ 
chopped  very  fmall,  fome  parfley^  thyme,  a little  fage  and 
fhallot  cut  very  fine,  feafoned  with  pepper,  fait,  and  n^tmegw 
It  mufi:  be  fluffed  pretty  thick.  Have  fome  good  gravy  in  the 
difli.  For  fauce,  apple-fauce  and  potatoes. 

Another  -zvaji , 

Make  a fluffing  of  the  fat  leaf  of  pork^  parfley^  thyme^ 
fage,  eggs,  crumbs  of  bread ; feafon  it  with  pepper,  fait, 
fhallot,  and  nutmegs  and  fluff  it  thick;  then  roaft  it  gently, 
and  when  it  is  about  a quarter  roafled,  cut  the  fkin  in^  flips  ; 
and  make  your  fauce  with  apples,  lemon-peel,  two  or  three 
cloves,  and  a blade  of  mace  ; 'fweeten  it  with  fugar,  put  fome 
butter  in,  and  have  Uiuflard  in  a‘cup,‘  Glajey  64. 

Another  way. 

Take  a chine  that'  has  been  hung  about  a ihonth^  boil  it 
half  an  hour,  then  take  it  up  and  make  holes  in  it  all  over 
the  lean  part,  one  inch  from  another,  fluff  them  betwixt  the 
joints  with  fhred  parfley,  rub  it  all  over  with  the  yolk  of 
ilrew  over  it  bread-crumbs,  bafle  it,  and  fet  it  in  a Dutch 

^ ' aven. 
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oven.  When  it  is  enough,  lay  round  it  boiled  broccoli,  or 
ftewed  rpinach.  Garnifli  with  parfley.  Raffaldy  112. 

Hog^s  Head  au  SanglieTy  or  Wild-boar  fajhion* 

Cut  the  head  clofe  to  the  fhoulder,  bone  the  neck  part, 
part  the  flelh  from  the  nofe  as  far  as  the  eyes,  cutoff  the  bone, 
lard  the*  infide  with  bacon,  feafoned  with  pepper,  fait,  and 
fpices  ; rub  it  all  over  with  fait,  and  half  an  ounce  of  pounded 
faitpetre  ; put  it  in  a pickle-pan,  with  half  a handful  of  ju- 
niper-berries, fweet  herbs,  fix  laurel-leaves,  bafil,  eight 
cloves,  whole  pepper,  and  half  a handful  of  coriander-feed  ; 
let  it  lie  for  about  eight  days,  rubbing  it  every  day;  then  take 
it  out  and  wipe  it  dry  ; tie  it  well,  boil  it  with  three  pints  of 
red  wine,  and  as  much  water  as  will  properly  boil  it,  with 
onions,  carrots,  a large  faggot  of  fweet  herbs,  two  cloves  of 
garlic,  four  cloves,  and  two  pounds  of  hogs’-lard  ; when  near 
done,  taffe  the  braze,  and  add  fait,  if  necelTary  ; when  it 
gives  under  the  finger,  it  is  done ; let  it  cool  in  the  braze  ; 
ferve  cold  upon  a napkin.  You  may  garnifh  with  bay-leaves 
or  parfley,  according  to  fancy.  ^ 

N.  B.  You  may  drefs  it  without  the  hogs’-lard,  as  direded. 
DalrympUy  143, 


A Hog^s  Head  like  Brazvn, 

Wafh  it  well,  boil  it  till  the  bones  will  come  out;  when 
cold,  put  the  infide  of  the  cheeks  together,  with  fait  between  ; 
put  the  ears  round  the  fides,  put  the  cheeks  into  a cloth,  prefs 
them  into  a fieve,  or  any  thing  round,  put  on  a weight  for 
two  days ; have  ready  a pickle  of  fait  and  water,  with  about 
a pint  of  malt  boiled  together  ; when  cold,  put  in  the  head. 

Ham  a-la-hraze. 

Takeoff  the  fkin,  clear  the  knuckle,  and  lay  it  in  water 
to  frefhen.  Then  tie  it  about  with  a ftring,  and  take  flices  of 
bacon  and  beef;  beat  and  fe^fon  them  well  with  fpices  and 
fweet  herbs,  and  lay  them  in  the  bottom  of  a kettle,  with 
onions,  parfnips  and  carrots  fliced,  with  fome  chives  and 
parfley.  Lay  in  your  ham  the  fat  fide  uppermoft,  and  cover 
it  with  flices  of  beef,  fn^i  over  that  with  flices  gf  bacon.  Then 
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lay  on  fome  diced  roots  and  herbs,  the  fame  as  under  it.  Co- 
ver it,  and  flop  it  dofe  v/ith  pafte.  Put  fire  both  over  and 
tinder  it^  and  let  it  flew  twelve  houts  with  a very  flow  lire. 
Put  it  into  a pan,  dredge  it  well  with  grated  bread,  and  brown 
it  with  a hot  iron;  or  put  it  int6  the  oven,  and  bake  it  an 
hour.  Then  ferve  it  upon  a clean  napkin.  Garnifh  with 
raw  parfley.  If  it  is  to  be  eaten  hot,  make  a ragoo  thus 
take  a veal  fweetbread,  fome  livers  of  fowls,  cocks’-combs, 
mufhrooms,  and  truffles,  Tofs  them  up  in  a pint  of  good 
gravy,  feafoned  with  fpice  to  your  tafle ; thicken  it  with  a 
piece  of  butter  rolled  in  flour,  and  a glafs  of  red  wine.  Then 
brown  your  ham  as  above,  and  let  it  Hand  a quarter  of  an 
hour  to  drain  the  fat  out.  Take  the  liquor  it  was  ftewed  in, 
^rain  it,  skim  off  all  the  fat,  put  it  into  the  gravy,  and  boil 
it  up  with  a fpoonful  of  brownir^g.  Sometimes  you  may  ferve 
it  up  with  carp"fauce,  and  fometimes  with  a ragoo  of  craw- 
flfli.  135. 


To  roajl  a Haniy  or  a Gammon  of  Bacon. 

Half  boil  your  ham  or  gammon,  then  take  off  the  (kin, 
dredge  it  with  oatmeal  fifted  very  fine,  bafte  it  with  frefh  but- 
ter; it  will  make  a flronger  froth  than  either  flour  or  bread- 
crumbs, then  roafl:  it.  When  it  is  enough,  difli  it  up,  and 
pour  brown  gravy  on  your  difh.  Garnifli  with  green  parflev, 
and  fend  It  to  table.  Rafaldy  112.  & r 

V 

To  force  Hogs’  Ears. 

Take  two  or  three  pair  of  ears,  parboil  them,  or  take  them 
loufed  ; then  take  an  anchovy,  fome  fage,  fome  parfley,  half 
a pound  of  fuet  chopped  fmall,  fome  crumbs  of  bread,  mtd  a 
ittie  pepper;  mix  all  of  them  togther  with  the  yolk  of  an 
egg,  fluff  them,  and  fry  them  in  frefli  butter  till  they  are  of  a 
dight  brown  ; then  pour  away  all  the  fat,  and  put  to  them 

r '' S^avy,  a glafs  of  Madeira,  three  tea- 
fpoonfuls  of  muftard,  a little  bit  of  butter  rolled  in  flour,  a 

flew  thr°"  a little  pepper;  cover  them  clofe, 

fen  and  fliake  the  pan  of- 

W oTer  them  Tn 

ft,  °n'on-  To  improve 

Putifr  I “u  ‘he  feet,  and  added, 

t m fait  enough  to  give  it  a proper  flavour.  Mafan,  180. 
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Hogs'  Ears  a-la-St,-Menhoult . 

\ 

One  feet  and  ears  for  this  is  quite  enough  ; blanch  them  in 
water,  fplit  the  feet,  and  with  a couple  of  llices  of  bacon,  and 
a fiat  flick  like  a bit  of  lath,  tie  them  together  again  to  keep  of 
a neat  fhape ; flew  them  in  a braze  feparate  from  any  thing 
elfe,  till  they  are  very  tender  ; flrip  the  ears  as  fine  as  poflible  ; 
and  for  your  fauce,  take  a large  onion  cut  very  thin  in  fiices, 
and  fry  brown  in  a bit  of  butter;  flrain  them  off,  and  put 
them  into  a clean  ftew-pan  to  the  ears,  with  a ladle  of  cullis, 
and  a dafli  of  white  wine,  pepper,  and  fait ; let  it  flew  a quar- 
ter of  an  hour,  with  a niorfel  of  fhallot,  a fpoonful  of  good 
muftard  ; fqueeze  in  a lemon  or  orange,  -and  a little  minced 
parlley,  ^and  difli  up  with  your  feet  fried  in  the  fame  manner 
as  your  fheeps’ rumps,  to  lay  round.  Ven  aly  170. 

Mock  Brawn, 

Take  two  pair  of  neat’s  feet,  boil  them  very  tender,  and 
pick  the  flefli  entirely  fron  the  bones  ; take  the  belly-piece 
of  pork,  boil  it  till  it  is  near  enough,  then  bone  it,  and  roll  the 
meat  of  the  feet  up  in  the  pork  very  tight ; then  take  a flrong 
cloth,  with  fome  coarfe  tape,  and  roll  it  round  very  tight ; tie  it 
up  in  a cloth,  boil  it  till  it  is  fo  tender  that  a flraw  may  be 
run  through  it ; let  it  be  hung  up  in  a cloth  till  it  is  quite 
cold,  after  which  put  it  into  fome  foufing  liquor,  and  keep  it 
for  ufe. 


Chine  of  Porky  polvrade  fauce. 

Salt  it  about  three  days  ; then  roafl  it,  and  ferve  with  fauce- 
poivrade.  You  may  alfo  fend  Robert  fauce  in  the  fame  boat. 
Dalrymphy  145. 

Hogs'  P Ptls  of  different  faffions. 

Stew  the  tails  very  tender  in  broth,  with  a clove  of  garlic, 
whole  pepper,  fait,  a little  thyme,  and  two  laurel-leaves. 
When  done,  ferve  with  what  fauce  you  pleafe  ; or  broiled  with 
crumbs  of  bread,  with  muftard-fauce  in  a fauce-boat,  alfo 
with  ftewed  cabbages,  5cc, 

Hoff 
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Ho£s^  Feet  brazed  and  broiled. 

o 

Clean  the  feet  very  well,  and  cut  them  in  two;  put  thin 
ilices  of  lard  between  each  two  halves  ; tie  them  two  and  two 
together  ; then  fimmer  them  about  fix  hours,  with  two  glafTes 
of  white  wine,  one  of  brandy,  a little  hogs’*lard,  fpices,  a 
faggot  of  parlley  and  fweet  herbs,  three  fhalJots,  and  one  clove 
of  garljck.  When  done,  let  them  cool  in  the  braze  ; untie 
them,  bafte  with  their  own  fat,  and  ftrew  them  over  with 
bread-crumbs  ; broil  of  a fine  colour  ; ferve  with  or  without 
fauce. 

N.  B.  They  may  alfo  be  fried,  baked,  ragoo’d,  &c.  DaP 
ryinple,  146. 


Po  broil  Pork  Steaks. 

Pork  (leaks  require  more  broiling  than  mutton  (leaks. 
When  they  are  enough,  put  in  a little  good  gravy.  A little 
fage,  rubbed  very  fine,  (Irewed  over  them,  gives  them  a fine 
talle.  Farley,  72, 

Pork  Cutlets. 

Skin  a loin  of  pork,  and  divide  it  into  cutlets  ; flrew  fome 
parfley  and  thyme  cut  fmall,  with  fome  pepper,  fait,  and 
grated  bread  over  them  ; boil  them  of  a fine  brown ; have 
ready  fome  good  gravy,  a fpoonful  of  ready-made  muflard, 
two  (ballots  Ihred  fmall ; boil  thefe  together  over  the  fire, 
thickened  with  a piece  of  butter  rolled  in  flour,  and  a little 
vinegar,  if  agreeable.  Put  the  cutlets  into  a hot  di(h,  and 
pour  the  fauce  over  them.  Mafon,  176. 

Pork  Steaks. 

Cut  a neck  of  pork  which  has  been  kept  fome  time,  and 
pare  the  (leaks  properly  : you  may  drefs  them  in  the  fame 
manner,  in  every  refpedl,  as  veal  cutlets,  and  in  as  many  dif- 
ferent ways,  ferving  them  with  any  fort  of  (lewed  greens  or 
fa u ces . Clermont,  1 7 1 . 
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\ 


Todjled  Bread  and  Ham  with  Eggs^ 

Toaft  bits  of  bread  of  what  bignefs  you  pleafe,  fry  them  in 
butter  of  a good  colour  ; take  as  many  flices  of  ham,  and  foak 
them  over  a flow  fire  in  butter  till  they  are  done,  turning 
them  often;  then  lay  them  upon  bread,  put  a little  cullis  in- 
to the  fiew-pan,  give  it  a boiling,  fkim  the  fat  clear  off,  and 
add  a little  broth  and  vinegar;  boil  a moment,  and  ferve  upon 
the  toaft. — The  ham  is  prepared  the  fame,  if  you  would  ferve 
it  with  poached  egg^j  or  any  fiort  of  ftewed  greens. 


\ 
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MADE  DISHES  OF  POULTRY,  &c. 


Goofe  a-la-ynode, 

’ 

piCK  a large  fine  goofe  clean,  skin  and  bone  it  nicely, 
^ and  take  off  the  fat.  Then  take  a dried  tongue,  and  boil 
and  peel  it.  Take  a fowl  and  treat  it  in  the  fame  manner  as 
the  goofe ; feafon  it  with  pepper,  fait,  and  beaten  mace,  and 
foil  it  round  the  tongue.  Seafon  the  goofe  in  the  fame  man- 
ner, and  put  both  tongue  and  fowl  into  the  goofe.  Put  it 
into  a little  pot  that  will  juft  hold  it,  with  two  quarts  of 
beef  gravy,  a bundle  of  fweet  herbs,  and  an  onion.  Put 
fome  dices  of  ham,  or  good  bacon,  between  the  fowl  and 
goofe;  then  cover  it  clofe,  and  let  it  ftew  over  the  fire  for  an"* 
hour  very  flowly.  Then  take  up  your  goofe,  and  skim  off  all 
the  fat ; ftrain  it,  and  put  in  a glafs  of  red  wine,  two  fpoon- 
fuls  of  catchup,  a veal  fweetbread  cut  fmall,  fome  truffles, 
muftirooms,  and  morels,  a piece  of  butter  rolled  in  flour,  and, 
if  wanted,  fome  pepper  and  fait.  Put  the  goofe  in  again,  co- 
ver it  clofe,  and  let  it  ftew  half  an  hour  longer.  Then  take 
it  up,  pour  the  ragoo  over  it,  and  garnifh  with  lemon.  You 
muft  remember  to  fave  the  bones  of  the  goofe  and  fowl,  and 
put  them  into  the  gravy  when  it  is  firft  fet  on.  It  will  be  an 
improvement  if  you  will  roll  fome  beef-marrow  between  the 
tongue  and  the  fowl,  and  between  the  fowl  and  goofe,  as  it 
will  make  them  mellow  and  eat  the  finer.  Before  we  conclude 
this  article,  it  may  not  be  amifs  to  obferve,  that  the  beft  me- 
thod to  bone  a goofe  or  fowl  of  any  fort  is  to  begin  at  the 
breaft,  and  take  out  all  the  bones  without  cutting  the  back; 
for  when  it  is  fewed  up,  and  you  come  to  ftew  it,  it  gene- 
rally burfts  in  the  back,  whereby  the  ihape  of  it  is  fpoiled. 

Far/ey,  117.  G/^,  86.  Alafon^  without  any  material  al- 
teration, 269. 
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Ido  marinade  a Goofe, 

Cut  your  goofe  up  the  back-bone,  then  take  out  all  the 
bones,  and  fluff  it  with  force-meat,  and  few  up  the  back 
again  ; fry  the  goofe  a good  brown,  then  put  it  into  a deep 
flew-pan,  with  two  quarts  of  good  gravy,  and  cover  it  cjofe, 
and  flew  it  two  hours  j then  take  it  out,  and  fkim  ofF  the  fat ; 
add  a large  fpoonful  of  lemon-pickle,  one  of  browning,  and 
one  of  red  wine  ; one  anchovy  fhred  fine,  beaten  mace,  pep- 
per, and  fait  to  your  palate  ; thicken  it  with  fiour  and  butter, 
boil  it  a little,  difli  up  your  goofe,  and  flrain  your  gravy  over 
it, 

N,  B.  Make  your  fluffing  thus  :~take  ten  or  twelve  fage^- 
leaves,  two  large  onions,  two  or  three  large  fharp  apples, 
Hired  them  very  fine,  mix  them  with  the  crumb  of  a penny 
3oaf,  four  opnees  of  beef  marrow,  one  glafs  of  red  wine,  half 
a nutmeg  grated,  pepper,  fait,  and  a little  lemon-peel  fhred 
fmall ; make  a light  fluffing  with  the  yolks  of  four  eggs.  Ob- 
ferye  tq  make  it  one  hour  before  you  want  it,  RaJ'ald^^  126, 

Another  %vav. 

Cut  it  up  the  back,  bone  it;  make  a fluffing  with  a few? 
fage-Ieaves,  an  onion  or  two,  two  apples,  bread-crumbs,  pep- 
per, fait,  lemon-peel,  nutrneg,  yolk  of  egg  ; fluff  it,  few  up 
the  back,  half  roafl  it,  or  fry  it  ; flew  it  with  good  gravy 
(clofe  covered  ; till  tender  ; put  in  a little  red  wine,  flrain  and 
fkim  the  fauce,  add  chyan,  catchup,  a little  flour,  fait,  if  ne- 
ceffary,  a little  lemon-juice ; boil  this  up  a minute  or  t\yo, 
pour  it  over  the  goofe, 

✓ 

Goofe  different  'ways^ 

Cut  a' goofe  into  quarters  (if  the  whole  is  too  much  for  a 
clifli,  ufe  only  the  legs  and  wings),  braze  them  with  flices  of 
Jard  and  broth,  a glafs  of  white  wine,  a few  flices  of  onions, 
and  carrots,  and  all  fuch  feafoning  as  is  ufed  in  other  brazes. 
Being  done  very  tender  in  this  manner,  you  may  ferve  with 
any  forts  of  garden-fluff  ragoos,  fuch  as  turnips,  green  peas, 
frnall  onions,  and  cucumbers.  Jf  legs  and  wings  of  geele, 
are  diefled  as  a hochpot.  they  muft  be  boiled  with  all  kinds  of 

roots, 
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roots,  ami  a few  pieces  of  piekled  pork  or  bacon,  without 
taking  off  the  rind.  CAennmt^  262. 

Ado  ragoo  a Goofe, 

Flat  the  bread:  down  with  a cleaver,  then  prefs  it  down, 
with  your  hand,  flciiTi  it,  dip  it  into  fcalding  water;  let  it  be 
lard  it  with  bacon,  feafon  it  with  pepper,  fait,  and  a 
little  beaten  mace  ; then  flour  it  all  over,  take  a pound  of  good 
beef  fuet,  cut  fmall,  put  it  into  a deep  ftew-pan,  let  it  be 
melted,  then  put  in  your  goofe  ; let  it  be  brown  on  both  fides. 
When  it  is  brown,  put  in  a quart  of  boiling  gravy,  an  onion 
or  two,  a bundle  of  fweet  herbs,  a bay-leaf,  fome  whole 
pepper,  and  a few  cloves.  Cover  it  clofe,  and  let  it  ftew 
foftly  till  it  is  tender.  About  an  hour  will  do  if  fmall  ; if  a 
large  one,  an  hour  and  an  half.  ' Tn  the  mean  time  make  a 
ragoo.  Boil  fome  turnips  aimoft  enough,  fome  carrots  and 
onions  quite  enough  ; cut  your  turnips  and  carrots  the  fame 
as  for  a harrico  of  mutton,  put  them  into  a faucc-pan  with 
half  a pint  of  good  beef  gravy,  a little  pepper  and  fait,  a piece 
of  butter  rolled  in  flour,  and  let  this  flew  all  together  a quar- 
ter of  an  hour.  Take  the  goofe  and  drain  it  v/ell;  then  lay 
it  in  the  difli,  and  pour  the  ragoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add 
cabbage  boiled  and  chopped  fmall.  Glajfey  85.  Mafon^ 
jnofl  in  the  fame  words,  269. 

dto  fmoke  a Goofe. 

I 

Take  a large  ftubble-goofe,  take  ofi  all  the  fat,  dry  it  well 
inflde  and  out  with  a cloth,  wafli  it  all  over  with  vinegar, 
and  then  rub  it  over  with  fome  common  fait,  faltpetre,  and  a 
quarter  of  a pound  of  coarfe  fugar  ; rub  the  falts  vvcH  in,  and 
let  it  lie  a fortnight ; then  drain  it  well,  few  it  up  in  a cloth, 
dry  it  in  the  middle  of  a chimney.  It  {hould  hang  a month„ 
Sauce-rronions,  greens,  &c, 

"To  few  Giblets. 

Scald  and  clean  them  well,  cut  ofF  the  bill,  divide  the 
bead,  fkin  the  feet,  flew  them  with  water  (enough  for  fauce) 
^^fpng  of  thyme,  forne  whole  black  pepper,  on  onion  ; let 
pern  (jo  pll  very  tender,  ftiaia  the  faqce  3 add  a little  catchup 

and 
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and  flour,  if  the  fauce  is  not  thick  enough.  Lay  fippeti 
toafted  round  the  difli*  APafon^  270. 

Another  way. 

^ Cut  your  pinions  in  two,  the  neck  in  four  pieces,  flice  the 
gizzard,  clean  it  well,  flew  them  in  two  quarts  of  water,  or 
mutton  broth,  with  a handful  of  fweet  herbs,  one  anchovy, 
a few  pepper  corns,  three  or  four  cloves,  a fpoonful  of  catch- 
up, and  an  onion.  When  the  giblets  are  tender^  put  in  a 
Jpoonful  of  good  cream,  thicken  it  with  flour  and  butter, 
ferve  them  up  in  a foup-difh,  and  lay  fippets  round  it.  Raf-^ 
fald,  57. 

Another  way. 

Let  them  be  nicely  fcalded  and  picked,  cut  the  pinions  in 
two  ; cut  the  head  and  the  neck  and  legs  in  two,  and  the 
gizzards  in  four  \ wafh  them  very  clean,  put  them  into  a 
flew-pan  or  foup-pot,  with  three  pounds  of  ferag  of  veal,  juft 
cover  them  with  water;  let  them  boil  up,  take  all  the  feum 
clean  off ; then  put  three  onions,  two  turnips,  one  carrot,  a 
little  thyme  and  parfley ; flew  them  till  they  are  tender,  ftrain 
them  through  a fieve,  wafh  the  giblets  clean  with  fome  warm 
water  out  of  the  herbs,  &c.  then  take  a piece  of  butter  as  big 
as  a large  walnut,  put  it  in  a ftew-pan,  melt  it,  and  put  in  a 
large  fpoonful  of  flour ; keep  it  ftirring  till  it  is  fmooth  ; 
then  put  in  your  broth  and  giblets,  ftew  them  for  a quarter 
of  an  hour  ; feafon  with  fait.  Or  you  may  add  a gill  of  Lif- 
bon,  and  juft  before  you  ferve  them  up,  chop  a handful  of 
green  parfley  and  put  in  ; give  them  a boil  up,  and  ferve  them 
in  a tureen  or  foup-difh. 

N,  B.  Three  pair’%ili  make  a handfome  tureen  full. 

• ' Giblets  a-la-T^urtle. 

Let  three  pair  of  giblets  be  well  cleaned  and  cut,  as  before, 
put  them  into  your  ftew-pan,  with  four  pounds  of  ferag  of 
veal,  and  two  pounds  of  lean  beef,  covered  with  water;  let 
them  boil  up,  and  fkim  them  very  clean;  then  put  in  fix 
cloves,  four  blades  of  mace,  eight  corns  of  all-ipicc,  beat- 
very  fine,  fome  bafil,  fweet  marjoram,  winter  favory,  and  a 
little  thyme,  chopped  very  fine,  three  onions,  two  turnips, 

and 
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and  one  carrot ; flew  them  till  tender,  then  flrain  them  through 
a fieve,  and  wafli  them  clean  out  of  the  herbs  in  fome  warm 
water ; then  take  a piece  of  butter,  put  it  in  your  flew-pan, 
melt  it,  and  put  in  as  much  flour  as  will  thicken  it;  ftir  it 
till  it  is  fmooth,  then  put  your  liquor  in,  and  keep  flirting  ic 
all  the  time  you  pour  it  in,  or  elfe  it  will  go  into  lumps, 
which  if  it  happens,  you  mull  (train  it  through  a fieve  ; then 
put  in  a pint  of  Madeira  wine,  fome  pepper  and  fait,  and 
a little  chyan  pepper  ; flew  it  for  ten  minutes,  then  put  in 
your  giblets  ; add  the  juice  of  a lemon,  and  flew  them  fifteen 
minutes  ; then  ferve  them  in  a tureen.  You  may  put  in  fome 
cgg'balls  made  thus  : — Boil  fix  eggs  hard,  take  out  the  yolks, 
put  them  in  a mortar,  and  beat  them  ; throw  in  a fpoonful  of 
fioiir,  and  the  yolk  of  a raw  egg,  beat  them  together  till 
fmooth  ; then  roll  them  in  little  balls,  and  fcald  them  in  boil- 
jng  water,  and  juft  before  you  ferve  the  giblets  up,  put  them 
in. 

N.  B.  Never  put  your  livers  in  at  firfl,  but  boil  them  in  a 
faii.ce-pan  of  water  by  themfelves,  Glajfe^  87. 

P^iirkey  a~la~daiihe^  to  he  fent  up  hot. 

Cut  the  turkey  down  the  back,  juft  enough  to  bone  it, 
without  fpoiling  the  look  of  it,  then  fluff*  it  with  a nice  force- 
meat, made  of  oyfters  chopped  fine,  crumbs  of  bread,  pepper, 
fait,  (ballots,  a very  little  thyme,  parfley,  and  butter;  fill  it 
as  full  as  you  like,  and  few  it  up  with  a thread  , tie  it  up  in 
^ clean  cloth,  and  boil  it  very  white,  but  not  too  much.  Yon 
may  ferve  it  up  with  oyfter-fauce  made  good,  or  take  the 
bones,  with  a piece  of  veal,  mutton,  and  bacon,  and  make  a 
rich  gravy,  feafoned  with  pepper,  fait,  fhallots,  and  a little 
bit  of  mace;  flrain  it  off*  through  a fieve,  and  ftew  your  tur- 
key in  it  (after  it  is  half-boiled j juft  half  an  hour,  difh  it  up 
in  the  gravy  after  it  is  well  fkimmed,  drained,  and  thickened 
with  a few  muflirooms,  ftcwed  white,  or  dewed  palates, 
force-meat  balls,  fried  oyfters  or  fweetbrcads,  and  pieces  of 
lemon.  Difh  them  up  with  the  bread  upwards.  If  you  fend 
it  up  garnifhed  with  palates,  take  care  to  h'ave  them  dewed 
tender  firft.  Before  you  add  them  to  the  turkey,  you  may  put 
a few  morels  and  truffles  in  your  fauce,  if  you  like  it,  but 
take  great  care  to  wafh  them  clean.  Raffald^  122.  Farley^ 
1 19. 
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P’lirkey  d-la-dauhe,  to  he  fent  up  cold. 

Bone  the  turkey,  and  feafon  It  with  pepper  and  fait,  then 
fpread  over  it  fome  dices  of  ham,  upon  that  fome  force-meat, 
upon  that  a fowl,  boned  and  feafoned  as  above  ; then  more 
liam  and  force-meat,  then  few  it  up  with  thread  ; cover  the 
bottom  of  the  ftew-pan  with  veal  and  ham,  then  lay  in  the 
turkey,  the  breaft  down;  chop  all  the  bones  to  pieces,  and  put 
them  on  the  turkey,  cover  the  pan,  and  fet  it  on  the  fire  five 
minutes;  then  put  in  as  much  clear  broth  as  will  cover  it,  let 
it  boil  two  hours  ; when  it  is  more  than  half  done,  put  in  one 
ounce  ot  ifing-glafs  and  a bundle  of  herbs.  When  it  is  done 
enough,  take  out  the  turkey,  and  drain  the  jelly  through  a 
hair  fieve,  fkim  off  all  the  fat,  and  when  it  is  cold,  lay  the 
turkey  upon  it,  the  bread:  down,  and  cover  it  with  the  reft  of 
the  jelly.  Let  it  ftand  in  fome  cold  place.  When  you  ferve 
it  up,  turn  it  on  the  difti  it  is  to  be  ferved  in.  If  you  pleafe, 
you  may  fpread  butter  over  the  turkey’s  bread,  and  put  fome 
green  parfley  or  flowers,  or  what  you  pleafe,  and  in  what  form 
you  like, 

To  (lew  a Turkey  brown  the  nice  wav. 

Bone  it,  and  fill  it  with  a force-meat  thus  : — Take  the  flefh 
of  a fowl,  half  a pound  of  veal,  and  the  flefli  of  two  pigeons, 
with  a well-pickled  or  dry  tongue,  peel  it,  and  chop  it  all  to- 
gether : then  beat  it  in  a mortar,  with  the  marrow  of  a beef 
bone,  or  a pound  of  the  fat  of  a loin  of  veal  ; feafon  it  with 
two  or  three  blades  of  mace,  two  or  three  cloves,  and  half  a 
nutmeg  dried  at  a good  diftance  from  the  fire,  and  pounded, 
with  a little  pepper  and  fait.  Mix  all  thefe  well  together,  fill 
your  turkey,  fry  them  of  a fine  brown,  and  put  it  into  a little 
pot  that  will  juft  hold  it ; lay  four  or  five  skewers  at  the  bot- 
tom of  the  pot,  to  keep  the  turkey  from  fticking;  put  in  a 
quart  of  good  beef  and  veal  gravy,  w’herein  was  boiled  fpice 
and  fwcet  herbs,  cover  it  clofe,  and  let  it  ftew  half  an  hour; 
then  put  in  a glafs  of  white  wune,  one  fpoonful  of  catchup, 
a large  fpoonful  of  pickled  mulhrooms,  and  a few  frefh  ones, 
if  you  have  them,  a few  truffles  and  morels,  a piece  of  butter 
as  big  as  a walnut,  rolled  in  flour;  cover  it  clofe,  and  let  It 
ftew  half  an  hour  longer;  get  the  little  frcnch-rolls  ready 
fried,  take  fome  oyfters,  and  ftrain  the  li(juor  from  them,  then 
^ ' put 
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put  the  oyfters  and  liquor  into  a fauce-pan,  with  a blade  of 
mace,  a little  white  wine,  and  a piece  of  butter  rolled  in  flour  ; 
let  them  flew  till  it  is  thick, v then  fill  the  loaves,  lay  the  tur- 
key in  the  difh,  and  pour  the  fauce  over  it.  If  there  is  any 
fat  on  the  gravy,  take  it  off,  and  lay  the  loaves  on  each  fide 
of  the  turkey.  Garnifh  with  lemon  when  you  have  no  loaves, 
and  take  oyfters  dipped  in  butter  and  fried.  GlaJJe^  73.  Far^ 
ley^  68. 

Note.— The  fame  will  do  for  any  white  fowL 

Another  way. 

Take  a fmall  turkey  and  bone  it;  fill  it  with  a force-meat 
made  as  follows  : — Take  half  a pound  of  veal,  and  the  meat 
®f  two  pigeons,  a tongue  out  of  the  pickle,  boiled  and  peeled  j 
chop  all  thefe  ingredients  together,  and  beat  them  in  a mor- 
tar, with  fome  marrow  from  a beef  bone,  or  a pound  of  fuet 
from  a loin  of  veal ; feafon  them  with  two  or  three  cloves, 
two  or  three  blades  of  mace,  and  half  a nutmeg  dried  at  the 
fire  and  pounded,  with  fome  fait.  Mix  all  thefe  well  toge- 
ther, fill  the  turkey,  and  fry  it  of  a fine  brown  ; put  it  into 
a pot  that  will  juft  hold  it,  lay  fome  skewers  at  the  bottom  of 
the  pot,  to  keep  the  turkey  from  fticking ; put  in  a quart  of  • 
good  beef  gravy,  cover  it  clofe,  and  let  it  ftew  for  half  an 
hour  very  gently  ; then  put  in  a glafs  of  red  wine,  one  fpoon- 
ful  of  catchup,  a large  fpoonful  of  pickled  muftirooms,  fome 
truffles,  morels,  and  a piece  of  butter  rolled  in  flour;  cover 
it  clofe,  and  let  it  ftew  half  an  hour  longer.  Fry  fome  hol- 
low French  loaves,  then  take  fome  oyfters,  ftew  them  in  a 
fauce-pan  with  a bit  of  mace,  their  liquor,  a little  white 
wine,  and  a piece  of  butter  rolled  in  flour ; let  them  ftew 
till  they  are  pretty  thick,  fill]  the  loaves  with  them  ; lay 
the  turkey  in  the  difti,  pour  the  fauce  over  it,  and  lay  the 
loaves  on  each  fide.  Majon^  258. 

F'o  few  a Turkey  with  Celery, 

Stuff  the  turkey  as  when  ftewed  brown  (leaving  out  the 
oyfters)  or  with  force-meat;  boil  it  till  near  enough,  with  an 
onion,  a little  whole  pepper,  a piece  of  lemon-peel,  and  a 
bunch  of  fweet  herbs  in  the  water  ; have  fome  celery  cut  into 
lengths  and  boiled  till  near  enough ; put  them  into  fome  of 
the  liquor  the  turkey  was  boiled  in,  lay  in  the  turkey  breaft: 

downwards^ 
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downwards,  ftew  it  a quarter  of  an  hour,  or  till  it  is  dofie ; 
but  do  not  overdo  it.  Take  it  up,  thicken  the  fauce  with  a 
piece  of  butter  rolled  in  flour,  and  feme  good  cream ; add  fak 
and  chyan. 

Another  zvay. 

Take  a large  turkey,  and  make  a good  white  force-meat  of 
real,  and  ftuff  the  craw  of  the  turkey  ; skewer  it  for  boiling, 
'^then  boil  it  in  foft  water  till  it  is  almoft  enough,  and  then 
take  up  your  turkey,  and  put  it  in  a pot  v/ith  fome  of  the 
water  it  was  boiled  in,  to  keep  it  hot ; put  feven  or  eight 
heads  of  celery,  that  are  wafiied  and  cleaned  very  well,  into 
the  water  that  the  turkey  was  boiled  in,  till  they  are  tender  ; 
then  take  them  up,  and  put  in  your  turkey  with  the  breafl: 
dow’n,  and  flew  it  a quarter  of  an  hour  ; then  take  it  up, 
and  thicken  your  fauce  v/ith  half  a pint  of  butter  and  flour  to 
make  it  pretty  thick,  and  a quarter  of  a pint  of  rich  cream, 
then  put  in  your  celery  ; pour  the  fauce  and  celery  hot  upon 
the  turkey’s  break,  and  ferve  it  up.  It  is  a proper  difh  for 
.dinner  or  fupper.  Raffald^  120. 

"Purkey  d-Vecarlate, — Turkey  of  a fcarlet  colour. 

Take  up  the  skin  of  a fmall  turkey  from  the  flefh  without 
breaking  it,  and  fluff  as  much  craw-fifli  and  butter  under  it  as 
poffible  ; fluff  the  infide  with  a ragoo  made  of  the  liver,  mufli- 
room?,  pepper,  and  fait,  prepared  in  a good  cullis  fhort  fauce  ; 
few  it  up,  and  wrap  it  with  fl !ces  of  lard  and  pepper.  Serve 
.with  a craw-fifii  cullis.  Clermont^  230. 

T urkey  with  Onions  and  pickled  Pork. 

% 

Scald  two  dozen  of  fmall  white  onions,  and  boil  them  m 
broth,  with  half  a pound  of  pickled  pork  cut  into  thin  fliccs, 
a faggot  of  parfley,  green  fhallots,  thyme,  a bay-leaf,  two 
cloves,  whole  pepper,  and  fait.  When  done,  drain  them  ail, 
fluff  the  turkey  therewith,  and  wmap  it  in  flices  of  lard  and 
paper  to  roafl.  Make  a fauce  with  a bit  of  butter,  a flice  of 
ham,  two  (ballots,  and  a few  muflirooms  ; foak  it  awhile, 
then  add  two  fpoonfuls  of  broth,  and  as  much  cullis  ; fimmer 

it  about  an  hour,  skim  it,  and  fift  it.  When  ready,  add  a 

fmall 
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fmall  fpoonful  of  niuftard,  a little  pepper,  and  fait.  Ckr- 
mont^  227. 

T' 3 roajl  a Turkey  the  genteel  way. 

Cut  your  turkey  down  the  back,  and  bone  it  with  a fharp 
pen-knife  ; then  make  your  force-meat  thus  : — Take  a large 
fowl,  or  a pound  of  veal,  as  much  grated  bread,  half  a pound 
of  fuet,  cut  and  beat  very  fine,  a little  beaten  mace,  two 
cloves,  half  a nutmeg  grated,  about  a large  tea-fpoonful  of 
lemon-peel,  and  the  yolks  of  two  eggs;  mix  all  together 
with  a little  pepper  and  fait,  fill  up  the  places  where  the  bones 
came  out,  and  fill  the  body,  that  it  may  look  juft  as  it  did 
before;  few  up  the  back,  and  roaft  it.  You  may  haveoyfter- 
fauce,  celery- fauce,  or  juft  as  you  pleafe.  Put  good  gravy 
in  the  difh,  and  garnifh  with  lemon.  Be  fure  to  leave  the 
pinions  on.  G/^,  32. 

Turkey  in  a Braize  zvith  Chefnuts. 

Lard  your  turkey  with  a few  large  fquare  pieces  of  bacoa, 
ftafoned  with  a little  beaten  fpices,  pepper  and  fait,  and  a lit- 
tle parfley  ; take  a pot  about  its  bignefs,  and  line  it  with  thin 
flices  of  bacon,  and  cover  it  with  the  fame  ; feafon  pretty  high 
with  onions,  carrots,  a turnip  or  two,  fuch  herbs  as  you  like, 
a little  fpice  and  pepper,  parfley,  and  a head  or  two  of  celery ; 
fill  up  with  a little  broth  and  water  mixed,  cover  it  down 
clofe,  and  let  it  go  gently  on  till  every  part  of  your  turkey  is 
very  tender. 

N.  B.  This  braize  will  ferve  for  any  thing  elfe  the  fame 
day,  or  for  four  or  five  days  following.  I fhould  firft  have 
fpoke  of  preparing  the  chefnuts,  by  blanching,  peeling,  and 
putting  into  the  body  of  the  turkey,  with  a little  force-meat 
in  the  crop,  and  fkewered  up  ; let  your  turkey  lay  in  the 
braize  till  towards  dinner  time  ; and  now  prepare  your  falpi- 
con  ; take  a thin  flice  or  two  of  boiled  ham,  a veal  fweet- 
bread,  the  yolk  or  two  of  hard  eggs,  or  a knot  is  better,  a 
pickled  cucumber  or  two,  two  or  three  mufhrooms,  cut  all 
into  fmall  dice,  and  put  into  as  much  cullis  as  is  fuitable  for 
yoitrdifh;  dafh  in  a glafs  of  white  wine.  Boil  all  a little 
while,  throw  in  a little  minced  parfley,  try  if  it  is  feafoned  to 

* A ragoo,  or  farcle. 


your 
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your  mind,  fqueeze  in  the  juice  of  a lemonj  and  pouf  over 
your  turkey  w’ell  drained,  and  ferve  it  up. 

A couple  of  1 arge  fowls  done  in  the  fame  manner  ferves 
very  well  for  a large  entree,  with  the  fame  fauce,  only  leave 
out  the  chefnuts.  Verral,  57* 

A Purkey  in  Jelly. 

Boil  a turkey  or  a fowl  as  white  as  yoii  can,  let  it  (land 
till  cold,  and  have  ready  a jelly  made  thus  : — Take  fowl, 
fkin  it,  take  off  all  the  fat,  do  not  cut  it  to  pieces,  nor  break 
the  bones  ; take  four  pounds  of  a leg  of  veal,  without  any  fat 
or  skin,  put  it  into  a well-tinned  fauce-pan,  put  to  it  full 
three  quarts  of  water,  fet  it  on  a very  clear  fire  till  it  begins 
to  fimmer  ; be  fure  to  skim  it  well^  but  take  great  care  it  does 
not  boil.  When  it  is  well  skimmed,  fet  it  fo  as  it  will  but 
juft  feem  to  fimmer;  put  to  it  two  large  blades  of  mace,  half 
a nutmeg,  and  twenty  corns  of  white  pepper,  a little  bit  of 
Jemon-pecl  as  big  as  a^fix-penee.  This  will  take  fix  or  feven 
hours  doing.  When  you  think  it  is  a ftifF jelly,  which  you 
will  know  by  taking  a little  out  to  cool,  be  fure  to  fkim  off* 
all  the  fat,  if  any,  and  be  fure  not  to  fiir  the  meat  in  the 
fauce-pan.  A quarter  of  an  hour  before  it  is  done,  throw  in 
a large  tea-fpoonful  of  fait,  fqueeze  in  the  juice  of  half  a 
Seville  orange  or  lemon.  When  you  think  it  is  enough,  ftrain 
it  off  through  a clean  fieve,  but  do  not  pour  it  off  quite  to 
the  bottom,  for  fear  of  fettlings.  Lay  your  turkey  or  fowl 
in  the  difh  you  intend  to  fend  it  to  the  table  in,  beat  up  the 
whites  of  fix  eggs  to  a froth,  and  put  the  liquor  to  it,  then 
boil  it  five  or  fix  minutes,  and  run  it  through  a jelly-bag  till 
it  is  quite  clear,  then  pour  the  liquor  over  it ; let  it  ftand  till 
quite  cold,  colour  fome  of  the  jelly  in  different  colours,  and 
when  it  is  near  cold,  with  a fpoon  fprinkle  it  over  in  what 
form  or  fancy  you  pleafe,  and  fend  it  to  table.  A few  naf- 
tertium  flowers  ftuck  here  and  there  look  pretty,  if  you  can 
get  them  ; but  lemon,  and  all  thofe  things,  are  entirely  fan- 
cy. This  is  a very  pretty  difli  for  a cold  collation,  or  a 
fupper. 

/ill  forts  of  birds  or  fowls  may  be  done  this  way.  Glojfe, 
348.  Mrs.  Mafon,  page  261,  has  the  fame  receipt  in  difier- 
ent  words ; but  we  have  chofen  the  above  as  being  rathef 
more  explicit. 
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A P Hvkey  the  Italian  zvay. 

Adincc  the  liver  of  a young  turkey  very  fine,  with  Tome 
chopped  parfley,  and  two  or  three  handfuls  of  frefh  mufh- 
rooni^,  fome  pepper,  fait,  and  more  than  an  ounce  of  butter  ; 
mix  thefe  well  together,  and  put  them  into  the  body  of  the 
turkey  5 put  on  a ftew-pan  with  a piece  of  butter,  fome  flial-* 
lots,  fome  pepper  and  fait ; when  it  is  hot,  put  in  the  turkey^ 
turn  it  often  that  it  may  be  of  a fine  brown,  and  lay  it  to 
cool ; then  wrap  fome  fiices  of  bacon  over  it,  and  cover  it  all 
over  with  paper  ; put  it  upon  a fpit,  and  lay  it  down  to  roafir. 
For  fauce — cut  fome  large  mufhrooms  very  fine,  with  twice 
the  quantity  of  parfley,  a few  green  onions  cut  fmall.  Put 
on  a fauce-pan  with  half  a pint  of  white  wine;  when  it  is 
hot,  put  in  thefe  ingredients  ; add  fome  pepper  and  fait,  the 
juice  of  a lemon,  two  cloves  of  garlic  whole  ; let  them  boil, 
and  then  put  in  a quarter  of  a pint  of  rich  gravy,  and  a 
fmall  teacup-ful  of  oil  ; let  all  boil  up  once  or  twice,  then 
take  out  the  garlic,  and  put  in  a piece  of  butter  rolled  in 
fiour. 

Lay  the  turkey  in  the  difh,  and  pour  the  fauce  over  it, 
Mafon^  259, 

Purkey  In  a hurry\ 

Trufs  a turkey  with  the  legs  inward,  and  flatten  it  a^mucli 
as  you  can  ; put  it  in  a ftew-pan,  with  melted  lard,  chopped 
parfley,  fliallots,  mufhrooms,  and  a little  garlic  ; give  it  a 
tew  turns  on  the  fire,  and  add  the  juice  of  half  a lemon  trt 
keep  it  white;  then  put  it  in  another  flew-pan,  with  flices  of 
veal,  one  flice  of  ham,  the  melted  lard,  and  every  thing  as 
ufed  before,  adding  whole  pepper  and  fait ; cover  it  over  with 
flices  of  lard,  and  foak  it  about  half  an  hour  on  a flow  fire;, 
then  add  a glais  of  white  wine  and  a^little  broth,  and  finifh 
the  brazing;  fkim  and  fift  the  fauce,  add  a little  cullis  to 
make  it  a iiafon,  reduce  it  to  a good  confiftence,  and  ferve 
upon  the  turkey,  Clermont^  231, 

Pur  kies  and  Chickens  after  the  Dutch  zvay. 

Boil  them,  fcafon  them  with  fait,  pepper,  and  clov'cs  ; 
then  to  every  quart  of  broth,  put  a quarter  of  a oound  of  ric^ 

N ■ ' or 


17S  Made  Dlfies  of  Poultry y 

'vermicelli.  It  is  eat  with  fugar  and  cinnamon.  The  two 
lad:  may  be  left  out. 

‘Turkey  fluffed  after  the  Hamburg  way, 

« 

Take  one  pound  of  beef,  three  quarters  of  a pound  of  fuet, 
minceat  very  fmall,  feafon  it  with  fait,  pepper,  cloves,  mace, 
and  fweet  marjoram  ; then  mix  two  or  three  eggs  with  it, 
loofen  the  fkin  all  round  the  turkey,  and  ftufF  it.  It  muft  be 
loaded , Glaffcy  383. 

To  drefs  a Turkey  or  Fowl  to  perfeEilon, 

r 

Bone  them,  and  make  a force-meat  thus : — Take  the  flefh 
of  a fowl,  cut  it  fmall,  then  take  a pound  of  veal,  beat  it  in 
a mortar,  with  half  a pound  of  beef  fuet,  as  much  crumbs 
of  bread,  fome  mufhrooms,  truffles,  and  morels,  cut  fmall, 
a few  fweet  herbs  and  parifley,  with  fome  nutmeg,  pepper,  and 
fait,  a little  mace  beaten,  fome  lemon-peel  cut  fine  ; mix  all 
thefe  together  with  the- yolks  of  two  eggs,  then  fill  your  tur- 
key, and  road  it.  This  will  do  for  a large  turkey,  and  fo  in 
proportion  for  a fowl.  Let  your  fauce  be  good  gravy,  with 
mufhrooms,  truffles,  and  morels  in  it.  Then  garnifh  with 
lemon,  and,  for  variety  fake,  you  may  lard  your  fowl  or 
turkey.  " ' 

t 

- ' ' Turkey  coloured* 

Gut  a turkey  in  two,^and  bone  it  thoroughly  ; maksa  good 
force-meat  with  bread  of  roaded  fowl,  and  every  thing  as  al- 
ready repeatedly  directed;  lay  fome  of  it  upon  each  half  pret- 
' tv  thick,  them  lay  on  minced  ham,  gerkins,  truffles  or  mu(h- 
rooms,  or  both,  bacon  cut  into  dice,  hard  yolks  of  eggs, 
white  of  fowl,  a few  fweet  almonds,  and  pidachio-nuts  ; co- 
ver thefe  again  with  fome  of  the  force-meat,  roll  up  each  half, 
wrap  them  in  dices  of  bacon  and  a piece  of  damine,  or  any 
thing  elfe  to  keep  them  fad,  and  put  them  into  a brazing-pan 
much  of  their  own  bignefs,  with  good  broth,  half  a pint  of 
white  wine,  dices  of  veal  and  beef,  fweet  herbs,  two  or  three 
fhallots  or  cloves  of  garlic,  three  of  fpices,  thyme,  and  laurel, 
braze  them' on  a dow  fire  about  three  hours ; let  them  cool 
in  the  broth,  to  ferve  cold  upon  a napkin,  or  in  dices. — It 

may  alfo  be  done  whole,  ajid  equally  well.. 

* > ^glazed 
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A glazed  Turkey, 

The  turkey  muft  be  youngs  but  not  fmall.  When  it  is 
picked,  drawn,  and  finged,  lay  it  a little  while  over  a clear 
charcoal  fire,  but  turn  it  often  ; have  ready  a ragoo  of  fweet- 
breads,  take  off  the  turkey,  fplit  it  down  the  back,  fill  it  with 
this  ragoo,  few  it  up,  and  lard  it  with  bacon  5 then  lay  at 
the  bottom  of  a deep  ftew-pan,  firfl:  fome  dices  of  ham,  then 
fome  dices  of  veal,  and  then  fome  dices  of  beef;  lay  the  tur- 
key upon  thefe,  ftrew  over  fome  fweet  herbs,  and  cover  them 
clofe  ; let  thele  flew  over  a dow  fire.  When  they  arecnough, 
take  ofF  the  flew-pan,  take  out  the  turkey,  and  then  pour 
into  the  turkey  a little  good  broth,  flir  it  about,  and  drain 
off  the  liquor  ; fkim  off  the  fat,  fet  it  over  the  fire  again,  and 
boil  it  to  a jelly;  then  put  in  the  turkey,  and  fet  the  pan 
over  a gentle  dre  or  a dove  ; it  will  be  foon  well  glazed  ; then 
pour  into  a didi  fome  edence  of  ham,  and  then  put  in  the 
turkey.  Adajon^  261. 

’To  roaft  a Turkey  zvith  Cray-fifo. 

Take  a young  turkey,  in  Odlober  or  November,  let  it  be 
truded  as  for  reading ; make  fome  force-meat  with  fome  fat 
bacon,  fuet,  and  the  white  of  a chicken,  all  cut  as  fine  as 
podible,  and  fome  frefh  muflirooms  minced  very  fine  ; mix 
thefe  ingredients  well  together,  with  fome  fait,  pepper,  the 
leaves  of  fweet  herbs  picked  clean  from  the  dalks,  and  a little 
grated  nutmeg;  chop  them  all  together  after  they  are  mixed, 
then  boil  fome  crumb  of  bread  in  rich  cream,  put  it  to  the 
force-meat ; then  take  the  yolks  of  two  new-laid  eggs,  beat 
them  well,  and  mix  the  force-meat  with  them  ; dufr  the  crop 
of  the  turkey,  raife  the  ikin  a little  upon  the  bread,  and  put 
as  much  of  the  force-meat  as  will  go  in  without  tearing  it; 
if  any  is  left,  put  it  into  the  body,  and  with  it  a ragoo  of 
cray-fifh  made  as  follows  : — Wafh  fome  cray-fidi,  and  boil 
them  in  water,  then  pick  out  the  tails  and  bodies  ; cut  fome 
mufhrooms,  but  not  fmall,  fome  truffles  in  thin  dices,  fome 
artichoke  bottoms  and  afparagus  tops,  boiled  and  cut  in 
pieces  ; mix  all  thefe  together  with  the  cray-fifh,  put  them 
into  a fauce-pan,  with  a piece  of  butter,  fome  nutmeg  cut  in 
dices,  pepper,  fait,  three  or  four  dices  of  lemon,  a little 
onion  cut  fm^ll  ; let  thefe  all  dimmer  over  a dow  fire,  and 

N 2 when 


I So  Made  Dijloes  of  Poultry,  &c. 

when  enough,  put  in  fome  cullis  of  cray-fifli  to  thicken  it* 
Put  fome  of  this  ragoo  into  the  body  of  the  turkey,  tie  up 
both  ends;  fkewer  and  fpit  it  for  roafting;  ftrew  fome  ftuf- 
fing  over  it,  then  fome  flices  of  bacon,  and  over  all  fome  but- 
tered paper;  let  it  have  a good  fire,  and  be  thoroughly  done. 
When  it  is  enough,  take  off  the  paper  and  bacon,  and  pour 
over  it  the  reft  of  the  ragoo. 

"To  haJJ)  a Turkey. 

} 

Take  bff  the  legs,  cut  the  thighs  in  two  pieces,  cut  off  the 
pinions  and  'breaft  in  pretty  large  pieces,  take  off  thefkin,  or 
it  will  give  the  gravy  a greafy  tafte  ; put  it  into  a ffew-pan 
with  a pint  of  gravy,  a tea-fpoonful  of  lemon-pickle,  a flice  of 
the  end  of  a lemon,  and  a little  beaten  mace  ; boil  your  tur- 
key fix  or  feven  minutes  (if  you  boil  it  any  longer,  it  will 
make  it  hard)  then  put  it  on  your  difh  ; thicken  your  gravy 
with  flour  and  butter,  mix  the  yolks  of  two  eggs  with  a fpoon- 
ful  of  thick  cream,  put  in  your  gravy,  drake  it  over  your  fire 
till  it  is  quite  hot  but  do  not  let  it  boil ; drain  it,  and  pour 
it' over  your  turkey.  Lay  fippets  round,  ferve  it  up,  and 
garnifh  with  lemon  or  parfley.  Raffald,  74. 

* Another  zvay. 

' Mix  fome  flour  with  a piece  of  butter,  ffir  it  into  fome 
cream  and  a little  veal  gravy  till  it  boils  up ; cut  the  turkey 
in  pieces,  not  too  fmall,  put  it  into  the  fauce,  with  grated 
lemon-peel,  white  pepper,  and  mace  pounded,  a little  mufh- 
room  powder  or  catchup  ; fimmer  it  up.  Oyfters  may  be 
added*  Adafon,  261. 


Another  zvav* 

Cut  the  remains  of  a roafted  turkey  properly  ; put  them 
into  a ffew-pan,  with  a glafs  of  white  wine,  chopped  parf- 
ley, fhallots,  mufhrooms,  truffles,  (if  any)  fait  and  pepper, 
two  fpoonfuls  of  cullis,  and  a little  broth  ; boil  half  an  hour, 
and  reduce  to  a ffiort  fauce.  When  ready,  add  a pounded  an- 
chovy, 'and  a fqueeze  of  lemon  ; fkim  the  fauce  free  from  fat, 
and  ferve  all  together.  Clermont,  232* 


Made  DiJIjcs  of  Poultry y Kc, 


Xo  roajl  a Fozvl  with  Chefnuts, 

Fir/l  take  fome  chefnuts,  roaft  them  very  carefully,  fo  as 
not  to  burn  them;  take  ofF  the  fkin,  and  peel  them;  take 
about  a dozen  of  them  cut  fmall,  and  bruife  them  in  a mor- 
tar; parboil  the  liver  of  the  fowl,  bruife  it,  cut  about  a quar-^ 
ter  of  a pound  of  ham  or  bacon,  and  pound  it ; then  mix: 
them  all  together,  with  a good  deal  of  parfley  chopped  fmalJ, 
a little  fweet  herbs,  fome  mace,  pepper,  fait,  and  nutmeg; 
mix  thefe  together,  and  put  into  your  fowl,  and  roaft  It! 
The  beft  way  of  doing  it  is  to  tie  the  neck,  and  hang  it  up 
by  the  legs  to  roafl:  with  a ftring,  and  bafte  it  with  butter. 
For  fauce-— take  the  reft  of  the  chefnuts,  peeled  and  fkinned, 
put  thern  into  fome  good  gravy,  with  a little  white  wine,  and 
thicken  it  with  a piece  of  butter  rolled  in  flour;  then  take 
your  fowl,  lay  it  in  the  difh,  and  pour  in  the  fauce.  Gar- 
nifti  with  lemon.  Glajfey  75. 

Mrs.  Mafon  gives  the  above  receipt,  dificrently  exprefled, 
page  263.  y r ? 


To  force  a Fowl  with  a ragoo  of  Oyfers, 

Prepare  a force-meat,  to  which  add  a dozen  oyfters,  ftulF 
the  craw  ; cover  the  breaft  of  the  fowl  with  bacon  fliced,  then 
a ftieet  of  paper,  roaft  it ; take  fome  cullis,  or  good  o-ravy 
put  in  the  oyfters,  with  their  liquor  ftrained,  a little  mufti- 
room  powder  or  catchup,  lemon-juice,  thicken  it  with  flour  ; 
add  chyan  and  fait,  if  wanted,  boil  it  up.  When  the  fowl  is 
done,  take  ofF  the  bacon.  Serve  the  fauce  in  the  difti. 

This  fauce  is  proper  for  any  roafted  fowls  or  chickens. 


A Fowl  with  a foarp  Sauce ^ 

Trufs  a fowl  for  roafting;  make  a force-meat  with  feraped 
lard  or  butter,  a little  tarragon,  chervil,  burnet,  garden-crefs 
pepper,  fait,  and  the  yolks  of  two  or  three  eggs ; ftuff  the 
fowl  with  it,  make  a fauce  with  a little  cullis,  a few  of  the 
above  herbs  pounded,  two  anchovies,  and  a few  capers. 
^ hen  done,  ftrain  it,  then  add  a little  more  cullis,  and  a 

^ fait;  warm,  without  boiling,  and 

ferve  with  your  roafted  fowl.  Dalrympky  214.  ' 
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A Fowl  a-la-hraze. 

Skewer  your  fowl  as  for  boiling,  with  the  legs  in  the  body, 
then  lay  over  it  a layer  of  fat  bacon,  cut  in  pretty  thin  flices, 
then  wrap  it  round  in  beet-leaves,  then  in  a caul  of  veal,  and 
put  it  into  a large  fauce-pan  with  three  pints  of  water,  a glafs 
of  Madeira  wine,  a bunch  of  fweet  herbs,  two  or  three  blades 
of*  mace,  and  half  a lemon;  flew  it  till  quite  tender,  take  it 
up,  and  fkim  off  the  fat ; make  your  gravy  pretty  thick  with 
flour  and  butter,  and  flrain  it  through  a hair  lleve,  and  put 
to  it  a pint  of  oyflers,  a tea-cupful  of  thick  cream  ; keep 
fhaking  your  toffing-pan  over  the  fire,  and  when.it  has  fim- 
mered  a little,  ferve  up  your  fowl  with  the  bacon,  beet-leaves, 
and  caul  on,  and  pour  your  fauce  hot  upon  it.  Garnifh  with 
barberries,  or  red  beet-root.  Raffald^  123.  Fgrley^  119. 

Another  way, 

Trufs  it  for  boiling,  feafon  the  infide  with  pepper  and  fait, 
put  at  the  bottom  of  the  vefiel  a flice  or  two  of  beef,  lay  over 
the  fowl  fome  thin  flices  of  le^n  bacon,  and  bits  of  veal,  an 
onion  fluck  with  cloves,  a bunch  of  fweet  herbs,  a carrot, 
half  a lemon,  pepper  and  fait ; fet  this  over  a flow  fire  for  ten 
minutes,  tfien  put  to  it  about  three  pints  of  warm  beef  broth, 
or  water  ; heat  a glafs  of  Madeira  and  pour  in,  flew  this  till 
the  fowl  is  tender  ; flrain  the  gravy  through  a piece  of  dir 
mity,  the  rough  fide  upwards,  firfl  dipped  in  cold  water; 
jTiix  a little  flour  with  it,  boil  it  up,  pour  it  oyer  the  fowl. 
Oyflers  are  a gi'eat  addition.  Majon^  264. 

Another  way. 

Trufs  your  fowl  with  the  legs  turned  into  the  belly,  feafon 
it,  both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper, 
and  fait;  lay  a layer  of  bacon  at  the  bottom  of  a deep  ftew- 
pan,  then  a layer  of  veal,  and  afterwards  the  fowl  ; then  put 
in  an'^onion,  two  or  three  cloves  fluck  in  a little  bundle  of 
fweet  herbs,  with  a piece  of  carrot ; then  put  at  the  top  a 
layer  of  bacon,  another  of  veal,  and  a third  of  beef;  cover  it 
clofe,  and  let  it  (land  over  the  fire  for  two  or  three  minutes, 
then  pour  in  a pint  of  broth  or  hot  water ; cover  it  clofe,  and 
let  it  flew  an  hour;  afterward^  take  up  your  fowl,  flrain  the 

fauce. 
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faucc,  and  after  you  have  fkimmed  ofF  the  fat,  boil  it  down 
till  it  is  of  a glaze,  then  put  it  over  the  fowl.  You  may  add 
juft  what  you  pleafe  to  the  fauce.  A ragoo  of  fweetbreads, 
cocks’-combs,  truffles,  and  morels ; or  muflirooms,  with 
force-meat  balls,  look  very  pretty.  Glajfe^  74. 

A Fozvl  with  its  own  gravy, 

Trufs  a fowl  for  boiling ; lard  It  through  and  through  with 
bacon,  ham,  and  parfley  5 put  it  in  a pan  of  much  its  big- 
iiefs,  with  a little  butter,  two  or  three  llices  of  peeled  lemon, 
a faggot,  three  cloves,  fliced  onions,  and  carrots,  pepper  ani 
fait,  a little  broth,  and  a glafs  of-  white  wine  ; ftew  flowly 
till  done;  fkim  and  ftrain  the  fauce,  and  ferve  with  the  fowl. 
You  may  alfo  do  it  the  fame  without  larding,  Dalrymphy 
214. 


A Fowl  with  Rice,  called  a Pillow, 

Boil  a pint  of  rice  in  as  much  water  as  will  cover  it,  with 
black  pepper,  a blade  or  two  of  mace,  and  half  a dozen  cloves, 
tied  up  in  a bit  of  cloth  ; when  the  rice  is  tender,  take  out 
the  fpice;  ftir  in  a piece  of  butter ; boil  a fowl  and  a piece 
of  bacon,  lay  them  in  the  difh,  cover  them  with  the  rice; 
lay  round  the  difh,  and  upon  the  rice,  hard  eggs  cut  in  halves, 

and  quartets,  lengthways;  and  onions,  firft  boiled  and  then 
fried. 


A ragoo  of  Fozvls,  ' 

Take  a large  capon,  or  two  pullets,  and  blanch  nicely  m 
a morfel  of  butter  or  feraped  bacon,  but  cut  off  your  pinions 
and  feet,  and  tuck  in  the  legs.  Prepare  your  rao-oo  in  the 
following  manner:— Get  a fweetbread  of  veal,  ""or  two  of 
lambs,  the  fat  livers  of  a turkey  or  fowls,  fome  cocks*-ftones, 
three  or  four  muftirooms,  a thin  ftice  or  two  of  lemon  - 
blanch  all  well  with  a knot  or  two  of  eggs,  cut  all  into  very 
Imall  dice,  and  ftew  in  a ladle  of  cullis ; and  you  may  add 
to  It  three  or  four  gizzards,  and  a few  cocks’-combs,  boiled 
very  tender  ; fill  up  the  bellies  of  your  fowls  or  capons,  and 
few  up  at  both  ends,  but  make  a referve  of  fome  of  your  ra- 
goo to  pour  over;  put  them  upon  a lark-fpit  acrofs,  and  tie 
upon  another ; lard  them  with  bacon,  cover  with  paper,  and 

^ 4 roaft 
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road  them  foftly,  that  they  may  be  nice  and  white  ; drev/  in 
a little  minced  parfley,  a morfcl  of  fhallot;  fqueeze  in  the 
juice  of  a lemon  or  orange,  and  ferve  up  with  the  ragoo  un- 
der. Remember  to  draw  the  threads  out.  Perra!^  89. 

• P'0  force  a Fowl, 

/ 

Take  a large  fowl,  pick  it  clean,  and  cut  it  down  the  back, 
take  out  the  entrails,  and  take  the  fkin  od’  whole  ; cut  the 
£efh  from  the  bones,  and  chop  it  with  half  a pint  of  oyders, 
one  ounce  of  beef  marrov/,  a little  pepper  and  fait;  mix  it  up 
with  cream,  then  lay  the  meat  on  the  bones,  and  draw  the 
fkin  over  it,  and  few  up  the  back  ; then  cut  large  thin  dices 
of  bacon,  and  lay  them  over  the  bread  of  your  fowl,  tie  the 
bacon  on  with  a packthread  in  diamonds;  it  will  take  an  hour 
loading  by  a moderate  fire.  Make  a good  brown  gravy  fauce, 
pour  it  upon  your  difh,  take  the  bacon  off  and  Jay  in  your 
fowl,  and  ferve  it  up.  Garnifh  with  pickles,  mufhrooms,  or 
oyders. — It  is  proper  for  a fide-difh  for  dinner,  or  top  for 
flipper.  Rqff'ald,  124. 

Air,  Farley,  in  page  ^120,  gives  the  above  receipt,  with 
only  the  following  addition  ; — “ Serve  it  up,  garnifhed  with 
oyders,  mufhrooms,  or  pickles.” 

' • Another  way. 

Take  a good  large  fowl,  pick  and  draw  it,  flit  the  (kin 
down  the  back,  and  take  the  flefh  from  the  bones  ; mince  it 
very  fmall,  and  mix  it  with  one  pound  of  beef  fuet  fhred,  a 
pint  of  large  oyders  chopped,  two  anchovies,  afhallot,  a lit- 
tle grated  bread,  and  fome  fweet  herbs ; fhred  all  this  very 
well,  mix  them  together,  and  make  it  up  with  the  yolks  of 
eggs  ; then  turn  all  thefe  ingredients  on  the  bones  again,  and 
draw  the  fkin  over  again  ; then  few  up  the  back,  and  either 
boil  the  fowl  in  a bladder  an  hour  and  a quarter,  or  road 
it ; then  dew  fome  more  oyders  in  the  gravy,  bruize  in  a lit- 
tle of  your  force  meat,  mix  it  up  with  a little  frclh  butter, 
and  a very  little  flour ; then  give  it  a boil,  lay  your  fowl  in 
the  difh,  and  pour  the  fauce  over  it,  garnifhing  with  lemon* 
Glajfc,  74.  Farley,  123. 
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A Fowl  fervant  faJJjion, 

Trufs  a fowl  for  roafting,  make  a force-meat  with  the  liver, 
chopped  parfley,  fhallots,  butter,  pepper,  and  fait ; ftulF  the 
fowl  with  it,  wrap  it  in  buttered  paper,  and  roali:  it.  When 
three  parts  done,  take  ofF  the  paper,  bafte  it  with  yolks  of  eggs 
beat  up  with  melted  butter,  and  a good  deal  of  bread-crumbs  ; 
hnifli  roafting;  it  muft  be  of  a fine  yellow  colour.  Make  a 
fauce  with  a little  butter,  one  anchovy  chopped,  a few  capers, 
a little  flour,  broth,  pepper,  and  fait,  and  a little  nutmeg; 
thicken  with  a liafon,  and  ferve  under  the  fowl.  Dalrympk^ 
215. 

"Fo  marinade  a Fowl, 

Raife  the  (kin  from  the  breaft-bone  of  a large  fowl  with 
your  finger,  then  take  a veal  fweetbread  and  cut  it  fmall,  a 
few  oyfters,  a few  mufiirooms,  an  anchovy,  fome  pepper,  a 
little  nutmeg,  fome  lemon-peel,  and  a little  thyme;  chop  all 
together  fmali,  and  mix  it  with  the  yolk  of  an  egg,  ftujfF  it  in 
between  the  fkin  and  the  flefh,  but  take  great  care  that  yon 
do  not  break  the  fkin  ; and  then  ftufF  what  oyfters  you  pleafe 
into  the  body  of  the  fowl.  You  may  lard  the  breaft  of  the 
iowl  with  bacon,  if  you  chufe  it.  Paper  the  breaft,  and  roaft 
it.  Make  good  gravy,  and  garnifti  with  lemon.  You  may 
add  a few  muftirooms  to  the  fauce,  Giajp^  78.  Farley^  123, 

Fowls  fluffed. 

Make  a force-meat  with  half  a pound  of  beef  fuet,  as  much 
crumb  of  bread  grated  fine,  the  meat  of  a fowl  cut  very  fmall ; 
beat  thefe  in  a mortar,  and  a pound  of  veal  with  them,  fome 
truffles,  morels,  and  mufhrooms,  cut  fmall,  a few  fweet  herbs 
and  parfley  fhred  fine,  fome  grated  nutmeg,  pepper,  fait,  and 
grated  Ipmon-peel ; bone  the  fowls,  fill  them  with  this  force- 
meat, and  roaft  them.  For  fauce — ^good  gravy,  with  truffles 
and  morels.  The  fowls  may  be  larded, 

To  haff  Fowls, 

Let  your  fowl  be  cut  up  as  for  eating,  put  it  into  a tofllng- 
pan^  with  half  a pint  of  gravy,  a tea-fpoonful  of  lemon- 

pickle. 
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pickle,  a little  mufhroom  catchup,  a flice  of  lemon,  thicken 
it  with  flour  and  butter;  juft  before  you  difti  it  up,  put  in  a 
fpoonful  of  good  cream,  lay  fippets  round  your  difti,  and 
, ferve  it  up. 

Another  way. 

Cut  your  fowl  to  pieces,  and  put  it  into  fome  gravy,  with 
a little  cream  catchup,  or  muftiroom  powder,  grated  lemon- 
peel,  and  nutmeg,  a few  oyfters  and  their  liquor,  a piece  of 
butter  mixed  with  flour  ; keep  it  ftirring  till  the  butter  is 
melted,  lay  fippets  round  the  difti,  Majon,  264. 

Pullets  ,~Menehout, 

After  having  trulTed  the  legs  in  the  body,  flit  them  along 
the  back,  fpread  them  open  on  a table,  take  out  the  thigh- 
bones, and  beat  them  with  a rolling-pin  ; then  feafon  them 
with  pepper,  fait,  mace,  nutmeg,  and  fweet  herbs  ; after 
that,  take  a pound  and  a half  of  veal  cut  into  thin  flices,  and 
lay  it  in  a ftew-pan  of  a convenient  fize  to  ftew  the  pullets 
in  ; cover  it,  and  fet  it  over  a ftove  or  flow  fire  ; and  when 
it  begins  to  cleave  to  the  pan,  ftir  in  a little  flour,  ftiake  the 
pan  about  till  it  be  a little  brown  ; then  pour  in  as  much, 
broth  as  will  ftew  the  fowls,  ftir  it  together,  put  in  a little 
whole  pepper,  an  onion,  and  a little  piece  of  bacon  or  ham  ; 
then  lay  in  your  fowls,  cover  them  clofe,  and  let  them  ftew 
half  an  hour  ; then  take  them  out,  lay  them  on  the  gridiron 
to  brown  on  the  infide  ; ftrew  them  over  with  the  yolk  of  an 
egg,  fome  crumbs  of  bread,  and  bafte  them  with  a little  but- 
ter ; let  them  be  of  a fine  brown,  and  boil  the  gravy  till 
there  is  about  enough  for  fauce ; ftrain  it,  put  a few  mufti- 
rooms  in,  and  a little  piece  of  butter  rolled  in  flour.  Lay  the 
pullets  in  the  difti,  and  pour  in  the  fauce,  Garnifli  with 
lemon. 

Isjote. — You  may  brown  them  in  ^n  oven,  or  fry  them, 
which  you  plcafe,  Glajfe^  75. 

P’ 0 Jlezv  a FowU 

% 

Trufs  a fowl  for  boiling  ; put  it  in  a ftew-pan  with  a piece 
of  butter,  chopped  parfley,  lhallots,  and  muflirooms  ; foak  it 
on  a flow  fire  about  a quarter  of  an  hour,  turning  it  often  ; 

then 
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then  put  it  in  another  ftew-pan,  firft  garnifhed  with  flices  of 
veal  and  ham,  and  all  the  firft  feafoning  ; cover  with  Hices  of 
bacon  ; foak  it  for  a quarter  of  an  hour  longer,  then  acl^  a 
little  whole  pepper  and  fait,  a little  broth  and  white  wine  ; 
finifh  it  on  a flow  lire,  then  fkim  and  ftrain  the  braze.  When 
ready,  add  the  fqueeze  of  a lemon,  and  ferve  upon  the  fowl, 
being  well  wiped  from  fat,  Dalrymple^  219, 

4 nice  zvay  to  drefs  a cold  FozvU 

. I 

Peel  off  all  the  fldn  of  the  fowl,  and  pull  the  flefh  off  the 
bones  in  as  large  pieces  as  you  can  ; then  dredge  it  with  a lit- 
tle flour,  and  fry  it  a nice  brown  in  butter  ; tofs  it  up  in  rich 
gravy,  well  feafoned,  and  thicken  it  with  a 'piece  of  butter 
rolled  in  flour.  Juft  before  you  fend  it  up,  fqueeze  in  the 
juice  of  a lemon,  Raffald^  75. 

Tb  drefs  cold  Fowl  or  Pigeon, 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two,  accord- 
ing to  what  you  drefs,  grate  a little  nutmeg  in,  a little  fait, 
fome  parfley  chopped,'  a few  crumbs  of  bread  ; beat  them  well 
together,  dip  them  in  this  batter,  and  have  ready  fome  drip^ 
ping  hot  in  a ftew-pan,  in  which  fry  them  of  a hne  light 
brown.  Haye  ready  a little  good  gravy,  thickened  with  a 
little  flour,  minced  with  a fpoonful  of  catchup;  lay  the  fry- 
in  the  difti,  and  pour  the  fauce  over.  Garnifti  with  lemon, 

and  a few  muftirooms,  if  you  have  any.  A cold  rabbit  eats 
well  done  thus,  , 

Chickens  d-la-hraze, 

You'mufttakea  couple  of  line  chickens,  lard  them,  and 
feafon  them  with  pepper,  fait,  and  mace  ; then  lay  a layer  of 
veal  in  the  bottom  of  a deep  ftew-pan,  with  a flice  or  two  of 
bacon,  an  onion  cut  to  pieces,  a piece  of  carrot,  and  a layer 
of  beef ; then  lay  in  the  chickens  with  the  breaft  downward 
and  a bundle  of  fwcet  herbs  ; after  that  a layer  of  beef  and 
put  in  a quart  of  broth  or  water;  cover  it  clofe,  let  it^  ftew 
very  foftly  for  an  hour,  after  it  begins  to  fimmer.  In  the 
mean  time,  get  ready  a ragoo  thus  :-^Take  a good  veal  fweet- 
bread  or  two,  cut  them  fmall,  fet  them  on  the  Are,  with  a 
very  httle  broth  or  water,  a few  cocks’-combs,  truffles,  and 

morels. 
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morels,  cut  fmall,  with  an  ox-palate,  if  you  have  it  5 ftcw 
them  all  together  till  they  arc  enough,  and  when  your  chick- 
ens are  done,  take  them  up,  and  keep  them  hot  ; then  ftrain 
the  liquor  they  were  ftewed  in,  fkim  the  fat  ofF,  and  pour 
into  your  ragoo ; add  a glafs  of  red  wine,  a fpoonful  of 
catchup,  and  a few  mulhrooms  ; then  boil  all  together  with 
a few  artichoke  bottoms  cut  in  four,  and  afparagus  tops.  If 
your  fauce  is  not  thick  enough,  take  a little  piece  of  butter 
rolled  in  flout;  and  when  enough,  lay  your  chickens  in 
the  difh,  and  pour  the  ragoo  over  them.  Garnifh  with 
lemon. 

Or  you  may  make  your  fauce  thus: — Take  the  gravy  the 
fowls  were  ftewed  in,  ftrain  it,  fkim  off  the  fat ; have  ready 
half  a pint  of  oyfters,  with  the  liquor  drained,  put  them  to 
your  gravy,  with  a glafs  of  white  wine,  a good  piece  of  but- 
ter rolled  in  flour  ; then  boil  them  all  together,  and  pour  over 
your  fowls.  Garnifh  with  lemon.  GlaJJ'cy  y8. 

Mrs,  Majon  fays  chickens  a-la-braze  may  be  done  in  the 
fame  manner  as  fowls  a-ia-braze,  page  264. 

CJAckens  in  favoury  Jelly, 

Take  two  chickens  and  roaft  them.  Boil  feme  calves  feet 
to  a ftrong  jelly  ; then  take  out  the  feet,  and  fkim  off  the 
fat;  beat  up  the  whites  of  .three  eggs,  and  mix  them  with 
half  a pint  of  white-wine  vinegar,  the  juice  of  three  lemons, 
a blade  or  two  of  mace,  a few  pepper-corns,  ^ and  a little 
fait.  Put  them  to  your  jelly,  and  when  it  has  boiled  five  or 
fix  minutes,  ftrain  itTeveral  times  through  a jelly-bag  till  it 
is  very  clear.  Then  put  a little  in  the  bottom  of  a bowl  large 
enough  to  hold  your  chickens,  and  when  they  are  cold,  and 
the  jdly  fet,  lay  them  in  with  their  breads  down.  Then  fill 
your  bowl  quite  full  with  the  reft  of  your  jelly,  which  you 
- mud  take  care  to  keep  from  fetting,  fo  that  when  you  pour 
it  into  the  bowl  it  will  not  break.  Let  it  ftand  all  night ; 
and  the  next  day  put  your  bafon  into  warm  water,  pretty 
near  the  top.  As  foon  as  you  find  it;  loofe  in  the  bafon,  lay 
your  difh  over  it,  and  turn  it  out  whole,  Farlej,  I20* 
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Chickens  In  the  Dutch  way. 

Three  large  chickens  will  be  enough  ; cut  ofF  the  pinions^ 
but  not  the  feet ; ftrip  ofF  the  ftockings  (as  they  are  called) 
by  fire  or  boiling  water,  and  tie  them  down  upon  the  breads  ; 
make  a force-meat  with  the  livers,  &c.  as  before-named,  put 
into  them,  blanch  them  nice  and  white  over  a clear  dove, 
put  them  upon  a lark  fpit,  and  tie  them  to  another,  with  fome 
pieces  of  bacon,  and  plenty  of  buttered  paper  ; take  care  they 
arc  exactly  coloured  as  you  would  road  a chicken  in  the  Eng- 
iifh  way,  and  provide  your  fauce  as  follows : — Take  fome 
parfley-roots  that  are  not  dicky,  take  ofF  the  rinds,  cut  them 
in  thin  dices,  and  lay  them  to  foak  in  vinegar,  fait,  and  wa- 
fer, a green  onion  or  two,  and  fome  pardcy  and  fhallots,  with, 
a blade  of  mace  and  whole  pepper,  for  two  or  three  hours  ; 
fry  them  very  foftly  in  a bit  of  butter,  and  wafh  afterwards 
in  warm  water  ; put  them  into  fome  cullis,  with  a good  dafh 
of 'fharp  white  wine  ; boil  it  all  together  with  a minced  mufh- 
room  or  tv/o,  or  a green  trufHe,  a little  pepper,  fait,  and  nut- 
meg ; have  a good  quantity  of  parfley-leaves  boiled  nice  and 
green,  dir  it  into  your  roots  jud  before  it  goes  to  table;  clean 
' your  chickens  from  greafe,  and  lay  them  in  your  dilh  ; make 
your  fauce  boiling  hot,  add  the  juice  of  two  or  three  lemons 
or  oranges,  and  ferve  it  up.  Verral^  105. 

Chickens  Cavalier  fajinon. 

Trufs  as  for  boiling  as  many  chickens  as  you  want ; mari- 
nade them  two  hours  in  oil,  with  dices  of  peeled  lemon, 
pardey,  ballots,  a clove  of  garlic,  thyme,  laurel,  fait,  and 
fpices  . tie  them  up  in  dices  of  lard  and  paper,  with  as  much 
of  the  marinade  as  you  can  ; broil  on  a dow  fire.  When 
done,  take  od  the  paper,  lard,  and^herbs.  Serve  with  what 
fauce  you  think  proper.  Dalrymple,  188. 

To  make  artificial  Chickens  or  Pigeons. 

Make  a rich  force-meat  with  veal,  lamb,  or  chickens,  fea- 
foned  with  pepper,  fait,  pardey,  a diallot,  a piece  of  fat  ba- 
con,  a little  butter,  and  the  yolk  of  an  egg  ; work  it  up  in 
the  ihape  of  pigeons  or  chickens,  putting  the  foot  of  the  bird 
you  intend  it  for  in  the  middle,  fo  as  juft  to  appear  at  the 

bottom  5 
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bottom  ; roll  the  force-meat  very  well  in  the  yolk  of  an  egg^, 
then  in  the  crumbs  of  bread,  fend  them  to  the  oven,  and 
bake  it  a light  brown  ; do  not  let  them  touch  each  other  ; put 
them  on  tin  plates  well  buttered,  as  you  fend  them  to  the 
oven.  You  may  fend  them  to  the  table  dry,  or  gravy  in  the 
difh,  juft  as  you  like.  Raffald^  126.  Farley^  120. 

Chicken  in  Jelly. 

Pour  fome  jelly  into  a bowl  ; when  cold,  lay  in  a cold 
roafted  chicken,  breaft  downward  ; fill  up  the  bowl  with  jelly 
juft  warm,  but  as  little  as  pofiible  fo  as  not  to  be  fet ; when 
quite  cold,  fet  the  bowl  in  warm  water,  juft  to  loofen  the 
jelly,  turn  it  out.  Put  the  chicken  into  the  jelly  the  day  be- 
fore it  is  wanted. 

Chickens  after  the  Scotch  manner^ 

Singe  the  chickens,  wafh  and  then  dry  them  in  a clean 
cloth ; cut  them  into  quarters,  and  put  them  into  a fauce-pan 
with  juft  water  enough  to  cover  them  ; put  in  a little  bunch 
of  parlley,  a little  chopped  parfley,  and  a blade  or  two  of 
mace,  cover  them  clofe  down  ; beat  up  five  or  fix  eggs  with 
the  whites,  and  when  the  liquor  boils,  pour  the  eggs  into  it. 
When  the  chickens,  are  enough,  take  out  the  bunch  of  parf- 
ley, and  fend  them  to  table  with  the  liquor  in  a deep  difti. 
They  muft  be  well  Ikimmed  while  they  are  doing.  Majon^ 
267. 

Chicken  roajled  zvith  Force-meat  and  Cucmihers. 

Take  two  chickens,  drefs  them  very  neatly,  break  the 
breaft-bone,  and  make  force-meat  thus  Take  the  flefli  of  a 
fowl,  and  of  two  pigeons,  with  fome  dices  of  ham  or  bacon  j 
chop  them  all  well  together,  take  the  crumb  of  a penny-loaf 
foaked  in  milk  and  boiled,  then  fet  to  cool.  When  it  is  cool, 
mix  it  all  together;  feafon  it  with  beaten  mace,  nutmeg, 
pepper,  and  a little  fait,  a very  little  thyme,  fome  parfley,  and 
a little  lemon-peel,  with  the  yolks  of  two  eggs  ; then  fill  your 
fowls,  fplit  them,  and  tie  them  at  both  ends.  After  you  have 
papered  the  breaft,  take  four  cucumbers,  cut  them  in  two, 
and  lay  therh  in  fait  and  water  two  or  three  hours  before  ; 

then  dry  them,  and  fill  them  with  fome  of  the  force-meat 

(which 
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(which  you  muft  take  care  to  fave)  and  tie  them  with  a pack- 
thread; flour  them,  and  fry  them  of  a fine  brown.  When 
your  chickens  are  enough,  lay  them  in  the  dhh,  and  untie 
your  cucumbers,  but  take  care  the  meat  does  not  come  out ; 
then  lay  them  round  the  chickens,  with  the  fiat  fide  down- 
wards, and  the  narrow  end  upwards.  You  mufi:  have  fome 
rich  fried  gravy,  and  pour  into  the  dilh  5 then  garnifh  with 
lemon. 

Note. — One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  pretty,  and  is  a very  good  difh.  Glajp^ 

77- 


A Currey  the  Indian  way. 

Take  two  fmall  chickens,  fkin  them,  and  cut  them  as  for 
a fricafiee,  walh  them  clean,  and  fiew  them  in  about  a quart 
of  water  for  about  five  minutes,  then  ftrain  ofF  the  liquor, 
and  put  the  chickens  in  a clean  difti ; take  three  large  onions, 
chop  them  fmall,  and  fry  them  in  about  two  ounces  of  butter  ; 
then  put  in  the  chickens,  and  fry  them  together  till  they  are 
brown ; take  a quarter  of  an  ounce  of  turmerick,  a large 
fpoonful  of  ginger  and  beaten  pepper  together,  and  a little 
fait  to  your  palate;  firew  all  thefe  ingredients  over  the  chick- 
ens, whilft  frying,  then  pour  in  the  liquor,  and  let  it  ftew 
about  half  an  hour  ; then  put  in  a quarter  of  a pint  of  cream, 
and  the  juice  of  two  lemons,  and  ferve  it  up.  The  gino-er, 
pepper,  and  turmerick,  muft  be  beat  very  fine. 

Ho  fiezv  Chickens. 

Take  two  fine  chickens,  and  half  boil  them.  Then  take 
them  up  in  a pewter  difh,  and  cut  them  up,  feparating  every 
joint  one  from  the  other,  and  taking  out  the  breaft  bones.  If 
the  fowls  do  not  produce  liquor  fufficient,  add  a few  fpoon- 
fuls  of  the  water  in  which  they  were  boiled,  and  put  in  a 
bl^e  of  mace  and  a little  fait.  Cover  it  dofe  with  another 
dim,  and  fet  it  over  a ftove  or  chafing-difh  of  coals.  Let  it 
ftew  till  the  chickens  are  enough,  and  then  fend  them  hot 
Harley^  69,  from  GlaJJe^  yq. 

N.  B.  The  above  is  a very  pretty  difti  for  any  fick  perfon, 

change,  it  is  better  than  butter, 
and  the  lauce  is  very  agreeable  and  pretty, 

;hi^way  rabbits,  partridges,  or  mpor-garae. 

To 
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To  Jle7v  Chickens  the  Dutch  wa\'. 

Take  two  chickens,  tru fs  them  as  for  boilinc;;  beat  fine 
fix  cloves  and  four  blades  of  mace,  a handful  orparfley  fhred 
fine,  fomc  pepper  and  fait  j mix  all  together  and  put  into 
theinfideof  your  chickens,  finge  them  and  flour  them,  put 
them  into  a ftew-pan  ; clarify  as  much  butter  as  will  cover 
them,  flew  them  gently  one  hour,  put  them  into  a china  bowl 
with  the, butter,  and  tend  them  up  hot.  Glajfe  8i. 

/ To  force  Chickens, 

Roafl  your  chickens  better  than  half,  take  off  the  fkin, 

, then  the  meat,  and  chop  it  fmall  with  flired  parfley  and  crumbs 
of  bread,  pepper  and  fait,  and  a little  good  cream  ; then  put 
in  the  meat,  and  ciofe  the  skin ; brown  it  with  a falamandcr, 
and  ferve  it  up  with  white  fauce.  i Raffald^  126. 

Stewed  Chickens^  or  Matlot, 

Cut  a carp  with  the  roe  in  pieces  ; alfo  a chicken  cut  in 
pieces,  one  dozen  and  a half  of  fmall  onions,  a flice  of  ham, 
a faggot  of  parfley  and  green  onions,  thyme,  laurel,  bafil, 
and  four  cloves;  put  all  together  in  a ffew-pan  with  a piece 
of  butter  ; fimmer  a little  on  a flow  Are  ; then  add  broth,  cul- 
lis,  a little  white  wine,  flour,  pepper,  and  fait ; let  it  ftew  till 
the  chicken  is  done,  &c.  and  the  fauce  reduced  ; take  out  the 
faggot  and  ham,  add  a chopped  anchovy  and  a few  capers, 
and  place  the  chicken  on  the  difh  ; skim  the  fauce,  and  ferve 
t with  the  meat.  Garnifh  with  fried  bread.  Clermont^  198. 

• I I 

' Chickens  Chirhigrate, 

Having  cut  off  the  feet  of  your  chickens,  beat  the  breaft* 
bone  flat  with  a rolling-pin,  but  take  care  you  do  not  break 
the  skin.  Flour  them,  fry  them  of  a fine  brown  in  butter, 
and  then  drain  all  the  fat  out  of  the  pan,  but  leave  the  chick- 
ens in.  Lay  a,  pound  of  gravy-beef,  cut  very  thin,  over  your 
chicken,  and  a piece  of  veal  cut  very  thin,  a little  mace, 
two  or  three  cloves,  fome  whole  pepper,  an  onion,  a little 
bunch  of  fweet  herbs,  and  a piece  of  carrot.  Then  pour  in 
a quart  of  boiling  water,  cover  it  ciofe,  and  let  it  ftew 
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for  a quarter  of  an  hour.  Then  take  out  the  chickens,  and 
keep  them  hot ; let  the  gravy  boil  till  it  is , quite  rich  and 
good,  and  then  ftrain  it  off  and  put  it  into  your  pan  again, 
with  two  fpoonfuls  of  red  wine,  and  a few  muflirooms.  Put 
in  your  chickens  to  heat,  then  take  them  up,^  lay  them  into 
your  difh,  and  pour  the  fauce  over  them.  Garnifli  with 
lemon  and  a few  dices  of  ham  broiled.  Glajfe^  79.  Farley^ 
122. 

1 

‘Chickens  m Afpic. 

Put  the  pinions,  livers,  and  gizzards  into  two  fmall  chick- 
ens, with  a piece  of  butter,  fome  pepper  and  fait ; cover  them 
with  fat  bacon,  then  with  paper ; fpit  them  on  a long  Ikewer, 
tie  them  to  a fpit,  roafi:  them.  When  cold,  cut  them  up,  put 
them  into  the  following  fauce,  fhake  them  round  in  it,  let 
them  lie  a few  minutes  before  they  are  difhed. — Take  what 
cullis  is  fufficient  for  fauce,  heat  it  with  fmall  green  onions 
chopped,  or  (hallot,  a little  tarragon  and  green  mint,  pepper 
and  fait.  Mafon^  265. 

Chickens  Italian  faJloio?h 

Trufs  two  chickens  as  for  boiling,  lard  them  with  ham  and 
bacon,  give  them  a fry  in  butter  or  oil ; then  put  them  into 
a dew-pan,  with  dices  of  veal  and  the  butter  they  were  fried 
in,  three  cloves,  a faggot,  a clove  of  garlic,  pepper,  fait,  and 
half  a lemon  peeled  and  diced ; cover  with  dices  of  bacon, 
foak  it  very  dowly  about  half  an  hour,  then  add  about  a gill 
of  white  wine.  When  done,  skim  and  fift  the  fauce,  add  a 
piece  of  butter  rolled  in  dour,  and  ferve  it  with  the  chickens. 
Dalrymphy  191. 


Chickens  and  T ingues. 

Boil  fix  fmall  chickens  very  white ; then  take  fix  hogs’- 
tongues  boiled  and  peeled,  a caulidower  boiled  whole  in  milk 
and  water,  and  a good  deal  of  fpinach  boiled  green.  Then 
Jay  your  caulidower  in  the  middle,  the  chickens  clofe  all 
round,  and  the  tongues  round  them  with  the  roots  outwards, 
and  the  f^pinach  m little  heaps  between  the  tongues.  Garnifh 
avith  little  pieces  of  bacon  toafted,  and  lay  a little  piece  on 

^ each 


I 
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each  of  the  tongues.  This  is  a good  difh  for  a large  company^. 
Glaffe^  8o.  Farley^  122. 

Cdoicken  Pulled,  t 

Take  a chicken  that  has  been  roafled  or  boiled,  if  under- 
done the  better,  cut  off  the  legs  and  the  rump  and  fide-bones 
together;  pull  all  the  white  part  in  little  flakes,  free  from 
skin  ; tofs  it  up  with  a little  cream,  thickened  with  a piece  of 
butter  mixed  with  flour  ; flir  it  till  the  butter  is  melted,  with 
pounded  mace,  whole  pepper,  and  fait,  a little  lemon-juice. 
Put  this  into  a difti,  lay  the  rump  in  the  middle,  the  legs  at 
each  end,  peppered,  falted,  and  broiled. 

To  fry  cold  Chicken, 

Quarter  your  chicken,  rub  the  quarters  with  yolk  of  egg; 
flrew  on  bread-crumbs,  pepper,  fait,  nutmeg,  grated  lemon- 
peel,  and  chopped  parfley ; fry  them;  thicken  fome  gravy 
with  a little  flour,  add  chyan,  mufnroom  powder,  or  catchup, 
a little  lemon-juice;  pour  it  into  the  dilh  with  the  chickens. 
Majoriy  265. 

To  broil  Chickens. 

Slit  your  chickens  down  the  back,  feafon  them  with  pepper 
and  fait,  and  lay  them  on  the  gridiron  over  a clear  Are,  and 
at  a great  diftance.  Let  the  inflde  continue  next  the  fire  till 
it  is  nearly  half  done ; then  turn  them,  taking  care  that  the 
flefhy  fides  do  not  burn,  and  let  them  broil  till  they  are  of  a 
fine  brown.  Have  good  gr^vy-fauce,  with  fome  mufhrooms, 
and  garniifh  them  v/ith  lemon  and  the  liver  broiled,  and  the 
gizzards  cut,  flafhed,  and  broiled,  v/ith  pepper  and  fait  ; or 
you  may  ufe  any  other  fauce  you  fancy.  Farley y 50. 

Mrs.'GlaJfey  page  78,  has  the  above  receipt  with  the  fol- 
lowing addition  : — Or  you  may  take  this  fauce: — take  a' 
handful  of  forrel,  dipped  in  boiling  water,  drain  it,  and 
have  ready  half  a pint  of  good  gravy,  a fhallot  fhred  fmall, 
and  fome  parfley  boiled  very  green  ; thicken  it  with  a piece 
“ of  butter  rolled  in  flour,  and  add  a glafs  of  red  wine  ; then 
lay  your  forrel  in*  heaps  round  the  chickens,  and  pour  the 
fauce  over  them.  Garnilh  with  lemon.” 


Another 
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Another  zvay. 

Cut  your  chicken  down  the  back,  pepper  and  fait  it,  broil 
It ; pour  over  it  white  mufhroom-fauce,  or  melted  butter  with 
pickled  mufhrooms.  Mafon,  265. 

Chicken  hafoed,  called  Blchamele. 


Cut  a cold  chicken  to  pieces,  little  bones  and  all  ; if  there 
is  no  gravy,  make  a little  with  the  long  bones-  onion, 

&c.  flour  the  chicken,  put  it  into  the  gravy,  with  wiiite  pep- 
per, fait,  nutmeg,  and  grated  lemon-peel  ; let  it  boil,  then 
Itir  in  an  egg,  mixed  with  a little  cream.  When  it  is  taken 
oft  the  Are,  fqueeze  in  a little  lemon-juice;  put  it  intoadifh, 

Jay  over  it  fome  bread-crumbs,  and  brown  them  with  a fa- 
iamander. 


ro  mince  a Chicken  or  Fed,  for  perfons  who  are  fick  or  weak. 

Mince  a chicken,  or  fome  veal,  very  fine,  take  off  the 
skin  ; juft  boil  as  much  water  as  will  moiften  it,  and  no  more. 
With  a very  little  falt^  grate  a very  little  nutmeg  ; then  throw 
a little  flour  over  It,  and  when  the  water  boils,  put  in  the 
meat.  Keep  (baking  it  about  over  the  Are  a minute ; then 
have  reaay  two  or  three  very  thin  Appets,  toaAcd  nice  and 

plate,  and  pour  the  mince-meat  over  it, 
242.  • 


Chickens'  Feel  with  force-meat, 

c yo'i  a fricaffee,  or  any  fuch  thinw,  preferve  the 

fca  ding,  tie  them  up  ,n  a bundle,  and  ftew  them  in  a bnize^ 
boil  them  very  tender,  with  a little  feafoning,  dry  them  in  a 
c oth,  and  prepare  fuch  a force-meat  as  you  think  proner  ■ 
fill  up  the  claws  with  it,  dip  them  into  fome  beaten  eZs  ‘and 
crumb  them  well ; do  it  a fecond  time,  and  prefs  it  wdl  on 

“ S.1  Tn  'I'"- 

them  ^ under 

Fowls  or  chickens  feet  make  a pretty  fecond  difli  done 
any  different  ways,  either  in  a little  brown  fauce,  with  af- 

* ^ - paragus- 
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paragus-tops,  peas,  artichoke-bottoms,  &c,  or  in  a fricaflec^ 
or  white  fauce  of  any  kind.  Verral^  166. 

Ducks  a-la-hraize, 

Drefs  and  finge  your  ducks,  lard  them  quite  through  with 
bacon  rolled  in  Ihred  parfley,  thyme,  onions,  beaten  mace, 
cloves,  pepper  and  fait  5 put  in  the  bottom  of  a ftew-pan  a 
few  fices  of  fat  bacon,  the  fame  of  hafh  or  gammon  of  ba* 
con,  two  or  three  flices  of  veal  or  beef;  lay  your  ducks  in 
with  the  breaft  down,  and  cover  the  ducks  with  flices,  the 
fame  as  put  under  them  ; cut  in  a carrot  or  two,  a turnip, 
one  onion,  a head  of  celery,  a blade  of  mace,  lour  or  five 
'doves,  a little  whole  pepper,  cover  them  clofe  down,  and  let 
them  fimmer  a little  over  a gentle  fire  till  the  breaft  is  a light 
brown  ; then  put  in  fome  broth  or  water,  cover  them  as  clofe 
down  again  as  you  can  ; flew  them  gently  between  two  and 
three  hours  till  enough  ; then  take  parfley,  onion,  or  lhallot, 
two  anchovies,  a few  gerkins  or  capers  chop  them  all  very 
fine,  put  them  into  a ftew-pan  with  part  of  the  liquor  from 
the  ducks,  a little  browning,  and  the  juice  of  half  a lemon; 
boil  it  up,  and  cut  the  ends  of  the  bacon  even  with  the  breaft 
of  your  ducks,  lay  them  on  your  difti,  pour  the  fauce  hot  upon 
them,  and  fcrve  them  up.  Raffald^  128.  Farley,^  118. 

Another  way. 

Take  a duck,  lard  it  with  little  pieces  of  bacon,  feafon  it 
infide  and  out  with  pepper  and  fait,  lay  a layer  of  bacon  cut 
thin  in  the  bottom  of  a ftew-pan,  and  then  a layer  of  lean 
beef  cut  thin ; then  lay  your  duck,  with  fome  carrot,  an 
onion,  a little  bundle  of  fweet  herbs,  a blade  or  two  of  macc, 
and  a thin  layer  of  beef  over  the  duck  ; cover  it  clofe,  and  fet 
it  over  a flow  fire  for  eight  or  ten  minutes  ; then  take  off  the 
cover,  and  fhake  in  a little  flour,  give  the  pan  a fhake,  pour 
in  a pint  of  fmall  broth  or  boiling  water ; give  the  pan  a fhake 
or  two,  cover  it  clofe  again,  and  let  it  itew  half  an  hour; 
then  take  off  the  cover,  take  out  the  duck,  and  keep  it  hot ; 
let  the  fauce  boil  till  there  is  about  a quarter  of  a pint,  or  a 
little  better;  then  ftrain  it,  and  put  it  into  the  ftew^-pan  again, 
with  a glafi  of  red  wine;  put  in  your  duck,  fhake  the  pan, 
and  ftew  four  or  five  minutes,  then  lay  your  duck  in 

the  diih,  and  pour  the  fauce  ovu'  it,  and  gauiilli  with  lemon. 
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If  you  love  your  duck  very  high,  you  may  fill  it  with  the  fol- 
lowing ingredients  : — take  a veal-fwectbread,  cat  in  eight  or 
ten  pieces,  a few  truffles,  fome  oyfters,  a few  fweet  herbs  and 
pariley  chopped  fii^.e,  a little  pepper,  fait,  and  beaten  mace; 
fill  your  duck  with  the  above  ingredients,  tie  both  ends  tight, 
and  drefs  as  above.  Or  you  may  fill  it  with  force-meat  made 
thus  : — take  a little  piece  of  veal,  take  all  the  fkin  and  fat  off, 
beat  it  in  a mortar,  with  as  much  fuet,  and  an  equal  quan- 
tity of  crumbs  of  bread,  a few  fweet  herbs,  fome  parfley 
chopped,  a little  lemon-peel,  pepper,  fait,  beaten  mace,  and 
nutmeg,  and  mix  it  up  with  the  yolk  of  an  egg. 

You  may  flew  an  ox’s  palate  tender,  and  cut  it  into  pieces, 
with  fome  artichoke-bottoms  cut  into  four,  and  toffed  up  in 
the  fauce.  You  may  lard  your  duck,  or  let  it  alone,  juft  as 
you  pleafe.  For  my  part,  I think  it  beft  without.  GlaJ/e,  83. 

t 

Another  zvay. 

Lard  your  duck,  put  a flice  or  two  of  beef  at  the  bottom  of 
the  veffel,  then  the  duck,  a bit  of  bacon,  and  fome  more  beef 
fliced,  a carrot,  an  onion,  a flice  of  lemon,  whole  pepper,  a 
bunch  of  fweet  herbs  ; cover  this  clofe,  fet  it  over  the  fire  a 
few  minutes,  fhake  in  fome  flour,  pour  in  near  a quart  of 
beef  broth  or  boiling  water,  a little  red  wine  heated;  ftew  it 
about  half  an  hour,  ftrain  the  fauce,  fldm  it,  put  to  itchyan, 
and  rnore  wine,  if  necefl'ary,  ftiallot  and  tarragon  chopped,  a 
very  little  juice  of  lemon.  If  agreeable,  add  artichoke-bot- 
toms, boiled  and  quartered.  Mafon,  272. 

Macedonian  Ducks* 

/ 

Cut  four  artichoke-bottoms,  each  into  pieces,  and  put  them 
into  boiling  water,  with  about  a pint  of  garden  beans,  firft: 
fcalded  and  hufked  ; boil  thefe  together  till  almoft  done,  then 
drain  them,  and  put  the  whole  into  the  ftew-pan,  with  a good 
piece  of  butter,  chopped  mufhrooms,  a little  winter  favoury,  , 
parfley,  and  {ballots,  all  finely  chopped  ; add  a little  flour, 
pvo  fpoonfuls  of  veal  gravy,  and  a glafs  of  white  wine,  and 
jimmer  Aowdy  till  all  is  well  done  ; reduce  the  fauce  to  a pro- 
per confiftence,  and  when  ready  to  ferve,  add  a little  cullis, 
a lernon-fqueeze,  fait,  and  pepper.  Serve  this  ragoo  under 
two  ducks,  cut  into  quarters,  and  brazed  in  a well-feafoned 
braze,  with  flicesof  veal  and  lard,  as  ufual,  Chrmoni^  258. 

^ 3 Ducks. 
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/ 

Ducks  a- la-mode » 

Slit  two  ducks  down  the  back,  and  bone  them  carefully, 
make  a force-meat  of  the  crumb  of  a penny  loaf,  four  ounces 
of  fat  bacon  feraped,  a little  parfley,  thyme,  lemon-peel,  two 
fliallots  or  onions  fhrecl  very  hne,  with  pepper,  fait,  and  nut- 
ine;.\  to  your  taltc,  and  two  eggs  ; fluff  ypur  ducks  with  it, 
and  few  them  up,  laid  them  down  each  fide  of  the  breafl  with 
, bacon,  dredge  them  well  with  hour,  and  put  them  in  a Dutch 
oven  to  brown;  then  put  them  into  a flew-pan,  with  three 
pints  of  gravy,  a glafs  of  red  wdne,  a tea-fpoonful  of  lemon- 
picklc,  a large  one  of  walnut  and  mufhroom  catchup,  one  of 
’ browning,  and  one  anchovy,  with  chyan  pepper  to  your  tafle; 
flew  them  gently  over  a flow  hre  for  an  hour.  When  enough, 
thicken  your  gravy,  and  put  in  a few  truffles  and  morels  ; 
flrain  your  gravy,  and  pour  it  upon  them.— You  may  a-la- 
mode  a goofe  the  fame  way«  Raffald,  129. 

Another  way. 

Take  two  fine  ducks,  cut  them  into  quarters,  fry  them  in 
butter  a little  brown  ; then  pour  out  all  the  fat,  and  throw  a 
Jittlc  flour  over  them,  and  half  a pint  of  good  gravy,  a quar- 
ter of  a pint  of  red  wine,  two  fhallots,  an  anchovy,  and  a 
bundle  of  fweet  herbs  ; cover  them  clofe,  and  let  them  flew 
a quarter  of  an  hour;  take  out  the  herbs,  fkim  off  the  fat, 
and  let  your  fauce  be  as  thick  as  cream.  Send  it  to  tablc^ 
^nd  garnifh  with  lemon. 

Mr.  Farley^  page  118,  gives  the  fame  receipt  as  the  above, 

' with  the  following  addition  or  improvement: — Inflcad  of  the 
— tc  G^rnifh  with  lemon,”  he  fays,  “ Garnifh  with 
]emon  and  barberries.’* 

Adrs.  Mafon^  page  272,  has  alfo  the  fame  receipt,  though 

differently  expreffed. 

P’0  hoil  Ducks  the  French  way. 

Lard  your  ducks,  and  let  them  be  half  parted  ; then  take 
them  off  the  fpit,  put  them  into  a large  earthen  pipkin,  with 
half  a pint  of  red  wine,  and  a pint  of  good  gravy,  fomechef- 
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nuts,  firflr  roafted  and  peeled,  half  a pint  of  large  oyfters,  th.c 
liquor  drained,  and  the  beards  taken  off,  two  or  three  little 
onions  minced  fmall,  a very  little  dripped  thyme,  mace,  pep- 
per, and  a little  ginger  beat  fine;  cover  it  clofe,  and  let  them 
dew  half  an  hour  over  a dow  fire,  and  the  crud  of  a French 
roll  grated  when  you  put  in  your  gravy  and  wine.  When 
they  are  enough,  take  them  up,  and  pour  the  fauc.e  over 
them. 

To  boil  Ducks,  zvith  Onion  fauce. 

Scald  your  ducks  and  draw  them,  put  them  in  v/arm  water 
for  a fev/  minutes,  then  take  them  out ; put  them  in  an 
earthen  pot,  pour  over  them  a pint  of  boiling  milk,  let  them 
lie  in  it  two  or  three  hours.  When  you  take  them  out,  dredge 
them  well  with  dour,  put  them  in  a copper  of  cold  water, 
put  on  your  cover,  let  them  boil  dowly  twenty  minutes,  then 
take  them  out,  and  fmother  them  with  onion-fauce,  Raf- 
fald,  59. 

Wild  Duck,  Wigeon,  or  Eaferling,  in  perfeclion. 

Half  road  them  ; when  they  come  to  table,  dice  the  bread, 
drew  on  pepper  and  fait,  pour  on  a little  red  wine,  and 
fqueeze  the  juice  of  an  orange  or  a lemon  over;  put  fome 
gravy  to  this,  fet  the  plate  on  a lamp,  cut  up  the  bird,  let  it 
femain  over  the  lamp  till  enough,  turning  it.  Mafin,  273. 

'To  boil  a Duck  d-la-Francoife^ 

Put  a pint  of  rich  beef  gravy  into  two  dozen  roaded  chef- 
nuts  peeled,  with  a few  leaves  of  thyme,  two  fmall  onions 
(if  agreeable),  a little  whole  pepper,  and  a race  of  ginger; 
then  take  a fine  tame  duck,  lard  it,  and  half  road  it;  put  it 
into  the  gravy,  let  it  dew  ten  minutes,  put  in  a quarter  of  a 
pint  of  red  wine.  When  the  duck  is  enough,  take  it  out, 
boil  up  the  gravy  to  a proper  thicknefs  ; skim  it  very  cleau 
from  fat,  lay  the  duck  in  the  dilh,  and  pour  the  fauce  over  it. 


To  drefs  a Duck  with  green  Peas. 

Put  a deep  dew-pan  over  the  'fire,  with  a piece  of  frefh 
putter ; finge  your  duck  and  Hour  it,  turn  it  ia  the  pan  two 
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or  three  minutes,  then  pour  out  all  the  fat,  but  let  the  duck 
remain  in  the  pan  ; put  to  it  a pint  of  good  gravy,  a pint  of 
peas,  two  lettuces  cut  fmall,  a fmall  bundle  of  fweet  herbs,  a 
little  pepper  and  fait ; cover  them  clofe,  and  let  them  ftew  for 
half  an  hour;  now  and  then  give  the  pan  a fhake.  When 
they  are  juft  done,  grate  in  a little  nutmeg,  and  put  in  a very 
little  beaten  mace,  and  thicken  it  either  with  a piece  of  butter 
rolled  in  flour,  or  the  yolk  of  an  eo;g  beat  up  with  two  or 
three  fpoonfuls  of  cream  ; ftiake  it  all  together  for  three  or 
four  minutes,  take  out  the  fweet  herbs,  lay  the  duck  in  the 
difti,  and  pour  the  fauce  over  it.  You  may  garni£h  with 
boiled  mint  chopped,  or  let  it  alone.  GlaJJky  82. 

Another  way. 

Half  roaft  your  duck,  put  it  into  fome  good  gravy,  with  a 
little  mint, 'and  three  or  four  fage  leaves  chopped  ; ftew  this 
half  an  hour,  thicken  the  gravy  with  a little  flour,  throw  in 
half  a pint  of  green  peas  boiled,  or  fome  celery,  then  take  out 
the  mint.  , • ‘ 


haJJo  a Wild  Duck. 

Having  cut  up  your  duck  as  for  eating,  put  It  into  a tof- 
fing-pan,  with  a fpoonful  of  good  gravy,  the  fame  of  red 
wine,  and  an  onion  faced  exceedingly  thin.  When  it  has 
boiled  two  or  three  minutes.  Jay  the  duck  in  the  difti,  and 
pour  the  gravy  over  it.  You  may  add  a tea-fpoonful  of  ca- 
per liquor,  or  a little  browning  ; but  remernber  that  the  gravy 
muft  not  be  thickened.  Farley^  70.  ' ‘ ' 

To  haf  j Ducks  different  ways. 

Roaft  two  ducks  till  three  parts  done,  and  let  them  cool  ; 
then  cut  the  breaft  in  thin  flices,  and  take  care  to  prefervethe 
gravy.  The  legs  will  ferve  for  another  dilh,  which  you  may 
drefs  by  wrapping  them  in  caul  with  a good  force-meat,  and 
ferve  with  cullis  fauce.  For  the  fillets,  cut  cucumbers,  and 
marinade  them  about  an  hour,  with  a little  vinegar,  fait,  and 
one  onion  fliced  ; then  take  out  the  onion,  fqueeze  the  cu- 
cumbers in  a cloth,  and  put  them  into  a ftew-pan  with  a bit 
of  butter,  a flice  of  ham,  a little  broth,  flour,  and  veal  gravy ; 
boil  flowly,  skim  it  well,  take  out  the  ham,  and  add  the  meat 

to 
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to  it,  to  warm  without  boiling.  You  miy  alfo  do  the  fame 
with  chopped  truffles,  or  mufflrooms,  or  any  thing  elfe  you 
think  proper,  according  to  feafon.  A (fold  roafted  duck  will 
anfwer  much  the  fame  end  for  this  dilh.  Clermont^  7,60, 

Another  zvay. 

When  cut  to  pieces,  flour  it ; put  into  a ftew-pan  fomo 
gravy,  a little  red  wine,  fhallot  chopped,  fait  and  pepper,  a 
piece  of  lemon ; boil  this,  put  in  the  duck,  tofs  it  up,  take 
out  the  lemon. — Toafted  fippets.  Adafon^  273. 

To  drefs  a IVild  Duck  in  perfeciion. 

Half  roafl:  your  duck,  lay  it  in  a difh,  carve  it,  but  leave 
the  joints  hanging  together;  throw  a little  pepper  and  fait, 
and  fqueeze  the  juice  of  a lemon  over  it ; turn  it  on  the  breaft, 
and  prefs  it  hard  with  a plate,  and  add  to  its  own  gravy  two 
or  three  fpoonfuls  of  good  gravy;  cover  it  clofe  with  another 
difh,  and  fet  it  over  a ftove  ten  minutes  ; then  fend  it  to  table 
hot  in  the  difh  it  was  done  in,  and  garnifh  with  lemon.  You 
may  add  a little  red  wine,  and  a fhallot  cut  fmall,  if  you  like 
it;  but  it  is  apt  to  make  the  duck  eat  hard,  unlefs  you  firft: 
beat  the  wine,  and  pour  it  in  juft  as  it  is  done. 

To  Jlezv  Ducks, 

Lard  three  young  ducks  down  each  fide  the  breaft,  duft  them 
with  flour,  and  fet  them  before  the  fire  to  brown;  then  put 
them  in  a ftew-pan,  with  a quart  of  water,  a pint  of  red 
wine,  one  fpoonful  of  walnut  catchup,  the  fame  of  brown- 
ing,  one  anchovy,  half  a lemon,  a clove  of  garlic,  a bundle 
of  fweet  herbs,  chyan  pepper  to  your  tafte  ; let  them  ftew 
ilowly  for  half  an  hour,  or  till  they  are  tender;  lay  them  on 
a difh  and  keep  them  hot,  fkim  off  the  far,  ftrain  the  gravy 
through  a hair  fieve,  add  to  it  a few  morels  aftd  truffles,  boil  it 
quick  till  reduced  to  a little  more  than  half  a pint,  pour  it 
pver  your  ducks,  and  ferve  it  up.  It  is  proper  for  a fide  difla 
for  dinner,  or  bottom  fpr  fupper.  Rafaldy  127. 
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' , Another  way. 

Lard  your  duck  or  not,  half  roaft  it,  put  it  into  a flew-pan, 
with  a pint  or  more  of  good  gravy,  a quarter  of  a pint  of  red 
wine,  onion  chopped  final],  or  fhallot,  a piece  of  lemon-peel, 
chyan,  and  fait ; ftew  it  gently,  clofe  covered,  till  tender; 
take  out  the  duck,  -skiin  the  fauce,  boil  it  quick,  pour  it  over 
-the  duck  ; add  truffles  and  morels,  if  agreeable. 

Duckling  rolled. 

• 

Make  a good  force-meat  with  breads  of  roaded  poultry,  as 
ufual ; cut  a pretty  large  duckling  in  two,  bone  it  thoroughly, 
and  lay  on  the  force-;meat ; roll  it  up,  tie  dices  of  lard  round 
it,  and  boil  it  in  a little  broth, with  a glafs  of  white  wine,  a 
faggot,  and  two  cloves.  When  done,  fqueeze  the  fat  gently 
out,  and  wipe  the  duck  clean.  Serve  with  what  fauce  you 
pleafe. — Small  ducklings  may  'be  drefled  in  the  fame  manner, 
obferving  only  that  they  mud  not  .be  cut  in  two.  Clermont^ 

Pigeons  en  Compote. 

Take  fix  young  pigeons,  and  skew^er  them  as  for  boiling; 
make  a force-meat  thus  : — grate  the  crumb  of  a penny  loaf,  half 
a pound  of  fat  bacon,  (bred  fome  fw’eet  herbs  and  pardey  dne, 
two  fflallots,  or  a little  onipn,  a little  lemon-peel,  a little 
grated  nutmeg;  feafon  it  with  pepper  and  fait,  and  mix  it  up 
with  the  yolk  of  two  eggs;  put  it  into  the  craws  and  bellies, 
lard  them  down  the  bread,  and  fry  them  brown  with  a little 
butter  ; then  put  them  in  a dew-pan,  with  a pint  of  drong 
brown  gravy,  a gill  of  white  wine  ; dew  them  three  quarters 
pf  an  hour,  thicken  it  with  a little  butter  rolled  in -'dour,  ..fea- 
fon with  fait  and  chyan  pepper,  put  the  pigeons  in  the  difh, 
and' drain  the  gravy  over  them.  Lay  fome  hot  force-meat 
balls  round  them,  and  fend- them  up  hot.  Glap^  91. 

Another  way. 

Trufs  the  pigeons  with  their  legs  in  their  bodies,  but  fird 
dud*  them  with  good  force-meat  (made  in  the  fame  manner  as 
for  pigeons  a-la-daube),  let  them  be  parboiled,  then  lard  them 
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with  bits  of  bacon,  feafoncd  with  pepper,  fpices,  minced 
chives,  and  pariley  ; let  them  flew  as  gently  as  poflible.  While 
they  are  Hewing,  make  a ragoo  of  cocks’-combs,  fowls’  livers, 
truffles,  morels,  and  mufluooms ; melt  a little  bacon  in  a fry- 
ing-pan,  and  put  them  in,  fhake  the  pan  round  two  or  three 
times  j then  put  in  fome  rich  gravy,  let  it  fimmer  a little, 
then  put  in  fome  cullis  of  veal  and  ham  to  thicken  it.  Take 
the  pigeons,  drain  them,  and  put  them  into  this  ragoo.  Let 
them  juft  fimmer  in  if,  then  take  them  up,  put  them  into  a 
difli,  and  pour  the  ragoo  over  them.  Maforiy  278. 

Another  wav. 

. Skewer  fix  young  pigeons  as  if  they  were  for  boiling,  put 
force-meat  into  the  craws,  lard  them  down  the  breafl,  and 
fry  them  brown  ; then  put  them  into  a flrong  brown  gravy, 
and  let  them  flew  three  quarters  of  an  hour  ; thicken  it  with 
a lump  of  butter  rolled  in  flour.  When  you  difh  them  up,  lay 
force-meat  balls  round  them,  and  flrain  the  gravy  over  them. 
This  force-meat  mufl  be  made  thus: — Grate  the  crumb  of 
half  a penny  loaf,  and  Icrape  a quarter  of  a pound  of  fat  ba- 
con inflead  of  fuet ; chop  a little  parfley,  thyme,  two  fhallots, 
or  an  onion  ; grate  a little  nutmeg,  lemon-peel,  fome  pepper 
and  fait;  mix  <hem  all  up  with  eggs.  It  is  proper  for  a top 
difh  for  a fecond  courfe,  or  a liJe  difh  for  the  firfl.  Raffaldy 
129.  Farley^  124. 

^rs,  Rajyald  has  evidently  borrowed  the  principal  part  of 
this  receipt ^from  AFs.  Glajfe^  as-may  be  feen  above,  in  her  ar- 
ticle of  Pigeons  Compote  ; yet  as  there  are  variations  in  the 
fuhjlance^  as  well  as  the  language,  we  have  thought  proper  to 
lay  them  both  before  the  reader. 

t *■ 

Pig  'eons  aAa-duxelh. 

Cut  off  the  feet  and  pinions  of  four  or  five  pigeons,  and 
fplit  them  down  the  breaft  ; then  take  out  the  liver,  and  flat 
them  with  a cleaver.  Make  a hot  marinade  of  fome  feraped 
paeon,  feafoned  with  a mufhroom  or  two,  green  onions,  pep- 
per,  fait,  thyme,  and  parfley,  and  a little  nutmeg.  Fry  ail 
a few  minutes,  and  let  the  pigeons  be  heated  through  in  it, 
^ et  t em  remain  till  you  put  them  upon  your  gridiron. 
1 ake  a thm  flice  of  ham  for  each  pigeon,  and  put  them 

with 
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with  the  ham  always  at  top.  I mean,  when  you  turn  your 
pigeons,  turn  your  ham  upon  them.  For  your  faucc,  take  a 
ladle  of  gravy,  fome  fweet  bafll,  a little  thyme,  parflcy,  and 
fliallot,  minced  very  line,  and  a few  Dices  of  muihrooms, 
boiled  all  together  a few  minutes  ; dilh  up,  your  bread:  down- 
wards, Jet  your  harn  continue  upon  them,  and  pour  your 
faucc  over,  with  the  juice  of  a lemon  or  orange,  Verral^  13^* 

Pigeons  d-la-dauhe. 

Put  a layer  of  bacon  In  a large  fauce-pan,  then  a layer  of 
veal,  a layer  of  coarfe  beef,  and  another  little  layer  of  veal, 
about  a pound  of  beef,  and  a pound  of  veal,  cut  very  thin  ; 
a piece  of  carrot,  a bundle  of  fweet  herbs,  an  onion,  fome 
black  and  white  pepper,  a blade  or  two  of  mace,  and  four  or 
live  cloves.  Cover  the  fauce-pan  clofe,  fet  it  over  a flow  fire, 
draw  it  till  it  is  brown,  to  make  the  gravy  of  a fine  light 
brown.  Then  put  in  a quart  of  boiling  water,  and  let  it  dew 
till  the  gravy  is  quite  rich  and  good.  Then  drain  it  off,  and 
fkim  off  all  the  fat.  In  the  mean  time,  duff  the  bellies  of  the 
pigeons  with  force-meat,  made  thus  : — Take  a pound  of  veal, 
a pound  of  beef  fuet,  and  beat  both  fine  in  a mortar ; an  equal 
quantity  of  crumbs  of  bread,  fome  pepper,  fair,  nutmeg, 
beaten  mace,  a little  lemon-peel  cut  final!,  fome  parfley  cut 
fmall,  and  a very  little  thyme  dripped.  Mix  all  together  with 
the  yolks  of  two  eggs,  fill  the  pigeons,  and  flat  the  bread: 
down.  Then  flour  them,  and  fry  them  in  frefh  butter  a little 
brown.  7 hen  pour  the  fat  clean  out  of  the  pan,  and  put  the 
gravy  to  the  pigeons.  Cover  them  clofe,  and  let  them  dew 
a quarter  of  an  hour,  or  till  you  think  they  are  quite  enough. 
Then  take  them  up,  lay  them  in  a difh,  and  pour  in  your 
fauce.  On  each  pigeon  lay  a bay-leaf,  and  on  the  leaf  a Dice 
of  bacon.  You  may  garnifh  with  a lemon  notched  ; but  it 
will  do  without.  You  may  leave  out  the  duffing,  as  it  will 
be  rich  enough  without  it.  Farley^  125. 

Pigeons  in  difgulfe. 

Draw  and  trufs  your  pigeons,  feafon  them  with  pepper  and 
fait;  make  a nice  puff-palfe,  and  roll  each  pigeon  in  a piece 
of  it;  tie  them  in  a cloth,  and  take  care  the  pade  docs  not 
break;  boil  them  in  a great  deal  of  water.  They  will  take 
an  hour  and  a half  bojling.  Take  great  care  when  they  arc 
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wntied  they  do  not  break.  Put  them  into  a difh,  and  pour  a 
little  good  gravy  to  them* 

Pigeons  a4a-charmantei 

Scald  five  or  fix  fmall  pigeons,  and  braze  them  with  a few 
fl ices  of  lard  and  peeled  lemon,  pepper,  fait,  a faggot  of  fweeC 
herbs,  and  broth.  Lard  three  or  four  fvveetbreads  as  for  fri- 
candeaus,  and  put  thefe  laft  into  a flev/~pan  by  themfelves, 
with  fome  broth,  a few  thin  dices  of  veal  fillet,  a faggot,  a 
few  chibols,  two  cloves,  and  a little  bafil.  Bfaze  flowly,  and 
when  done,  fift  and  fkim  the  braze,  and  reduce  it  to  a glaze, 
to  rub  over  the  larded  fide  of  the  fweet* breads  ; add  a little 
confommee,  to  gather  the  remainder  of  the  glaze  which  may 
ilick  to  the  bottom  of  the  pan  ; fift  it  again  through  a fieve, 
and  add  a little  more  pepper  and  fait  (if  necelTary),  and  a 
good  fqueeze  of  lemon.  Intermix  the  pigeons  and  fweet- 
breads  upon  the  table-difh,  and  pour  the  fauce  over  the  for- 
mer, but  not  over  the  latter,  as  it  would  fpoil  the  colour  of 
the  glaze. 

Pigeons  in  Fricandeau. 

Pick,  draw,  and  wafh  your  pigeons  very  clean,  ftufF  the 
craws,  and  lard  them  down  the  fides  of  the  breaft,  fry  them, 
in  butter  a fine  brown,  and  then  put  them  into  a tofiing-pan 
with  a quart  of  gravy.  Stew  them  till  they  are  tender,  then, 
take  off  the  fat,  and  put  in  a tea-fpoonful  of  lemon-pickle,  a 
large  fpoonful  of  browning,  the  fame  of  walnut  catchup,  a 
little  chyan,  and  fait.  Thicken  your  gravy,  and  add  half  an 
ounce  of  morels,  and  four  yolks  of  hard  eggs.  Lay  the  pi- 
geons  in  yourdilh,  and  put  the  morels  and  eggs  round  them, 
and  Itrain  your  fauce  oyer  them.  Garnifh  with  barberries  and 
lemon-peel,  and  ferve  it  up.  Raf^ald^  132.  Farley^  125, 

Another  way. 

After  haying  truffed  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  two,  and  lard  them  with  bacon;  then 
lay  them  in  a ftew-pan,  with  the  larded  fide  downwards,  and 
two  whole  leeks  cut  fmall,  two  ladlefuls  of  mutton-broth  or 
veal  gravy ; cover  them  clofe  over  a very  flow  fire,  and  when 
they  are  enough,  make  your  fire  very  brilk,  to  w'affe  away 

what 
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, what  liquor  remains.  When  they  are  of  a fine  brown,  take 
them  up,  and  pour  out  all  the  fat  that  is  left  in  the  pan  ; then 
pour  in  fome  veal  gravy  to  loofen  what  fticks  to  the  pan,  and 
a little  pepper.  Stir  it  about  for  two-  or  three  minutes,  and 
pour  it  over  the  pigeons.  This  is  a pretty  little  fide-difh, 
GbJ/a^  92. 

Pigeo)is  au  SolciL'- 

Make  a force-meat  with  half  a pound  of  veal,  a quarter  of 
a pound  of  mutton,  and  two  ounces  of  beef.  Beat  them  irf< 
mortar,  with  fome  pepper,  fait,  and  macc,  till  they  are  a 
pafte.  Then  take  the  yolks  of  three  or  four  eggs,  beat  them 
up  well,  and  put  them  into  a plate.  Mix  alfo  a quarter  of  a 
pound  of  grated  bread,  and  tv/o  ounces  of  a Hour,  put  it  into 
another  plate.  Put  on  a ftew-pan  with  a little  rich  beef- 
gravy,  tie  up  three  or  flour  cloves  in  a bit  of  muflin,  and  put 
into  the  gravy.  Put  in  the  pigeons,  let  them  flew  till  they 
are  almofl  enough,  then  take  them  up,  and  fet  them  before  a 
fire  to  keep  warm  ; then  fet  on  a frying-pan  with  fome  good 
beef-dripping,  enough  to  cover  the  pigeons.  When  it  boils, 
take  them,  one  at  a time,  roll  them  in  the  meat  that  was  beat, 
then  in  the  yolk  of  egg  ; roll  them  in  it  till  they  are  quite 
wet,  then  ftrew  over  with  the  bread  and  flour,  pour  them  into 
the  boiling  dripping,  and  let  them  remain  till  they  are  of  a 
fine  brown.  Majon^  277. 

Another  way, 

Blanch  your  pigeons,  and  flew  them  about  an  hour  in  a 
braze,  make  them  very  dry  and  clean  from  fat  and  foil,  and 
make  a batter  of  nothing  more  than  ale,  or  fmall  beer,  with 
flour,  and  a morfelof  butter  boiled  and  put  into  it,,  well  fHrred 
together.  Have  a large  ftew-pan  of  lard  ready,  dip  in  your 
pigeons,  without  cutting  off  either  heads,  legs,  or  wings,  and 
fry  them  of  a fine  colour,  and  fend  them  to  table  with  parfley. 
Verraly  159. 

' Pigeons  Surtont, 

Having  forced  your  pigeons,  lay  a flice  of  bacon  on  the 
breaft,  and  a flice  of  veal  beat  with  the  back  of  a knife,  and 
feafoned  with  mace,  pepper,  and  fait.  Tie  it  on  with  almall 

packthread. 
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packthread,  or  two  fmall  fine  fkewers  are  better.  Spit  them 
on  a fine  bird  fpit,  roaft  them,  and  bafte  them  with  a piece 
of  butter,  then  with  the  yolk  of  an  egg,  and  then  bafte  them 
again  with  the  crumbs  of  bread,  a little  nutmeg,  and  fweet 
herbs.  When  they  are  enough,  lay  them  in  your  difti.  Have 
good  gravy  ready,  with  trufRes,  morels,  and  mufhrooms,  to 
pour  into  your  difh  ; and  garnifh  with  lemon.  Farley^  126. 

Pigeons  tranfmogfified. 

Pick  and  clean  fix  fmall  young  pigeons,  but  do  not  cut  off 
their  heads  ; cut  off*  their  pinions,  and  boil  them  ten  minutes 
in  water,  then  cut  off  the  ends  of  fix  large  cucumbers,  and 
fcrape  out  the  feeds  ; put  in  your  pigeons,  but  let  the  heads 
be  cut  at  the  ends  of  the  cucumbers,  and  ftick  a bunch  of 
barberries  in  their  bills  ; and  then  put  them  in  a tofting-pan 
with  a pint  of  veal  gravy,  a little  anchovy,  a glafs  of  red- 
wine,  a fpoonful  of  browning,  a little  flice  ot  lemon,  chyan 
and  fait  to  your  tafte ; ftew  them  feven  minutes,  take  them 
out,  thicken  your  gravy  with  a little  butter 'rolled  in  Hour; 
boil  it  up,  and  ftrain  it  over  your  pigeons,  and  ferve  them  up. 
Raja/d^  130. 


Pigeons  d-la-bra%e. 

Pick,  draw,  and  trufs  fome  large  pigeons,  then  take  a ftew- 
pan,  and  lay  at  the  bottom  fome  flices  of  bacon,  veal,  and 
onions  ; feafoii  the  pigeons  with  pepper,  fait,  fome  fp ice  beat 
fine,  and  fome  fweet  herbs  ; lay  them  into  the  ftew-pan|  then 
lay  upon  them  fome  more  flices  of  veal  and  bacon  ; let  them 
ftew  very  gently  over  a ftove,  the  top  of  the  ftew-pan  put 
down  very  clofe.  When  they  are  ftewed,  make  a raooo  with 
veal  fweetbreads,  truffles,  morels,  champignons  ; the  fweet- 
breads  muft:  be  blanched,  and  put  into  a ftew-pan  with  a la- 
dle-ful  of  gravy,  a little  cullis,  the  truffles,  morels,  &c.  Let 
them  all  ftew  together  v/ith  the  pigeons.  When  they  are 
enough,  put  them  into  a difh,  and  pour  the  ragoo  over  them. 


^ pupton  of  Pigeons. 

, rolled  out  like  a paftc,  put  it  In 

a butter  dilb,  Uy  a layer  of  very  thin  bacon,  fquab  pigeons,, 
iced  fweetbread,  afparagus  tops,  mufbroom?,  cocks’-combs, 

a palate 
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a palate  boiled  tender  and  cut  in  pieces,  and  the  yolks  of 
hard  eggs,  Alake  another  force-meat  and  lay  over  like  a pie  ; 
bake  it,  and  when  enough,  turn  it  into  a difh,  and  pour  gra- 
vy round  it,  GlaJJe,  qi.  Farley,  127. 

Pigeons  in  Pimlico i 

Take  the  livers,  with  fome  fat  and  lean  of  ham  or  bacon, 
inufhrooms,  trufRes,  pariley,  and  fweet  herbs;  feafon  with 
beaten  mace,  pepper  and  fait ; beat  all  this  together,  with 
two  raw  eggs,  put  it  into  the  bellies,  roll  them  all  in  a thin 
flice  of  veal,  over  them  a thin  flice  of  bacon  ; wrap  them  up 
in  white  paper,  fpit  them  on  a fmall  fpit,  and  roaft  them.  In 
the  mean  time  make  for  them  a t^goo  of  truffies  and  mu/h- 
rooms,  chopped  fmall,  with  parfley  cut  fmall  ; put  to  it  half 
a pint  of  good  veal  gravy,  thicken  with  a piece  of  butter 
rolled  in  flour.  An  hour  will  do  your  pigeons.  Bafte  them. 
When  enough,  lay  them  in  your  difh,  take  off  the  paper,  and 
pour  your  fauce  over  them.  Garnifh  with  patties  made  thus  : 
— Take  veal  and  cold  ham,  beef  fuet,  an  equal  quantity, 
fome  muflirooms,  fweet  herbs,  and  fpice ; chop  them  fmall, 
fet  them  on  the  fire,  and  moiften  with  milk  or  cream  ; then 
make  a little  pufF-pafte,  roll  it,  and  make  little  patties  about 
an  inch  deep  and  two  inches  long;  fill  them  with  the  above 
ingredients,  cover  them  clofe,  and  bake  them  ; lav  fix  of 
them  round  a difh.  This  makes  a fine  difh  for  a firfi  courfe# 

93- 

Figeons  Royal  fajlnoa^ 

Singe  what  number  you  pleafe  of  pigeons  that  are  of  an 
equal  bignefs,  put  a peeled  truffle  in  each,  and  give  them  a 
fry  in  butter,  with  chopped  mufhrooms,  parfley,  chibols,  a 
flice  of  ham,  pepper,  and  fait ; then  put  them  into  a faucc- 
pan  to  braze,  with  a few  flices  of  veal  firfi:  fcalded,  and  the 
firft  feafoning  over  the  pigeons ; cover  them  with  thin  flices 
of  bacon  arid  a laurel-leaf,  and  put  a fheet  of  white  paper 
over  the  whole.  Stop  the  pan  clofe,  and  fimmer  on  a flow 
fire  till  they  are  quite  tender.  Take  out  the  pigeons,  and 
wipe  off  the  fat ; lift  the  braze,  boil  a moment  to  fkim  it  very 
clean  ; and  when  ready,  add  a Jemon-fqueeze,  and  ferve  it 
upon  the  pigeons.  Clermont,  243. 


Boiled 
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Boiled  Pigeons  and  Bacon. 

Take  fix  young  pigeons,  wafh  them  clean,  turn  their  legs 
Under  their  wings,  boil  them  in  milk  and  water  by  themfelves 
twenty  minutes  ; have  ready  boiled  a fquare  piece  of  bacon, 
take  ofF  the  fkin  and  brown  it,  put  the  bacon  in  the  middle  of 
your  didi,  and  lay  the  pigeons  round  it,  and  lumps  of  ftewed 
fpinach  ; pour  plain  melted  butter  over  them,  and  lend  pardey 
and  butter  in  a boat.  Raff aid ^ 133. 


Pigeons  an  Gratin. 

When  your  pigeons  are  picked,  drawn,  and  wafhed,  Hit 
them  down  the  back,  and  then  ftufF  them.  Make  a ftuffing 
as  follows  : — Cut  the  livers  very  fmall,  young  onions,  mufh- 
rooms,  parfley,  trufdes,  morels,  and  fweet  herbs,  all  cut 
fmall,  fome  bacon  fcraped  fine,  with  fome  pepper,  fait,  and 
nutmeg.  When  they  are  ftufrcd,  lay  in  a difb  fome  dices  of 
veal  and  ham,  and  the  pigeons  upon  them,  then  more  dices 
of  ham  and  veal  upon  the  pigeons,  but  no  more  feafonino-; 
cover  them  with  another  difh,  much  fmaller  than  that  they 
are  put  in  ; take  a wet  napkin  and  put  round  the  rim  of  the 
difii,  to  prevent  the  fleam  evaporating  ; put  it  into  aflew-pan 
over  a fmall  flove,  and  let  it  flew  very  foftly  till  it  is  done. 

When  it  is  taken  up,  put  in  a little  warm  eflence  of  ham. 

Majon^  279. 

Pigeons  d4affouffel. 

Bone  four  pigeons,  and  make  a force-meat  as  for  pigeons 
compote.  btufFthem,  and  put  them  into  a ffew-pan  with  a 
pnit  of  veal  gravy.  Stew  them  half  an  hour  very  gently,  and 
then  take  them  out.  In  the  mean  time,  make  a veal  force- 
meat, and  wrap  it  all  round  them.  Rub  it  over  with  the 
yo  of  an  egg,  and  fry  them  of  a nice  brown  in  good  drip- 
ping.  1 ake  the  gravy  they  were  ftewed  in,  ikim  ofF  the  fat 
thicken  With  a little  butter  rolled  in  dour,  the  yolk  of  an  eo-/ 
and  a gi  of  cream,  beat  up.  Seafon  it  with  pepper  and 
m.x  .t  all  t^ogether,  and  keep  it  ftirring  one Ty  till  it  h 
fmoot^  ^train  it  into  your  diih,  and  put  the  pigeons  on 
Garnilh  with  plenty  of  fried  parlley.  You  may  leLe  out  th^ 

egg 


210  Made  Dijhes  of  Toiillry^ 

egg  and  cream,  and  put  in  a fpoonful  of  browning,  and  a 
little  lemon  pickle  and  catchup.  Farley^  127. 

Tb few  Pigeons. 

Let  your  pigeons  be  feafoncd  with  pepper  and  fait,  a few 
cloves  and  mace,  and  fome  fwcet  herbs  ; wrap  this  feafoning 
up  in  a piece  of  butter,  and  put  it  in  their  bellies;  then  tie 
up  the  neck  and  vent,  and  half  roaft  them.  'Put  them  in  a 
ftew-pan,  with  a quart  of  good  gravy,  a little  white  wine,  a 
few  pepper-corns,  three  or  four  blades  of  mace,  a bit  of  le- 
mon, a bunch  of  fweet  herbs,  and  a fmall  onion.  Stew  them 
gently  till  they  are  enough  ; then  take  the  pigeons  out,  and 
Itrain  the  liquor  through  a fieve  ; fkim  it  and  thicken  it  in 
your  ftew-pan,  put  in  the  pigeons,  with  fome  pickled  mufh- 
rooms  and  oyfters  ; ftew  it  five  minutes,  and  put  the  pigeons 
in  a difti,  and  the  fauce  over. 

Another  zvay. 

Half  roaft  or  fry  the  pigeons,  ftew  them  in  cullls.  When 
they  are  tender,  fkim  the  fauce  ; thicken  it  with  a little  flour, 
add  a little  chopped  fhallot,  force-meat  balls,  hard  yolks  of 
eggs,  chyan,  and  demon-juice. 

Pigeons  in  favoury  Jelly. 

Roaft  your  pigeons  with  the  head  and  feet  on,  put  a fprig 
^ of  myrtle  in  their  bills  ; make  a jelly  for  them,  the  fame  way 
as  for  the  chickens,  pour  a little  into  a bafon.  When  it  is 
fet,  lay  in  the  pigeons  with  their  breafts  down  ; fill  up  your 
bowl  with  your  jelly,  and  turn  it  out.  Raffald,  283. 

Tb  bake  Pigeons. 

Seafon  them  with  pepper  and  fait,  put  a bit  of  butter  into 
each,  pour  over  them  the  following  batter — three  eggs,  two 
fpoonfuls  of  flour,  half  a pint  of  milk,  and  a little  fait.  Ma- 
fony  281. 


Pigeons 


Made  DiJIoes  of  ‘Poultry^  &c. 


2II 


Pigeons  in  a hoU. 

Pick,  draw,  and  wafh  four  young  pigeons,  flick  their  legs 
in  their  bellies  as  you  do  b'>iled  pigeons,  feafon  them  with 
pepper,  fair,  and  beaten  mace.  Put  into  the  belly  of  every 
pigeon  a lump  of  butter  the  /ize  of  a walnut.  Lay  your  pi- 
geons in  a pie-difh,  pour  over  them  a batter  made  of  three 
eggs,  two  fpoonfuls  of  flour,  and  half  a pint  of  good  milk. 
Bake  it  in  a moderate  oven,  and  ferve  them  to  table  in  the 
fame  difh.  Raffald^  130. 

Pigeons  boiled  with  Rice* 

Stuff  the  bellies  of  fix  pigeons  with  parfley,  pepper,  and 
fait,  rolled  in  a very  little  piece  of  butter;  put  them  into  a 
quart  of  mutton  broth,  with  a little  beaten  mace,  a bundle 
of  fweet  herbs,  and  an  onion  ; cover  them  clofe,  and  let  them 
boil  a full  quarter  of  an  hour;  then  take  out  the  onion  and 
Iweet  herbs,  and  take  a good  piece  of  butter  rolled  in  flour, 
put  It  in,  and  give  it  a fhake ; feafon  it  with  fait,  if  it  v/ants 
It ; then  have  ready  half  a pound  of  rice  boiled  tender  in 
milk.  When  it  begins  to  be  thick  (but  take  great  care  it 
does  not  burn)  take  the  yolks  of  two  or  three  cgcrs,  beat  up 
with  two  or  three  fpoonfuls  of  cream,  and  a linTe  nutmeg, 
otir  It  together  till  it  is  quite  thick;  then  take  up  the  pio-eons 
and  lay  them  in  a difli.  Pour  the  gravy  to  the  rice,  ilir^'t  all 
together,  and  pour  over  the  pigeons.  Garnilh  with  hard  egers 
cut  into  quarters.  G/oJp,  gi, 


Another  zvay\ 

draw  your  pigeons,  and  turn  the  legs  under  theii 
o • Cutoff  the  pinions,  lay  over  each  pinion  thin  dices 

rL,  Wrap  them  feparatejy  in 

n c oths,  and  boiP them  till  enough.  Have  ready  four 

the"rke°inr'^^ 

and  bmter  R '1“  ^ thickened  with  flour 

fDoonfuls  ' f 7°“''  ^ ’“tie  in  the  gravy,  and  add  two 

ebths  and  ef  "T-u  the 

dee  over  Tr  beet-leavcs.  Pour  the 

c over  them,  and  ferve  them  up. 


To 


212 


Alade  Dijlocs  of  Poultry^  &c. 


P'o  broil  Pigeons, 

VVhen  you  fet  about  to  broil  pigeon*;,  tako  care  that  your 
fire  is  dear.  Take  fome  parfley  {Lred  fine,  a piece  of  butter 
as  big  as  a walnut,  with  a little  pepper  and  fait,  and  put  into 
their  bellies.  7'ic  them  at  both  ends,  and  put  them  on  the 
gridiron.  Or  you  may  fpilt  and  broil  them,  having  firfi:  Tea- 
foncd  them  with  pepper  and  fait.  Serve  them  with  a little 
parfley  and  butter  in  the  dilh.  Farley^  50. 

Another  zvay, 

Trufs  and  flufF  your  pigeons  in  the  fame  manner  as  for 
roafling.  Let  the  fire  be  very  clear,  and  the  gridiron  high  from 
the  fire.  Take  care  they  do  not  burn,  p'or  fauce — parfley 
and  butter.  -They  may  be  fplit  and  broiled,  and  confequently 
fooner  done,  but  they  are  in  general  reckoned  bell  broiled 
whole.  Majm^  276. 

Jugged  Pigeons, 

Pluck  and  draw  fix  pigeons,  wafh  them  clean,  and  dry 
them  with  a clotfi  ; feafon  them  with  beaten  mace,  white  pep- 
per, and  fait.  Put  them  in  a jug,  and  put  half  a pound  of 
butter  upon  them.  Stop  up  your  jug  clofe  with  a cloth,  that 
no  fleam  can  get  out,  fet  it  in  a kettle  of  boiling  water,  and 
let  it  bod  one  htmr  and  a half.  Then  take  cut  your  pigeons, 
and  put  the  gravy  that  is  come  from  the  pigeons  into  a pan, 
and  put  to'it  one  fpoonful  of  wine,  one  of  catchup,  a flice  of 
lemon,  half  an  anchovy  chopped  fniall,  and  a bundle  of  fweet 
herbs,  boil  it  a little,  thicken  it  with  a little  butter  rolled 
iii  ficur,  lay  your  pigeons  on  the  dilh,  and  drain  the  gravy 
on  them.  Garniih  with  parfley  and  red  cabbage,  and  ferve 
them  up.,  h ou  may  lay  mulhroomS  or  force-rncat  balls.  It 
is  a pretty  fide  or  corner  difli.  Raffald^  132. 

Partridges  in  Panes. 

Take  two  roafled  partridges,  and  the  flefh  of  a large  fowl, 
a little  parboiled  bacon,  a little  marrow  or  Iwect  fiict  chopped 
fine,  a few  mufliroonis  and  morels  chopped  fine,  truiScs,  and 

articboke-buttoms,  Scafon  with  beaten  mace,  pepper,  a lit- 
tle 
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de  nufmeT;,  fait,  fweet  herbs  chopped  fine,  and  the  crumb  of 
a two-penny  loaf  foaked  in  hot  gravy.  Mix  all  well  tof^e- 
.then,  with  the  yolks  of  tvro  eggs,  make  your  panes  on  pa- 
per, of  a round  figure,  and  the  thicknefs  of  an  egg,  at  a pro- 
per diffance  one  fro?n  another.  Dip  the  point  of  a knife  in 
the  yolk  of  an  egg,  in  order  to  fhape  them  ; bread  them  neat- 
iy,  and  bake  them  a quarter  of  an  hour  in  a quick  oven.  Ob- 
ferve  that  the  trutHes  and  morels  are  boiled  tender  in  the  gravy 
you  foak  the  bread  in.  Serve  them  up  for  a hde  difh  ; or  they 
’will  ferve  to  garniih  the  above  difh,  which  will  be  a very  fine 
one  for  a hrH  courfe. 

Note.— When  vou  have  cold  fowls  in  the  houfe,  this  makes 
^ pretty  addition  in  an  entertainment.  Glajf^  g6. 

Another  way. 

Take  two  partridges  and  half  roaft  them,  then  take  the 
fldh  from  them,  and  mix  it  with  the  crumbs  of  a penny  loaf 
ffeeped  m rich  gravy,  fix  ounces  of  beef  marrow,  or  half  a 
pound  of  fat  bacon  fcraped,  and  ten  morels  boiled  foft  and 

cutimall,  two  artichoke-bottoms  boiled  and  fined  fmall,  the 
yolks  of  three  eggs,  pepper,  fait,  nutmeg,  and  Hired  lemon- 
peel  to  your  palate.  Work  them  fogethej,  and  bake  them  in 
moulds  of  the  fhape  of  an  egg.  Serve  them  up  cold,  or  in 
jelly.  Garniih  with  curled  parfley. 


Partridges  en  Afpic, 

Chop  herbs,  fuch  as  fhallots,  parfley,  tarragon,  chives,  gar- 

den-crelTes,  a little  bafil,  one  dove  of  garlic,  and  chop^ped 
anchovies.  Mix  tnefe  with  muftard,  oil,  tarragon,  vinegar, 
pepper,  and  fait.  If  you  ierve  the  partridges  whole,  ferve 
the  fauce  cold  in  a fauce-boat.  If  for  hot,  cut  the  partridges 
as  for  a ha£h  ; warm  them  in  a little  broth,  then  put  them  to 
the  fauce ; warm  them  together  without  boiling.  You  mav 
alfo  mix  It  the  fame  manner  cold.  If  cold,  it  will  be  better 
to  be  mixed  an  hour  or  more  before  ufing.  DalrympU^  234. 

Partridges  in  Ragoo,  ivith  Oranges, 

, partridges,  and  road  in  the  Englilh  wav  onlv 

two  or  three  of  chickens ; put  it  into  a ftew-pan  with  a green 

3 < , oaiou 
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onion  or  two,  a mufhroom,  pepper  and  fait,  and  parfley.  Boil 
all  in  cullis  a few  minutes,  and  drain  througli  your  etamlne  ; 
cut  the  partridges  as  for  a fricaffee,  and  put  to  your  fauce. 
Let  it  boil  but  jud  long  enough  to  make  the  meat  hot  through. 
Strip  in  a morfel  or  two  of  the  peel,  a bit  of  minced  fhallot 
and  pardey,  fqueeze  in  a good  deal  of  juice,  and  difh  it  up. 
Garnifh  with  oranges  in  quarters.  Verral,  131. 

Partridges  d-la-braze. 

Take  two  brace  of  partridges,  trufs  the  leg  into  the  bodies, 
lard  them,  feafon  them  with  beaten  mace,  peppery  and  fait  ; 
take  a flew-pan,  lay  dices  of  bacon  at  the  bottom,  then  dices 
cf  beef,  and  then  dices  of  veal,  all  cut  thin,  a piece  of  car- 
rot, an  onion  cut  fmall,  ^ bundle  of  fweet  herbs,  and  fome 
whole  pepper.  Lay  the  partridges  with  the  breads  downward, 
lay  fome  thin  dices  of  beef  and  veal  over  them,  ar\d  fome  parf- 
ley fhred  fine.  Cover  them,  and  let  them  dew  eight  or  ten 
minutes  over  a dovv  dre,  then  give  your  pan  a fhake,  and  pour 
in  a pint  of  boiling  water.  Cover  it  clofe,'and  let  it  dew 
half  an  hour  over  a little  quicker  dre  ; then  take  out  your 
birds,  keep  them  hot,  pour  into  the  pan  a pint  of  thin  gra- 
vy, let  them  boil  till  there  is  about  half  a pint,  then  drain 
it  ofF,  and  fkim  ofF  all  the  fat.  In  the  mean  time,  have  a 
veal  fweetbread  cut  fmall,  truffles  and  morels,  cocks’-combs, 
and  fowls’  livers  dewed  in  a pint  of  good  gravy  half  an  hour, 
fome  artichoke-bottoms,  and  afparagus-tops,  both  blanched 
in  warm  water,  and  a few  mufhfooms.  Then  add  the  other 
gravy  to  this,  and  put  in  your  partridges  to  heat.  If  it  is  not 
thick  enough,  take  a piece  of  butter  rolled  in  dour,  and  tofs 
up  in  it.  If  you  will  be  at  the  expence,  thicken  it  with  veal 
and  ham  cullis,  but  it  wUl  be  full  as  good  without.  Glajfe^ 
g6,  Farley,  128. 

i 

P'0  Jiew  Partridges, 

Trufs  your  partridges  as  for  roading,  duff  the  craws,  and 
lard  them  down  each  dde  of  the  bread  ; then  roll  a lump  of 
butter  in  pepper,  fait,  and  beaten  mace,  and  put  into  the 
bellies.  Sew’up  the  vents,  dredge  them  well,  and  fry  them 
a light  brown.  Then  put  them  into  a dew-pan,  with  a 
quart  of  good  gravy,  a fpoonful  of  Madeira  wine,  the  fame 
qf  mufhroom-catchup,  a tea-fpoonful  of  lenion-pickle,  and 
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half  the  quantity  of  mufhroom  powder,  one  anchovy,  half  a 
lemon,  a fprig  of  fweet  marjoram.  Cover  the  pan  clofe,  and 
(lew  them  half  an  hour  ; then  take  them  out,  and  thicken 
the  gravy.  Boil  it  a little,  and  pour  it  over  the  partridges, 
and  lay  round  them  artichoke-bottoms,  boiled  and  cut  in 
quarters,  and  the  yolks  of  four  hard  eggs,  if  agreeable.  Raf- 
fald,  134. 


Another  way. 

Stuff  the  craws  with  bread-crumbs,  a bit  of  butter,  lemon- 
peel  grated,  chopped  fliallot,  parfley,  pepper,  fait,  nutmeg, 
yolk  of  egg.  Rub  the  infide  with  pepper  and  fait.  Half 
roaft  them.  Stew  them  with  cullis  or  rich  gravv,  and  a little 
Madeira,  an  onion,  a niece  of  lemon-peel,  favoury  fpice,  if 
neceffary,  for  about  half  an  hour.  Take  out  the  onion  and 
lemon-peel,  thicken  it  with  a little  flour;  add  chyan,  catch- 
up, &c.  if  neceffary.  Boil  it  up.  Garnifh  with  hard  yolks 
of  eggs  ; add  artichoke  bottoms  boiled  and  quartered.  Ma- 
Jon,  303. 

) 

Partridges  rolled. 

Lard  young  partridges  with  ham  or  bacon;  flrewover  them 
fome  pepper  and  fait,  with  fome  beaten  mace,  fome  fhred  le- 
mon-peel, and  fweet  herbs  cut  fmall ; then  take  fome  thin 
beef-fteaks  (there  muft  be  no  holes  in  them)  ; drew  over  thefe 
fome  of  the  feafoning,  and  then  fqueeze  on  them  fome  lemon- 
juice  ; lay  a partridge  upon  each  fteak,  and  roll  it  up  ; tie  it 
round  to  keep  it  together,  and  pepper  the  outfide.  Set  on  a 
Itew-pan  with  fome  flices  of  bacon,  and  an  onion  cut  into 
pieces  ; lay  the  partridges  carefully  in,  put  to  them  fome  rich 
gravy,  and  let  them  flew  gently  till  they  are  done;  then  take 
the  partridges  out  of  the  beef,  lay  them  ki  a difh,  and  pour 
over  them  fome  rich  eflence  of  ham. 


Partridges  broiled  with  fweet  herbs. 

Trufs  them  as  for  boiling;  fplit  them  down  the  back,  and 
maiinade  them  about  an  hour  in  a little  oil,  with  pepper  and 
fa]  , and  all  forts  of  fweet  herbs  chopped  ; then  roll  ^em  in 

. elf  the  Ddper,  mix  the  herbs  with  a little  good  cullis,  add  the 

^ 4 fqueeze 
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fquecze  of  a lemon,  and  ferve  with  the  partridges.  Dalrym^ 
pie,  231. 


Partridges  zvith  confommee  fauce, 

Trufs  your  partridges  as  for  boiling;  put  them  in  a ftev/- 
pan,  with  flices  of  veal  and  bacon,  above  and  below,  a flice 
of  ham,  a faggot,  three  cloves,  diced  onions  and  carrots  ; 
braze  on  a very  flow  fire.  When  done,  fift  and  fkim  the 
fauce,  and  ferve  upon  the  partridges. 

Partridges  d-la-paifanne. 

Pick,  draw,  and  trufs  your  partridges,  and  put  them  upon 
an  iion  fkewer ; tie  them  to  the  fpit,  lay  them  down  to  roafl: ; 
put  a piece  of  fat  bacon  upon  a toafiing-fork,  and  hold  it 
over  the  partridges,  that  as  it  melts  it  may  drop  upon  them  as 
they  roaft.  When  they  are  well  balled  with  this,  dufi:  over 
them  fome  crumbs  of  bread  and  fome  fait  ; cut  fome  (ballots 
very  fine,  with  a little  gravy,  fait,  and  pepper,  and  the  juice 
of  half  a lemon.  Mix  all  thefe  together  over  the  fire,  and 
thicken  them  up.  Pour  them  into  a difii,  and  lay  the  par- 
tridges upon  them. 

Partridges  hafoed  zvith  Ro  comb  ole  Sauce. 

Trufs  thefe  as  to  roafl:  them  ; make  a force-meat  with  the 
livers,  &c.  and  roafl  geinly  wnth  a lard  of  bacon  and  paper  ; 
lodge  a bit  or  two  of  rocombole  upon  the  breafls,  and  when 
done,  cut  all  the  flefh  from  the  breafls,  and  cut  it  in  very 
thin  flices  ; keep  your  carcafes  hot,  and  provide  a fauce  for 
the  haflt,  with  a ladle  of  cullis,  minced  rocombole,  pepper, 
fait,  and  nutmeg;  boil  this  a few  minutes,  and  put  in  your 
hafli.  When  your  dinner  is  ready,  put  it  to  the  fauce. 
Make  it  only  boiling  hot,  throw  in  a little  parfley,  fqueeze  in  ' 
fome  lemon  or  orange,  and  difti  up  upon  the  bones  or  car- 
cafes.  Put  enough  of  your  cullis,  that  fome  may  flow  over 
into  the  difh. 

Woodcocks  make  a good  difh  done  in  this  fafhion.  Verral, 
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hafj  a Partridge  or  JVoodcock,  • - 

Cut  it  up  as  for  eating,  work  the  entrails  very  fine  wi^^^ 
the  back  ot  a (poon,  mix  it  with  a fpoonful  of  red  wine,  the 
lame  of  water.^  half  a fpoonful  of  allegar  ; cut  an  onion  in 
fiices,  and  pull  it  into  rings  ; roll  a little  butter  in  Hour,  put 
them  all  in  your  toffing-pan,  and  fhake  it  over  the  fire  till  it 
boils;  then  put  in  your  bird,  and  when  it  is  thoroughly  hot, 
lay  it  in  your  dilh,  with  fippets  round  it  ; ftrain  the  fance 
over  the  partridge,  and  lay  the  onion  in  rings.  It  is  a pretty 
corner  difli  for  dinner  or  fupper.  Rajald^  75. 

Pheafants  d-la- braze. 

Having  put  a layer  of  beef  all  over  your  pan,  a layer  of 
veal,  a little  piece  ot  bacon,  a piece  of  carrot,  an  onion  ffuck 
with  cloves,  a blade  or  two  of  mace,  a fpoonful  of  pepper, 
black  and  white,  and  a bundle  of  fweet  herbs,  lay  in  the 
pheafant.  Then  lay  a layer  of  beef,  and  a layer  of  veal,  to 
cover  It.  Set  it  on  the  fire  for  five  or  fix  minutes,  and  then 
pour  in  two  quarts  of  boiling  gravy.  Cover  it  clofe,  and  let 
Jt  ftew  very  ioftly  an  hour  and  a half.  Then  take  up  your 
pheafant,  and  keep  it  hot.  Let  the  gravy  boil  till  it  is  re- 
duced to  about  a pint,  and  then  flrain  it  off  and  put  it  in 

K:  P'rl  ^ firft  being  dewed  with  the 

pheafant.  J hen  out  in  feme  truffles  and  morels,  feme  livers 

their  1 afparagus-tops,  if  you  have 

them.  Let  thefe  fimmer  in  the  gravy  about  five  or  fix  mi- 

rn’litlfr- " «‘chup,  two  of  red  wine, 

browning.  Shake  all  together,  put  in  your  pheafant,  let  them 
w all  together,  with  a few  mufljrooms,  about  five  or  fix 

Sin  up  your  pheafant,  and  pour  your 

emon.  you  may  lard  it  if  you  think  proper  fo  to  do  cJaf 
9h.  Mafon,  306.^  Parky ^ 129.  ’ 

Pheafan ts  a -la- IVlo ngelas. 

n-,a?e°f  g^odTrerr^ =“"<1 

it,  with  lome  lards  of  bacon  and  0!"'°  fP‘t 

I4.US  or  Dacca  and  paper ; take  care  you  roaft  it 

nicely. 
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nicely,  2nd  prepare  your  fauce  as  follows  : — take  fome  fat  li- 
vers ofi  turkies  or  fowls,  blanch  them  till  thoroughly  done, 
and  pound  them  to  a pafte  ; put  to  fomc  gravy  and  cullis,  mix 
it  w^ell  together,  and  pafs  it  through  an  etamine  ; cut  off  the 
fleffi  of  the  pheafant,  flice  it  very  thin  and  put  to  it,  and  pre- 
ferve  the  carcafe  hot;  add  to  your  fauce,  which  fhould  be 
about  the  thicknefs  of  your  cullis,  a little  pepper,  fait,  fome 
minced  parfley,  and  the  juice  of  two  or  three  oranges  ; and, 
if  you  approve  of  it,  you  may  Hrip  a few  morfels  of  the 
orange-peel  in,  and  ferve  it  up  with  the  hafh  poured  over  the 
breali,  and  garnifh  with  fome  oranges  in  quarters.  Verral^  88. 

To  few  a Pheafant, 

Take  your  pheafant,  and  ffew  it  in  veal  gravy;  take  arti- 
, choke  bottoms  parboiled,  fome  cheTnuts  roalted  and  blanched. 
When  your  pheafant  is  enough  (but  it  muft  flew  till  there  is 
juft  enough  for  fauce,  then  fkim  it)  put  in  the  chefnuts  and 
artichoke-bottoms,  a little  beaten  mace,  pepper,  and  fait 
enough  to  feafon  it,  and  a glafs  of  white  wine.  If  you  do 
not  think  it  thick  enough,  thicken  it  with  a little  piece  of 
butter  rolled  in  flour.  Squeeze  in  a little  lemon,  pour  the 
fauce  over  the  pheafant,  and  have  fome  force-meat  balls  fried 
and  put  into  the  difh. 

Note. — A good  fowl  will  do  full  as  well,  truffed  with  the 
head  on  like  a pheafant.  You  may  fry  faufages  inftead  of 
force-meat  balls.  Glajfe^  97. 

/ 

Mrs,  Adafotiy  has  the  fame  receipt  in  different 

words. 

Pheafants  a-V Italienne . 

Cut  the  livers  fmall.  If  only  one  pheafant  Is  to  be  dreffed, 
take  but  half  a dozen  oyfters,  parboil  them,  and  put  them  in- 
to a ftew-pan,  with  the  liver,  a piece  of  butter,  fome  green 
onions,  and  fome  parfley,  pepper  and  fait,  fome  fweet  herbs, 
and  a little  all-fpice ; let  them  ftand  a very  little  time  over  the 
fire,  and  ftuff  the  pheafant  with  them  ; then  put  it  into  a 
ftew-pan,  with  fome  oil,  green  onions,  parfley,  fweet  bafll, 
and  lemon-juice,  for  a few  minutes  ; take  them  off,  cover 
the  pheafant  with  flices  of  bacon,  and  put  it  upon  a fpit ; tie 
fome  paper  round  it  whilft  it  is  roafting,  Take  fome  oyfters, 

2 ftew 


Made  Dijloes  of  Poultry  ^ &c.  2 1 9- 

ilew  them  a little  in  their  own  liquor  ; take  a {lew-pan,  put 
into  it  the  yolks  of  four  eggs,  half  a lemon  cut  into  fmall 
dice,  a little  beaten  pepper,  a little  fcraped  nutmeg,  a little 
parfley  cut  fmall,  a rocombole,  an  anchovy  cut  fmall,  a lit- 
tle oil,  a glafs  of  white  wine,  a piece  of  butter,  and  a little 
ham  cullis  ; put  the  fauce  over  the  fire  to  thicken,  take  care 
it  does  not  burn  ; put  in  the  oyflers,  and  make  the  fauce  re- 
Jifhing.  When  the  pheafant  is  done,  lay  it  in  the  difh,  and 
pour  the  fauce  over  it.  Alajon^  306. 

Snipes  or  JVoodcocks  in  furtout. 

Take  force-meat  made  of  veal,  as  much  beef  fuet,  chopped 
and  beat  in  a mortar,  with  an  equal  quantity  of  crumbs  of 
bread  ; mix  in  a little  beaten  mace,  pepper  and  fait,  fome 
parfley,  and  a little  fweet  herbs  ; mix  it  with  the  yolk  of  an 
egg.  Lay  fome  of  this  meat  round  the  difli,  then  lay  in  the 
fnipes,  being  firft  drawn  and  half  roafled.  Take  care  of  the 
trail,  chop  it,  and  throw  it  all  over  the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your 
furtout,  fome  truffles  and  morels,  a few  mufhrooms,  a fweet- 
bread  cut  into  pieces,  and  artichoke-bottoms  cut  fmall ; let 
all  flew  together,  fliake  them,  and  take  the  yolks  of  two  or 
three  eggs,  according  as  you  want  them  ; beat  them  up  with 
a fpoonful  or  two  of  white  wine,  Lir  all  together  one  way. 
When  it  is  thick,  take  it  off,  let  it  cool,  and  pour  it  into  the 
furtout.  Have  the  yolks  of  a few  hard  eggs  put  in  here  and 
there;  feafon  with  beaten  mace,  pepper,  and  fait,  to  your 
talce  ; cover  it  with  the  force-meat  all  over,  rub  the  yolks  of 
eggs  all  over  to  colour  it,  then  fend  it  to  the  oven.  Half  an 
hour  does  it,  and  fend  it  hot  to  table. 

Snipes  or  PFoodcocks  in  falniy. 

I 

Tfufs  them,  and  half  roafl  them,  without  flour;  cut  them 
in  fricaflee  pieces,  and  take  care  to  fecure  all  the  infide,  ex- 
cept the  gizzards  and  galls,  which  you  muft  be  fure  to.  take 
clean  away;  but  the  ropes,  livers,  &c.  pound  to  a pafte, 
with  a morfel  of  fhallot,  green  onion  and  parfley,  pepper, 
lait,  and  nutmeg  ; put  in  a ladle  of  your  cullis,  a glafs  of  red 
wine,  and  pafs  it  through  your  etamine,  pour  it  into  a ftew- 
pan  to  your  meat ; let  it  flew  very  gently  for  three  quarters  of 
an  hour;  fling  in  a little  minced  parfley,  the  juice  of  an 

orange. 
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orange,  and  ferve  it  up,  garnilhed  with  fried  bread,  and  fom? 
bits  in  the  difh. 

Any  forts  of  birds,  fuch  as  fnipes,  quails,  &c.  that  are  not 
drawn,  make  a pleafing  difji  done  in  the  fame  manner.  Ver^ 
raly  132. 

Another  way. 

Half  road  them,  and  cut  them  in  quarters,  put  them  in  a 
dew-pan  with  a little  gravy,  two  Oialhns  chopped  fine,  a glafs 
of  red  wine,  a little  fait  and  cliyan  pepper,  the  juice  of  naif 
a lemon  ; dew  them  gently  for  ten  minutes,  and  put  thrm  on 
a toad  ferved  the  fame  as  tor  roafting,  and  fend  inem  up  hot. 
Garnifh  with  lemon.  Giajfsy  g8. 

Snipes  with  Purjlain  leaves. 

Draw  your  fnipes,  and  make  a force-meat  for  the  infide^ 
but  preferve  your  ropes  for  your  fauce  ; fpit  them  acrofs  upon 
a lark-fpit,  covered  with  bacon  and  paper,  and  road  them 
gently.  For  fauce,  you  mud  take  fome  prime  thick  leaves  of 
purdain,  blanch  them  well  in  water,  put  them  into  a ladle  of 
cullis  and  gravy,  a bit  of  diallot,  pepper,  fait,  nutmeg,  and 
pardey,  and  Ifew  ail  together  for  half  an  hour  gently.-  Have 
the  ropes  ready  blanched,  and  put  in.  Dilh  up  your  fnipes 
upon  thin  dices  of  bread  fried,  fqueeze  the  juice  of  an  orange 
into  your  fauce,  and  ferve  it  up.  Verraly  142. 

Snipes  Duchefs  fajinon. 

Split  the  fnipes  at  the  back  ; take  the  infide  out,  which 
you  make  a force-meat  of,  with  a few  chopped  capers,  parf^ 
ley,  diallots,  mufhrooms,  pepper,  fair,  two  chopped  ancho- 
vies, and  a piece  of  butter;  duff  them  w'ith  it,  few  them  up 
clofe,  and  braze  them.  While  brazing,  'add  a little  good  cul- 
lis and  red  wine.  When  done,  d^im  and  fift  the  fauce.  If 
not  thick  enough,  add  a little  butter  and  dour,  and  ferve  with 
the  fnipes,  Dalrymplcy  237. 

§j(ailsy  uhrufoeSy  Plovers,  and  Lapwings. 

They  are  all  done  as  chickens,  and  may  be  dreded  in  all 
the  different  ways  of  any  other  birds,  Dalrymple, 
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"The  general  method  of  dr e^ffing  Plovers. 

Green  plovers  roaft  like  a woodcock,  without  drawin®;; 
and  the  trail  to  run  upon  a toali  ; — with  good  gravy  for  fauce. 

Grey  plovers  Tnould  be  ftewed. — Make  a force-meat  with 
the  ot  two  hard  eggs  bruifed,  fome  iriarrow  cut  fine, 

artichoke- bottoms  cut  fmall,  and  fweet  herbs,  feaibned  with 
ptpper,  lalt,  and  nutmeg.  Stuff  the  birds,  then  put  them 
into  a fauce-pan  with  lome  good  gravy  juft  enough  to  cover 
them),  a glais  of  vyhite  w.ne,  and  a blade  of  mace.  Cover 
them  clofe,  at)d  let  them  ftew  very  foftly  till  they  are  tender. 
Then  take  up  the  plovers,  lay  them  in  a difti,  keep  them  hot, 
put  a piece  of  butter  rolled  in  Hour  to  thicken  the  fauce  ; let 
it  boil  till  Imootn,  fqueeze  into  it  a little  lemon,  llcim  it  clean, 
and  pour  it  orer  them.  Mafon^  285. 


Plovers  Perigord  fajhion. 

% 

Trufs  them  as  chickens  or  pigeons  for  ftewing  ; braze  them 
in  a good  braze.  When  done,  fkim  and  lift  the'braze.  When 
ready  to  ierve,  add  tne  fqueeze  of  a lemon.  You  may  alfo 
ftuffandroaft  the^  as  partridges,  &c.  ,Thrufties  and  lap- 
wings may  be  drelfed  in  the  fame  manner,  ferved  with  a culiis 
fauce.  Dalrymple^  235. 

% 

pQ  drefs  Ortolans  and  §ltiails. 

Spit  them  fide-ways,  with  a vine-leaf  between  5 bafte  them 
with  butter,  and  have  fried  crumbs  of  bread  round  the  difti. 
Glajfe,  100. 


P‘0  drefs  Patjfs  and  Reifs. 

Thefe  birds  are  principally  found  in  Lincolnfliire.  They 
may  be  fatted,  like  chickens,  with  bread,  milk,  and  fucar. 
They  feed  very  faft,  and  will  die  with  fat  if  not  killed^  in 
time.  Draw  and  trufs  them  crofs-legged  like  fnipes  ; roaft: 

them.  For  fauce—good  gravy  thickened  with  butter,^ and  a 
toaft  under  them. 


Small 
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Small  Birds  in  favoury  Jellyi 

Put  a good  piece  of  butter  into  the  bellies  of  eight  fmal^ 
birds,  with  their  heads  and  feet  on,  and  few  up  their  vents* 
Put  them  in  a jug,  cover  it  clofe  with  a cloth,  and  fet  them 
in  a kettle  of  boiling  water  till  they  are  enough.  When  it  is 
fet,  lay  in  three  birds  with  their  breaftsdown,  and  cover  them 
with  the  jelly.  When  it  is  fet,  put  in  the  other  five,  with 
their  heads  in  the  middle,  and  proceed  in  the  fame  manner  as 
before  diredled  for  chickens.  Farley^  129. 

Sdo  drefs  Larks  Pear  faf non, 

Trufs  them  clofe,  and  cut  ofF  the  legs  ; feafon  them  with 
fait,  pepper,  cloves,  and  mace  ; make  a force-meat  thus  ; — 
Take  a veal  fweetbread,  as  much  beef  fuet,  a few  morels  and 
muflirooms;  chop  all  fine  together,  fome  crumbs  of  bread, 
and  a few  fweet  herbs,  a little  lemon-peel  cut  fmall  ; mix  all 
together  with  the  yolk  of  an  egg,  wrap  up  the  larks  in  force- 
meat, and  fhape  them  like  a pear;  fiick  one  leg  in  the  top, 
like  the  ftalk  of  a pear,  rub  them  over  with  the  yolk  of  an  egg 
and  crumbs  of  bread;  bake  them  in  a gentle  oven,  ferve 
them  without  fauce ; or  they  make  a good  garnifh  to  a very 
fine  difh. 

You  may  ufe  veal,  if  you  have  not  a fweetbread.  Glaffe, 

101. 

Mrs,  Majon  gives  the  fame  receipt  in  fubftance,  though  in 
other  words,  page  287. 

> 

Larks  d4a-Francoife, 

Trufs  your  larks  with  the  legs  acrofs,  and  put  a fage-Ieaf 
over  their  breafts ; put  them  upon  along  thin  fkewer  ; be- 
tween every  lark  put  a piece  of  thin  bacon,  then  tie  the 
fkewer  to  a fpit,  and  roafi;  th^m  at  a brifk  clear  fire  ; bafte 
them  with  butter,  and  ftrew  over  them  fome  crumbs  of  bread 
mixed  with  flour ; fry  fome  bread-crumbs  of  a fine  browm  in 
butter.  Lay  the  larks  round  the  difh,  the  bread-crumbs  in 
the  middle. 


A rago9 
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A ragoo  of  Larks. 


f 


Fry  your  larks  with  an  onion  ftuck  with  cloves,  a few  truf- 
fles and  mufhrooms  5 pour  ofF  the  fat ; (hake  over  the  iarks, 
&c.  a little  flour  ; put  to  them  fome  good  gravy  ; flew  them 
till  they  are  enough.  If  there  is  any  fat,  fkim  it  off.  Yidd 
chopped  parfley,  lemon-juice,  pepper,  and  fait,  if  neceffary. 
Other  fmall  birds  may  be  dreffed  in  the  fame  manner. 


/ 
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C H A P.  IX. 


MADE  DISHES  OF  HARES,  RABBITS,  &c. 


7(9  jlorendine  a Hare. 

Take  a sfown  hare,  and  let  her  hang  up  four  or  five 
days,  then  cafe  her,  and  leave  on  tire  ears;  and  take  out 
all  the  bones  except  the  head,  which  mull:  be  left  on  v/hole  ; 
lay  your  hare  flat  on  the  table,  and  lay  over  the  inhde  a force- 
meat, and  then  roll  it  up  to  the  head;  skev/er  it  with  the  head 
and  ears  leaning  back,  tie  it  with  pacxthrcad  as  you  would  a 
collar  of  veal,  wrap  it  in  a cloth,  and  bod  it  an  hour  and  a 
half 'in  a fauce-pan  with  a cover  on  it,  with  two  quarts  of  wa- 
ter. When  your  liquor  is  reduced  to  one  quart,  put  in  a pint 
of  red  wine,  a fpoonful  of  lemon-pickie,  and  one  of  catchup, 
the  fame  of  browning,  and  flew  it  till  it  is  reduced  to  a pint; 
thicken  it  with  butter  rolled  in  flour,  lay  round  your  hare  a 
few  morels,  and  four  dices  of  force  meat,  boiled  in  a caul  of 
a leg  of  veal.  When  you  difli  it  up,  draw  the  jaw-bones, 
and  flick  them  in  the  eyes  for  horns ; let  the  ears  lie  back  on 
the  roll,  and  flick  a fprig  of  myrtle  in  the  mouth  ; flrain  over 
Your  fauce,  and  ferve  it  up.  Garnifh  with  barberries  and 
parfiey.— korcc-meat  for  the  hare  take  the  crumb  of  a 
penny  loaf,  the  liver  fhred  fine,  half  a pound  of  fat  bacon 
fbraped,  a glafs  of  red  wine,  one  anchovy,  two  eggs,  a little 
winter  favoury,  fweet  marjoram,  lemon-thyme,  pepper,  fait, 
and  nutmeg  to  your  tafie.  Is^ajjaui^  ^3'^* 

Mr.  Farley,  page  130,  has  given  the  above  in  fubflance, 
with  a little  traiifpofitmii.  The  faT  is,  both  Mrs.  Raffald 
and  Mr.  Farley  have  taken  from  Mrs.  Sec  her  Art  of 

Cookery,  page  101. 
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To  drefs  a Hare^ 

When  the  hare  is  cafed,  cut  it  in  tu^o  juft  below  the  ribs  ; 
cut  the  fore  Quarters  into  pieces,  and  put  them  into  a clean 
ftew-pan,  with  a blade  or  two  of  mace,  an  onion  ftuck  with 
cloves,  fome  whole  pepper,  an  anchovy,  and  a bunch  of 
fweet  herbs  ; cover  them  with  water,  and  let  them  ftcw  gent- 
ly ; make  a pudding  and  put  into  the  belly  of  the  other  part; 
Jard  and  roaft  it,  ilour‘and  bafte  it  well  with  butter  or  fmali 
beer.  When  the  ftew  is  tender,  take  it  out  with  a fork  into 
a difti,  and  ftrain  off  the  liquor;  put  into  it  a glafs  of  red 
wine,  a fpoonful  of  good  catchup,  and  a piece  of  butter  rolled 
In  flour;  ftiake  all  together  over  the  Are  till  it  is  of  a good 
thicknefs ; take  up  the  roafted  hare,  and  lay  it  in  the  middle 
of  the  difh,  with  the  ftew  round,  and  fauce  poured  over  it. 
find  fome  good  gravy  in  a boat.  Jlfafon,  300. 


Hare  a-{a^daube^ 

Cut  a hare  in  fix  pieces  ; tone  and  lard  them  with  bacon, 
feafoned  with  fpiccs,  powder  of  laurel,  chopped  parlley 
thyme,  flidlots,  and  one  clove  of  garlick;  braze  it  with  fli^'es 
of  lard,  the  bones,  a little  broth,  as  much  of  the  blood  as  von 
can  fave,  a gkfs  of  brandy,  and  a quarter  of  a pound  of 
good  butter;  flop  the  pan  well,  and  ftew  it  on  a very  flow 
nre,  or  in  the  oven,  about  four  hours;  then  take  out  the 
bones,  put^e  hare  in  a tureen,  and  the  flices  of  bacon  upon 
1 ; lift  the  fauce,  and  put  it  in  the  tureen  ; let  it  cool  before 
^ufing.  It  ought  to  be  like  a pie.  Clermonf,  288. 


■ • 7'o  fcare  a Hare. 

a ® pudding  in  the  belly;  put  it  into 

a pot  or  filh  kettle,  then  put  to  it  two  quarts  of  ftrong  drawn 
gravy,  one  of  red  wine,  a whole  lemon  cut,  a fawot  of 
fweet  herbs,  nutmeg,  pepper,  a little  fait,  and  fix  dovesi; 
cover  It  clofe,  and  ftew  it  over  a flow  fire  till  it  is  three  narts 
one;  then  take  it  up,  put  it  into  a dilh,  and  ftrew  it  over 
with  crumbs  of  bread,  fweet  herbs  chopped  fine,  feme  lemon- 
peel  grated  and  half  a nutmeg;  fet  it  before  the  fire,  and 

take  the  fat  olFyour  gravy,  and  thicken  it  with  the  yolk  of 
an  egg.  Take  fix  eggs,  boiled  hard  and  chopped  .finall,  fome 

Q*  pickled 
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pickled  ciicum'bers  cut  very  thin;  mix  thefe  with  a fauce, 
and  pour  it  into  thedifh. 

A fillet  of  mutton,  or  neck  of  venifon,  may  be  done  the 
fame  way. 

Note. — You  may  do  rabbits  the  fame  way,  but  it  muft  be 
veal  gravy  and. white  wine,  adding  mufhrooms  for  cucumbers. 
GlaJJey  102. 

A Hare  Chet. 

Bone  your  hare,  and  take  out  all  the  finews  ; cut  one  half 
in  thin  dices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them,  and  fry  them  in  a little  frefli  butter,  as  collops,  quick, 
and  have  ready  Ibme  gravy  made  with  the  bones  of  the  hare 
and  beef;  put  a pint  of  it  into  the  pan  to  the  hare,  fome 
muffard,  and  a little  elder  vinegar;  cover  it  clofe,  and  let  it 
do  foftly  till  it  is  as  thick  a’S  cream,  then  difh  it  up,  with  the 
head  in  the  middle. 

To  few  a Hare. 

When  you  have  paunched  and  cafed  your  hare,  cut  her  as 
for  eating,  put  her  into  a large  fauce-pan  with  three  pints  of 
beef  gravy,  a pint  of  red  wine,  a large  onion  ftuck  with 
cloves,  a bundle  of  winter  favoury,  a llice  of  horfe-radifli, 
two  blades  of  beaten  mace,  one  anchovy,  a fpoonful  of  wal- 
jiut  or  mum  catchup,  one  of  browning,  half  a lemon,  chyan 
,and  fait  to  your  tafte ; put  on  a clofe  cover,  and  fet  it  over  a 
gentle  fire,  and  flew  It  for  two  hours;  then  take  it  up  into  a 
loup-diih,  and  thicken  your  gravy  with  a lump  of  butter  rolled 
in  flour;  boil  it  a little,  and  ftrain  it  over  your  hare.  Garnifh 
with  lemon-peel  cut  like  flraws,  and  ferve  it  up.  Raffaldy 

J35- 

Another  way. 

"I'ake  a young  hare,  and  cut  It  into  ten  pieces,  the  two 
legs,  two  wings  or  fhoulders,  the  chine  in  four,  and  the  ffo- 
‘inach  and  ikirts  in  two;  put  it  into  your  ftew-pan,  with 
about  three  half-pints  of  Port  wine,  two  or  three  onions,  a 
carrot  or  two,  lome  fweet  bafll,  thyme,  and  parfley,  and  a 
ladle  of  gravy ; a little  fait  and  pepper,  a clove  or  two,  and 
a bit  of  mace,  and  let  it  flew  gently  for  two  hours.  Take 
out  your  hare  clean  into  another  flew-pan,  and  flraiii  your 
fauce  to  it,  adding  a ladle  of  cullis,  and  if  not  thick  enough. 


htade  JDtJljes  of  HareSy  ^abhits, 


l^ut  in  a bit  of  butter  and  flour,  and  boil  it  a minute,  and 
keep  it  hot  till  your  dinner  is  ready;  throw  in  a fpoonful  or 
two  of  capers,  fome  minded  parfley,  and  the  juice  of  a lemon 
or  orange;  and  ferve  it  up  with  fome  fried  bits  of  bread  in 
the  difli,  and  round  it.  Verral^  94. 


Another  way^ 

Cut  off  the  legs  and  (houlders,  cut  out  the  back-bone  ; cut 
the  meat  which  comes  off  the  fldes  into  pieces ; put  all  into  a 
Veflel,  with  three  quarters  of  a pint  of  fmall  beer,  the  fame 
of  water,  a large  onion  ffuck  with  cloves,  fome  whole  pep-* 
per,  a flice  of  lemon,  fome  fait ; ftew  this  gently  for  an 
hour  clofe  covered,  then  put  to  it  a quart  of  good  gravy; 
Ifew  it  gently  for  two  hours  longer,  or  till  tender;  take  out 
the  hare,  rub  half  a fpoontul  of  flour  fmooth  in  a little  gravy, 
put  it  to  the  fauce,  boil  it  up;  add  chyan  and  fait,  if  necef- 
fary  ; put  in  the  hare.  When  hot  through,  ferve  it  in  a tu-*- 
leen  difh.  It  is  an  exceeding  good  difh.  Mafon^  30 J, 

^0  hodge-podge  d Hare* 

Take  ydur  hare  and  cut  it  in  pieces  as  if  you  intended  it 
for  llewing,  and  put  into  the  pitcher,  with  two  or  three 
onions,  a little  fait  and  pepper,  a bunch  of  fweet  herbs,  and  a 
piece  of  butter ; flop  the  pitcher  very  clofe  to  prevent  the 
fleam  from  getting  out,  fet  it  in  a kettle  full  of  boiling  water- 
keep  the  kettle  filled  up  as  the  water  wafles ; let  it  flew  four 
or  five  hours  at  leaft*^  You  may,  when  you  firfl  put  the  hare 
into  the  kettle,  put  in  lettuce,  cucumbers,  celery,  and  tur- 
nips,  if  you  like  it  better. 


To  jug  a Hare. 

Cut  your  hare  into  little  pieces,  and  lard  them  here  and 
there  with  little  flips  of  bacon.  Seafon  them  with  a little 
pepjier  and  fait,  and  pour  them  into  an  earthen  iuo-  with  a 
blade  or  two  of  mace,  an  onion  fluck  with  cloves,  and  a 

the  jug  clofe,  that  nothing 
may  get  in  ; fet  it  in  a pot  of  boiling  water,  and  three  hours 
will  do 't-  T:  hen  turn  it  out  into  the  difli,  take  out  the  onion 
nd  fweet  herbs,  and  fend  it  hot  to  table.  As  to  the  larding^ 
you  may  omit  it  if  you  pleafe.  Farley^  ji,  ^ 

Ct'Z 
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Another  way. 

■ Take  the  hare,  and  cut  it  as  for  eating,  feafon  it  with  jjep- 
per,  fait,  and  beaten  mace,  put  it  into  .a  jug  or  pitcher,  with 
a clofe  top,  put  to  it  a bundle  of  fweet  herbs,  and  fet  it  in  a 
kettle  of  boiling  water  ; let  it  (land  till  it  is  tender,  then  take 
it  up,  and  pour  the  gravy  into  a tofling-pan,  with  a glafs  of 
red  wine,  one  anchovy,  a large  onion  ftack  with  cloves,  a 
little  beaten  mace,  and  chyan  pepper  to  your  tafte  ; hoil  it  a 
little,  and  thicken  it.  Difh  up  your  hare,  and  ftrain  th« 
gravy  over  it,  then  fend  it  up.  RaJ'aldy  136. 

hajh  a Have. 

% 

Cut  your  hare  into  fmall  pieces  j if  any  of  the  pudding  is 
left,  rub  it  fmall  in  fome  gravy,  to  which  put  a glafs  of  red 
wine,  a little  pepper  and  fait,  an  onion,  a flice  of  lemon  y 
tofs  it  up  till  hot  through,  take  out  the  onion  and  lemon. 

Another  way. 

Cut  it  in  fmall  pieces,  and  if  you  have  any  of  the  pudding 
left,  rub  it  fmall,  and  put  to  it  a gill  of  red  wine,  the  fame 
quantity  of  water,  half  an  anchovy  chopped  fine,  an  onion 
ftuck  with  four  cloves,  and  a quarter  of  a pound  of  butter 
foiled  in  flour.  Shake  all  thefe  together  oyer  a flow  Are  till 
your  hare  is  thoroughly  hot,  for  it  is  a bad  cufl:om  to  let  any 
'.kind  of  hafh  boil  longer,  as  it  hardens  the  meat.  Send  your 
hare  to  table  in  a deep  difh,  but  before  you  fend  it  up,  take 
out  the  onion,  and  lay  fippets  round  the  difh.  ivy  /ry,  jo. 

Tb  collar  a Hare. 

Bone  a bare,  and  lard  rt  with  thick  pieces  of  baton,  Tea- 
foned  with  fpices  and  fait ; put  a good  force-meat  in  it  or 
•not ; roll  it  up  very  tight,  and  tie  k well ; braze  it  with  fliccs 
©f  veal,  half  a pint  of  white  wine,  and  a pint  of  broth  ; co- 
ver it  over  with  flices  of  bacon.  You  may  alfo  put  fuch 
meat  and  other  feafoning  to  make  a jelly  of  the  braze  after, 
and  ferve  the  hare  cold  with  it,  either  whole  or  fliced.  Dal- 

rympky  ^14 1* 
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Hare  Cake. 

\ 

Chop  the  liefh  of  a hare  very  fine,  take  fome  bacon  in  dice 
about  half  the  quantity,  feafon  with  pepper,  a little  fait,  and 
fpice,  a green  onion  or  two,  and  a morfel'of  fhallot;  mix 
ail  well  together,  and  prepare  a ftew- pan  juft  wide  enough^ 
that  it  may  cut  in  fiices  about  two  inches  thick;  line  your 
bottom  with  thin  bacon,  and  cover  with  the  fame;  pour  in  a 
ladle  of  broth,  and  a glafs  of  red  wine,  fome  fiices  of  carrot, 
onion,  and  herbs;  let  it  fimmer  gently  for  two  or  three  hours, 
take-oft  the  cover,  anddet  it  cool ; the  next  day  take  it  out, 
and  trim  it  nice  and  round  ; pound  fome  of  the  bacon  it  was 
ftewed  in,  and  when  you  ferve  it  to  table,  fpread  it  upon 
the  top  lilcedugar  upon  a plumb-cake,  and'  ferve  it  to  table 
upon  a napkin.  If  it  is  well  done,  it  will  keep  a fortnight 
for  fiices. 

Veal  Cake  may  be  done  in  the  fame  manner,  only  Inftead 
of  red  wine  put  white  ; and  do  not  cover  it  fo  much,  but  that 
every  one  at  table  may  fee  what  it  is,  Ferraly  227* 

Hare  Cake  in  Jelly. ' 

Having  boned  the  hare,  and  picked  out  the  finews,  add  an 
equal  quantity  of  beef;  chop  thefe  and  pound  them;  add 
frefti -mufhrooms,  ftiajlot,  (and  garlick  if  agreeable),  fweet 
herbs,  pepper,  and  fait,  two  or  three  eggs.  Mix  thefe  with 
bacon  and  pickled  cucumbers  cut  like  dice,  put  it  into  a, 
mould  Iheeted  with  fiices  of  bacon  ; cover  it,  bake  it  in  a 
moderate  oven  ; when  cold,  turn  it  out.  Lay  over  it  the  fol- 
lowing jelly  : — a pound  and  a half  of  ferag  of  veal,  a flice  of 
ham,  two  or  three  cloves,  a little  nutmeg,  fome  fweet  herbs, 
a carrot  or  two,  fome  fhallot,  two  bay  leaves,  an  ounce  of 
ifing-glals,  with  fome  beef  broth  ; ftew  this  till  jt  will  jelly, 
pafs  it  through  a fine  fieve,  then  through  a bag ; add  fome 
kmon -juice.  Majgriy  303. 

- i ^ 

Leveret  Kid  fafoiofu 

Lard  a large  leveret,  marinade  it  about  three  hours  in  a ’ 
warm  marinade,  made  of  water,  vinegar,  butter,  flour,  pep- 
per,* and  fait,  chopped  parfiey,  ftiallots,  fliced  oniony  thyme, 
laurel,  balil,  lemon-peel,  and  cloves;  then  roatt  it,  baftint: 

3 v/ith 
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with  fotne  of  the  marinade  ; fift  the  remainder,  mix  it  with 
a little  cull  is,  and  ferve  it  in  a fauce-boat,  CUrmonty  291. 

T’o  fiorendine  Rabbits* 

Skin  three  young  rabbits,  but  leave  on  the  ears  ; wafh  and 
dry  them  with  a cloth,  take  out  the  bones  carefully,  leaving 
the  head  whole,  then  lay  them  flat;  make  a force-meat  of  a 
quarter  of  a pound  of  bacon  fcraped,  it  anfwers  better  than 
fuet,  it  makes  the  rabbits  eat  tenderer,  and  look  whiter;  add 
to  the  bacon  the  crumb  of  a penny  loaf,  a little  lemon-thyme, 
or  lemon-peel  fhred  fine,  parfley  chopped  fmall,  nutmeg, 
chyan,  and  fait  to  your  palate ; mix  them  up  together  with 
an  egg,  and  fpread  it  over  the  rabbits,  roll  them  up  to  the 
head,  fkewer  them  ftraight,  and  clofe  the  ends,  to  prevent  the 
force-meat  from  coming  oqt ; fkewer  the  ears  back,  and  tie 
them  in  feparate  cloths,  and  boil  them  half  an  hour.  When 
you  difh  them  up,  take  out  the  jaw-bones,  and  flick  them  in 
the  eyes  for  ears;  put  round  them  force-meat  balls  and  mufh- 
rooms.  Have  ready  a white  fauce  made  of  veal  gravy,  a lit- 
tle anchovy,  the  juice  of  half  a lemon,  or  a tea-fpoonfcrl  of 
lemon-pickle;  ftrain  it,  take  a quarter  of  a pound  of  butter 
rolled  in  flour,  fo  as  to  make  the  fauce  pretty  thick ; keep 
flirting  it  whilfl  the  flour  is  difTolving,  beat  the  yolk  of  an 
egg  ; put  to  it  fome  thick  cream,  nutmeg,  and  fait ; mix  it 
with  the  gravy,  and  let  it  fimmer  a little  over  the  fire,  but 
not  boil,  for  it  will  curdle  the  cream  ; pour  it  over  the  rab« 
bits,  and  ferve  it  up.  Raffaldy  137,  Rarleyy  13Q, 

Rabbits  Surprize* 

Take  two  half-grown  rabbits,  roaft  them,  cut  off  the  heads 
clofe  to  the  fhoulders  and  the  firfl;  joints  ; then  takeoff  all  the 
lean  meat  from  the  back  bones  ; cut  it  fmall,  and  tofs  it  up 
with  fix  or  feven  fpoonfuls  of  cream  and  milk,  and  a piece  of 
butter  as  big  as  a walnut  rolled  in  flour,  a little  nutmeg, 
and  a little  fait ; fhake  all  well  together  till  it  is  as  thick  as 
good  cream,  and  fet  it  to  cool  ; then  make  a force-meat  with 
a pound  of  veal,  a pound  of  fuet,  as  much  crumbs  of  bread, 
two  anchovies,  a little  piece  of  lemon-peel  cut  fine,  a little 
fprig  of  thyme,  and  a little  nutmeg  grated;  let  the  veal  and 
fuet  be  chopped  very  fine,  and  beat  in  a mortar,  then  n ic  it 
£ll  together  with  the  yolks  of  two  raw  eggs  3 place  it  all  round 
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the  rabbits,  leaving  a long  trough  in  the  back-bone  open, 
that  you  think  will  hold  the  meat  you  cut  out  with  the  fauce ; 
pour  it  in,  and  cover  it  with  the  force-meat,  fmooth  it  all 
over  with  your  hand  as  well  as  you  can  with  a raw  egg, 
fouare  at  both  ends  j throw  on  a little  grated  bread,  and  but-^ 
ter  a magaz.ine  or  pan,  and  take  them  from  the  drefler  where 
you  form'ed  them,  and  place  them  on  it  very  carefully.  Bake 
them  three  quarters  of  an  hour,  till  they  are  of  a fine  brown 
colour.  Let  your  fkuce  be  gravy  thickened  with  butter,  and 
the  juice  of  a lemon  j lay  them  in  the  difh,  and  pour  in  the 
fauce.  Garnifli  with  orange  cut  into  quarters,  and  ferve  it 
up  for  a firft  courfe.  Ghjfcy  103. 

Another  zvay. 

Take  young  rabbits,  Ikewer  them,  and  put  the  fame  pud- 
ding into  them  as  direded  for  roafted  rabbits.  When  they 
are  roafted,  draw  out  the  jaw-bones,  and  ftick  them  in  the 
eyes  to  appear  like  horns  5 then  take  ofF  all  the  meat  from  the 
back  clean  from  the  bones,  but  leave  them  whole  ; chop  the 
meat  exceedingly  fine  with  a little  ihred  parfley,  lemon-peel, 
one  ounce  of  beef  marrow,  a fpoonful  of  good  cream,  and  a 
little  fait;  beat  the  yolks  of  two  hard  eggs,  and  a piece  ot 
butter  the  fize  of  a walnut  in  a marble  mortar  very  fine,  then 
mix  all  together,  and  put  it  in  a tofling-pan.  When  it  has 
ftewed  five  minutes,  lay  in  on  the  rabbit  when  you  take  the 
meat  off,  and  put  it  clofe  down  with  your  hand,  to  appear 
like  a whole  rabbit;  then  heat  a falamander,  and  brown  it  all' 
over ; pour  a good  brown  gravy  made  as  thick  as  cream  in  the 
difh,  ftick  a bunch  of  myrtle  in  their  mouths,  and  ferve  them 
up  with  their  livers  broiled  and  frothed.  Raffaldy  138.  Farley^ 

Rabbits  in  Cajferole^ 

Take  a couple  of  rabbits,  divide  them  into  quarters,  flour 
them  if  they  are  not  larded,  and  fry  them  in  butter;  then 
put  them  into  a ftew-pan,  with  fome  good  gravy  and  a glafs  of 
white  wine;  feafon  them  with  pepper  and  fait  and  a bunch  of 
fweet  herbs ; cover  them  down  clofe,  and  let  them  ftew  till 
tender  ; then  take  up  the  rabbits,  ftrain  ofF  the  fauce,  thicken 
H yv^th  butter  and  flour,  and  pour  it  over  them..  AFajdny2gs^ 

0.4 


Another 
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Another  way. 

Having  divided  your  rabbits  into  quarters,  you  may  lard 
them  or  not  juft  as  you  pleafe.  Shake  fome  flour  over  them, 
and  fry  them  in  Jard  and  butter.  Then  put  them  into  ah 
earthen  pipkin,  with  a quart  of  good  broth,  a glafs  of  white 
wine,  a little  pepper  and  fait,  a bunch  of  fweet  herbs,  and  a 
fmall  piece  of  butter  rolled  in  flour.  Cover  them  clofe,  and 
let  them  ftew  half  an  hour;  then  difli  them  up,  and  pour  the 
fauce^ver  them.  Garnifti  with  Seville  oranges,  cut  into 
thin  flices,  and  notched,  Glaje,  104.  Farley,  131, 

"Fo  roajl  a Rabbit  Hare  fajhion. 

Take  your  rabbit  and  lard  it  with  bacon,  and  then  roaft 
it  as  you  do  a hare,  with  a ftufling  in  the  belly.  Make  a 
gravy  fauce ; but  if  you  do  not  lard  it,  have  white  fauce  made 
as  follows  retake  a little  veal  broth,  boil  it  up  with  a little 
flour  and  butter  to  thicken  it,  and  add  a gill  of  cream.  Keep 
it  ftirring  one  way  till  it  is  fmooth,  and  then  put  it  into  a 
boat. 

Portuguefe  Rabbits. 

\ 

Get  fome  rabbits,  trufs  them  chicken  fafhion,  the  head 
muft  be  cut  ofF,  and  the  rabbit  turned  with  the  back  up-- 
wards,  and  two  of  the  legs  ftripped  to  the  claw-end,  and  fo 
truffed  with  two  fkewers.  Lard  them,  and  roaft  them  with 
what  fauce  you  pleafe.  If  you  want  chickens,  and  they  are 
to  appear  as  fuch,  they  muft  be  drefled  in  this  manner:— 
fend  them  up  hot  with  gravy  in  the  difti,  and  garnifh  with 
lemon  and  beet-root.  Glajfe,  10^, 

Rabbits  Collared,  with  a Sauce  d^V -Ivernoife. 

Two  couple  of  young  rabbits  are  not  too  many  for  this 
dilh.  Take  the  bones  out  quite  up  to  the  wings  or  fhoul- 
ders,  but  leave  them  on  with  the  head  ; prepare  a nice  hot 
foice-meat  of  fome  bits  of  the  rabbits  that  may  be  fpared, 

a bit 
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a bit  of  veal  or  lamb  fat,  a little  fcraped  bacon,  a morfel  of 
green  onion,  a muihroom,  pepper,  fait,  and  a little  parfley  ; 
fry  all  together  for  a few  minutes  ; put  it  into  a mortar  with 
fome  crumb  of  a French  roll  foaked  in  cream  or  milk,  and  a 
Jittle  nutmeg  ; pound  all  well  together  with  the  yolks  of  two 
or  three  eggs  ; fpread  your  rabbits  in  a difb,  and  lay  your 
force-meat  on,  roll  them  up  to  the  wings,  and  bind  with  a 
bit  of  packthread  ; flew  them  in  a braze  about  an  hour  and 
an  half,  and  prepare  your  fauce  thus  : — take  all  forts  of 
flrong  herbs,  fuch  as  tarragon,  pimpernel,  thyme,  marjoram, 
and  favoury,  a green  onion  or  two,  muflirooms,  and  a bit 
of  (ballot,  ail  mixed  very  fine  and  feparate.  To  a ladle  or 
two  of  gravy  and  cullis  mixed,  put  in  juft  as  much  of  each 
'as  will  make  palatable  in  boiling  a quarter  of  an  hour  with 
pepper,  fait,  and  nutmeg,  and  a fpoonful  or  two  of  good 
oil  ; throw  in  a handful  of  capers,  clean  your  rabbits  well 
from  greafe,  add  the  juice  of  a couple  of  lemons  or  oranges^ 
and  difti  up  with  your  fauce  over.  Verral,  gg. 


Rahhits  Rulled, 

Half  boil  your  rabbits,  with  an  onion,  a little  whole  pep- 
per, a bunch  of  fweet  herbs,  and  a piece  of  lemon-peel ; pull 
the  flefh  into  flakes,  put  to  it  a little  of  the  liquor,  a piece 
of  butter  mixed  with  flour,  pepper,  fait,  nutmeg,  chopped 
parfley,  and  the  liver  boiled  and  bruifed  i boil  this  up,  (bak- 
ing it  round.  Mafon,  2g^. 

A Scotch  Rahbit. 

Having  toafted  a piece  of  bread  very  nicely  on  both  fides. 
butter  It,  and  toaft  a llice  of  cheefe  about  as  big  as  the  bread 
on  both  lides,  and  lay  it  on  the  bread. 

A Welch  Rabbit. 


Toaft  a piece  of  bread  on  both  fides,  then  toaft  the  cheefe 
the  other  fide.  You  may  rub  it  over  with  muftard. 
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An  EngUJh  Rabbit^ 

Toad  the  bread  brown  on  both  fides,  and  lay  it 
before  the  fire,  then  pour  a glafs  of  red  wine  over  ii 
it  foak  the  wine  up  ; then  cut  fome  cheefe  very  thir 
it  pretty  thick  over  the  bread,  and  put  'it  in  a tin 
fore  the  fire,  and  it  will  he  prefently  loaded  and 
Serve  it  away  hot. 


in  a plate 
:,  and  let 
, and  lay 
oven  be- 
browned* 
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CHAP.  X. 

TURTLES  AND  MOCK  TURTLES. 


'T(k  drcfs  a Tdurtle  the  Wejl  India  way. 

A KE  the  turtle  out  of  the  water  the  night  before  yott 
drefs  It,  and  lay  it  on  its  back.  In  the  morning  cut  its' 
head  off,  and  hang  it  up  by  its  hind  fins  for  it  to  bleed  till  the 
blood  is  all  out;  then  cut  the  callapee,  which  is  the  belly, 
round,  and  raife  it  up;  cut  as  much  meat  to  it  as  you  can  ; 
throw  it  into  fpring  water  with  a little  fait,  cut  the  fins  off, 
and  fcald  them  with  the  head;  take  off  all  the  fcales,  cut  all 
the  white  meat  out,  and  throw  it  into  fpring  water  and  fait, 
the  guts  and  lungs  mull  be  cut  out,  Walh  the  lungs  very 
clean  from  the  blood,  then  take  the  guts  and  maw  and  flit 
them  open,  walh  them  very  clean,  and  put  them  on  to  boil  in 
a large  pot  of  water,  and  boil  them  till'  they  are  tender. 
Then  take  off  the  infide  Ikin,  and  cut  them  in  pieces  of  two 
or  three  inches  long.  Have  ready  a good  veal  broth  made  as 
follows Take  one  large,  or  two  fmall  knuckles  of  veal, 
and  put  them  on  in  three  gallons  of  water;  let  it  boil,  Ikim 
' It  wel  , feafon  with  turnips,  onions,  carrots,  and  celery,  and 
a good  targe  bundle  of  fweet  herbs;  boil  it  till  it  is  half 
walled,  then  llrain  it  oft.  Take  the  fins,  and  put  them  in  a 

chopped  fine,  all  forts  of  Iweet  herbs  chopped  very  fine,  half  an 
ounce  of  cloves  and  rnace,  half  a nutmeg  beat  very  fine;  Hew 
It  very  gemly  t,ll  tender;  then  take  the  fins  out,%nd  put  in 

f.  "’’ne,  and  Hew  it  for  fifteen  minutes.  Beat 

up  the  whites  of  fix  eggs  with  the  juice  of  two  lemons  nut 
the  liquor  in  and  boil  it  up,  run  ii  through  a flanne  ’bae 
make  it  very  hot  walh  the  fins  very  clean,  and  put  them  in’ 
Take  a piece  of  butter  and  put  at  the  bottom  of  a llew-pan* 

SirT  i'"*' " s'»"r  -i'l  ^ 

T o r.  1 alee  the  Jungs  and  heart,  and  cover  them  with  veal 
l-roth,  with  an  onion,  herbs,  and  fpice ; as  forS"fins,  ftS 

them 
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them  tin  tender;  take  out  the  lungs,  flrain  the  liquor  oiF, 
thicken  it,  and  put  in  a bottle  of  Madeira  wine,  feafon  with 
chyan  pepper  and  fait  pretty  high  ; put  in  the  lungs  and 
^ white  meat,  (lew  them  up  gently  for  fifteen  minutes  ; have 
dome  forcemeat-balls  made  out  of  the  white  part  inftead  of 
veal,  as  for  Scotch  collops.  If  any  eggs,  fcald  them  ; if  not, 
take  twelve  hard,  yolks  of  eggs,  made  into  egg  balls.  Have 
your  callapafh,  or  deep  fhell,  done  round  the  edges  with  pafte, 
ieafon  it  in  the  infide  with  chyan  pepper  and  fait,  and  a little 
Madeira  wine;  bake  it  half  an  hour,  then  put  in  the  lungs 
and  white  meat,  force-meat,  and  eggs  over,  and  bake  it  half 
an  hour.  Take  the  bones,  and  Jhree  quarts  of  veal  broth, 
deafoned  with  an  onion,  a bundle  of  fweet  herbs,  two  blades 
of  mace;  flew  it  an  hour,  drain  it  through  a fieve,  thicken 
it  with  butter  and  flour,  put  in  half  a pint  of  Madeira  wine, 
flew  it  half  an  hour;  fealon  with  chyan  pepper  and  fait  to 
your  liking.  This  is  the  foup.  Take  the  callapee,  run  your 
knife  between  the  meat  and  fhell,  and  fill  it  full  of  force- 
meat; feafon  it  all  over  with  fweet  herbs  chopped  fine,  a 
fhallot  chopped,  chyan  pepper  and  fait,  and  a little  Madeira 
wine ; put  a pafte  round  the  edge,  and  bake  it  an  hour  and  a 
half.  Take  the  guts  and  maw,  put  them  in  a ftew-pan,  with 
a little  broth,  a bundle  of  fweet  herbs,  two  blades  of  mace 
beat  fine  ; thicken  with  a little  butter  rolled  in  flour,  ftew. 
them  gently  for  half  an  hour,  feafon  with  chyan  pepper  and 
fait,  beat  up  the  yolks  of  two  eggs  in  half  a pint  of  cream, 
put  it  in,  and  kep  ftirring  it  up  one  way  till  it  boils  up,  then 
difh  them  up  as  follows : 

CALLAPEE. 

FRICASSEE.  SOUP.  . FINS. 

CALLAPASH. 

The  .fins  eat  fine  when  cold,  put  by  in  the  liquor.  GlaJJe^ 
344  to  346.  . Farley y 22  to  26,  * - 

t 

T 0 drefs  a T urtle  of  about  thirty  pounds  weight. 

When  you  kill  the  turtle,  which  .muft  be  done  the  night 
before,  cur  off  the  head,  and  let  it  bleed  two  or  three  hours; 
then  cut  off  the  fins,  and  the  callape?  from  the  caHapafh  ; 

i take 
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take  care  you  do  not  burft  the  gall  ; throw  all  the  inwards 
into  cold  water,  the  guts  and  tripe  keep  by  themfelves,  and 
flip  them  open  with  a pen-knife,  wafh  them  very  clean  in 
fcalding  water,  and  fcrape  off  all  the  inw'ard  fkin ; as  you  do 
them,  throw  them  into  cold  water,  wafh  them  out  of  that 
and  put  them  into  frefh  water,  and  let  them  lie  all  night, 
fcalding  the  fins  and  edges  of  the  calipafii  and  calipee  ; cut 
the  meat  off  the  fhoulders,  and  hack  the  bones,  and  fet  thenn 
over  the  fire  with  the  fins  in  about  a quart  of  water ; put  in  a 
little  mace,  nuthieg,  chyan,  and  fait ; let  it  flew  about  three 
hours,  then  ftrain  it,  and  put  the  fins  by  for  ufe.  The  next 
morning  take  fome  of  the  meat  you  cutoff  the  fhoulders,  and 
chop  it  fmall,  as  for  faufages,  with  about  a pound  of  beef  or 
veal  fuet ; feafon  with  mace,  nutmeg,  fweet  marjoram,  parf- 
]ey,  chyan,  and  fait  to  your  tafie,  and  three  or  four  glafies  of 
Madeira  wine,  fo  fluff  it  under  the  two  flefhy  parts  of  the 
meat;  and  if  you  have  any  left,  lay  it  over  to  prevent  the 
meat  from  burning;  then  cut  the  remainder  of  the  meat  and 
fins  in  pieces  the  fize  of  an  egg;  feafon  it  pretty  high  with 
chyan,  fait,  and  a little  nutmeg,  and  put  it  into  the  calipafh  ; 
take  care  that  it  be  fewed  or  fecured  up  at  the  end,  to  keep 
in  the  gravy ; then  boil  up  the  gravy,  and  add  more  wdne,  if 
required,  and  thicken  it  a little  with  butter  and  flour  ; put 
fome  of  it  to  the  turtle,  and  fet  it  in  the  oven  with  a well 
buttered  paper  over  it  to  keep  it  from  burning,  and  when  it  is 
about  half  baked,  fqueeze  in  the  juice  of  one  or  two  lemons, 
and  flir  it  up.  Calipafh,  or  back,  will  take  half  an  hour 
more  baking  than  the  calipee,  which  two  hours  will  do.  The 
guts  muft  be  cut  in  pieces  two  or  three  inches  long,  the  tripes 
in  lefs,  and  put  into  a mug  of  clear  water,  and  fet  in  the  oven 
with  the  calipafh,  and  when  it  is  enough  drained  from  the 
water,  it  is  to  be  mixed  with  the  other  parts,  and  fent  up 
very  hot.  Raffald,  19.  Farley,  22. 


Another  way. 

When  the  turtle  is  killed,  cut  the  back  from  the  belly,  an^ 
waih  It  cle^  from  the  blood  in  three  or  four  waters,  witi 

little  iTf”  ^ fauce-pan,  with  ; 

little  felt,  and  rather  more  water  than  will  cover  it ; let  i 

flew,  hut  flcim  It  very  clean  all  the  time.  If  the  turtle  i 

large,  put  into  it  a bottle  of  white  wine;  if  fmall,  a pint  wil 

dc 
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do.  The  wine  niuft  not  be  put  in  till  it  has  ftewed  an  hour 
and  a half,  and  the  fcum  has  done  riling.  If  the  wine  is  put 
in  K*rore,  it  will  make  the  turtle  hard.  Put  into  it,  whilfl:  it 
is  itewing,  an  onion  or  two  fhred  fine,  with  a little  thyme, 
parfley,  black  pepper,  and  fait.  When  it  is  ftewed  very  ten- 
der, take  it  out  of  the  fauce-pan,  and  cut  it  into  fmall  pieces; 
wafh  the  back  fiiell  very  clean  from  the  blood,  then  rub  it 
with  pepper,  fait,  thyme,  parfiey,  and  onions  fhred  fine,  and 
mixed  together;  put  the  meat  into  the  fhell,  with  a layer  of 
feafoning  between  every  layer  of  meat  till  the  fhell  is  full ; 
cover  it  with  feafoning.  If  it  is  a large  turtle,  two  pounds 
of  butter  muft  be  cut  into  bits,  and  laid  between  the  feafoning 
and  the  meat.  The  foup  mufl:  be  thickened  with  butter 
rolled  in  flour.  A large  turtle  will  take  an  hour:  and  an  half. 
Mafon^  20g. 

Another  way. 

Kill  your  turtle  as  before,  then  cut  the  belly-fhell  clean 
off;  cut  of  the  fins,  take  all  the  white  meat  out  and  put  it 
into  fpring  water.  Take  the  guts  and  lungs  out;  do  the 
guts  as  before.  Wafli  the  lungs  well  ; fcald  the  fins,  head, 
and  belly-fhell.  Saw  the  fhell  all  round,  about  two  inches 
deep  ; fcald  it,  and  take  the  fhell  off ; cut  it  in  pieces.  Take 
the  fhells,  fins,  and  head,  and  put  them  in  a pot,  cover  them 
with  veal  broth.  Seafon  with  two  large  onions,  chopped 
fine,  all  forts  of  fwcet  herbs  chopped  fine,  half  an  ounce  of 
cloves  and  mace,  a whole  nutmeg;  flew  them  till  tender* 
Take  out  all  the  meat,  and  firain  the  liquor  through  a fieve  ; 
cut  the  fins  in  two  or  three  pieces.  T ake  all  the  brawn  from 
the  bones,  cut  it  in  pieces  of  about  two  inches  fquare.  7'ake 
the  white  meat,  put  fome  butter  at  the  bottom  of  a flew-pan, 
put  your  meat  in,  and  fweat  it  gently  over  a flow  fire  till  al- 
mofldone.  Take  it  out  of  the  liquor,  and  cut  it  in  pieces 
about  the  bignefs  of  a goofe’s  egg.  Take  the  lungs  and 
heart,  and  cover  them  with  veal  broth,  Seafon  with  an  onion, 
fweet  herbs,  and  a little  fpice ; (always  obferve  to  boil  the  liver 
by  itfelf)."  Stew  it  till  tender,  take  the  lungs  out,  and  cut  them 
in  pieces  ; firain  off  the  liquor  through  a fieve.  7 ake  a pound 
of  butter  and  put  it  into  a large  flew-pan,  big  enough  to  hold 
all  the  turtle,  and  melt  it.  Put  half  a pound  of  flour  in,  and 
llir  it  till  it  is  fmooth.  Put  in  the  liquor,  and  keep  flirring  it 

till  it  is  mixed;  if  lumpy,  firain  it  through  a fieve.  Put  in 

your 
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your  meat  of  all  forts,  a great  many  force-meat  balls  and  egg 
balls,  and  put  in  three  pints  of  Madeira  wine.  Seafon  with 
pepper  and  fait,  and  Chyan  pepper,  pretty  high.  Stew  it 
three  quarters  of  an  hour;  add  the  juice  of  two  lemons. 
Have  your  deep  fhell  baked;  put  fome  into  the  fhclls,  and 
bake  it  or  brown  it  with  a hot  iron,  and  ferve  the  reft  in 
tureens. 

N,  B.  This  is  fora  turtle  of  ftxty  pounds  weight.  Gla£i^ 

346* 

Another  way. 

I have  feen,  fays  Mr.  Verral,  many  a turtle  dreffeJ ; but 
I think  not  ail  as  they  fhouId*be.  And  as  1 have  the  honour  of 
lending  feveral  to  table  myfelf,  to  fome  of  the  politeft  gentry 
in  the  kingdom,  with  great  applaufe,  1 lhall  give  the  follow- 
ing receipt  from  experience,  rather  than  from  the  general 
rule  of  hodge-podging  it  together.  To  dilTed  it  then,— Let 
Its  head  be  chopped  off  clofe  to  the  Ihell,  fet  it  on  that  part 
that  all  the  blood  may  run  away  ; have  plenty  of  water  in 
leveral  pails  or  tubs  ; lay  your  filh  upon  the  back  or  caMipalh. 
cut  off  the  under  Ihell,  or  callipee,  in  the  firft  line  or  partition. 
Irom  the  edge  of  the  callipalh;  takeoff  that,  and  immediately 
put  It  into  water.  Next  cut  off  the  four  fins  in  the  flioulder 
and  aich-bone  joints,  and  put  into  water  too,  and  with  a cleaver 
chop  out  the  bones  from  the  Ihoulders  and  hinder  parts,  and 
put  to  the  reft.  Fake  out  your  guts  and  tripe  clean,  and  the 
other  entrails,  and  lay  your  callipalh  in  water  while  you  pre- 
pare  you  callipee,  which  Ihould  be  done  as  follows  cut  off 

u ^°"P’  neatly.  Cut 

ttle  holes  in  the  thick  ilelh,  with  the  point  of  your  knife  • 

ay  1 in  a difti,  and  foak  it  well  in  Madeira  wine,  and  feafon 

with  chyan  pepper,  (but  not  too  much,)  a little  fait,  plenty 

of  lha  ot  and  parlley  minced  and  ftrewed  upon  it.  Next  take 

the ‘tb  'n^nner;  firft  cutting  off 

the  fhell  to  the  creafe  on  the  other  fide  of  the  edge,  and  put 

a neat  nm  of  pafte  quite  round,  and  adorn  it  well ; pour7liule 

cuHis  round,  and  fqueeze  the  juice  of  fome  lemon  or  o an^ 

and  they  are  ready  for  your  oven.  The  common  wav  fs  to 

put  Ibme  of  the  flefh  into  the  callipalh  j but,  in  my  opinfon  it 

h made  ready  is  your  fins  and 

head  ; blanch  them  till  you  can  take  off.  the^outJrTin  trim 

•them,  and  put  them,  into  a ftew-pan  with  the  head;  pour  in  foZ 

Madeira, 
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Madeira,  a ladle  of  broth,  a pinch  of  chyan,  a fmall  bundle 
of  onions,  herbs,  and  {ballots,  and  ftew  them  tender  with  a 
little  fait,  and  *tis  ready ; the  two  biggefl:  fins  for  one  difh, 
and  the  head  and  two  fmalleft  for  anotltcr.  Now  cut  the  fide 
{hells  in  pieces,  and  blanch  them  fo  that  you  may  take  out 
the  griftles  or  jelly  part  whole.  While  this  is  doing,  prepare 
the  tripe  or  guts  with  a (harp  knife  j flit  them  from  end  to  end, 
and  care  muft  be  taken  that  all  is  wafhed  and  feraped  clean  ; 
cut  them  into  pieces  about  two  inches  in  length,  and  blanch 
them.  When  your  broth  is  made  of  the  flefh,  to  the  tripe  in 
a ftew-pan  put  as  much  as  will  cover  it  ; put  in  a bunch  of 
herbs,  w'ith  an  onion  or  two,  a couple  of  whole  {ballots, 
fome  mace,  and  a little  fait;  {few  all  till  pretty  tender;  take 
out  the  herbs,  &c.  and  put  butter  and  flour  to  thicken  it  j 
provide  a liafon  as  for  a fricalTee  of  chickens,  and  at  your  din- 
ner-time tofs  it  up  with  the  juice  of  lemon  or  orange,  and  it 
is  ready.  Next  take  the  jellies  of  your  fide  {hells,  and  pre- 
pare for  a difh  done  in  the  fame  manner  as  the  fins  and  head  > 
fqueeze  in  fome  juice  of  orange  or  lemon,  and  it  is  ready. — • 
And  now  for  the  foup.  Molt  of  which  that  I have  feen  or 
tafted  has  been  poor  infipid  ftufF.  To  fay  why  it  was,  is 
faying  lefs  than  nothing.  The  whole  matter  is,  to  fhew  how 
it  may  be  made  good  ; thus  they  cut  all  the  flefh  from  the 
bones  into  fmall  pieces,  and  to  abouta  pound  of  meat  put  a quart 
of  water,  and  to  five  or  fix  quarts,  a pint  of  Madeira.  '1  ake 
care  that  it  is  well  fkimmed.  Tie  up  in  a bit  of  linen  three 
or  four  onions,  fome  bits  of  carrot,  a leek,  Ibme  herbs  and 
parfley,  with  two  or  three  pinches  of  chyan,  and  let  it  boil 
with  the  meat,  and  fait  according  to  your  tafte.  Let  it  fim- 
mer  an  hour,  or  a little  more,  and  fend  it  up  in  a tureen  or 
ibup-difh,  only  the  meat  and  the  broth. 

Thefe  {even  difhes  make  a pretty  firlf  courfe  ; the  callipafli 
and  callipee  at  top  and  bottom,  foup  in  the  iiiiddle,  and  thtf 
other  four  the  corners.  Verraly  235. 

To  drefs  a Mock  Turtle, 

Take  the  largefl  calfs  head  you  can  get,  with  the  fkin  on, 
put  it  in  fcalding  w'ater  till  you  hnd  the  hair  will  come  off, 
clean  it  well,  and  wafh  it  in  warm  water,  and  boil  it  three 
ouartersof  an  hour.  Then  take  it  out  of  the  water,  and  {lit 
It  down  the  face,  cut  off  all  the  meat  .along  with  the  Ikin  as 

clean  from  the  bone  as  you  can,  and  be  careful  you  do  not 

break 
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break,  the  ears  ofF.  Lay  it  on  a flat  difli,  and  flufF  the  ears 
with  forcemeat,  and  tie  them  round  with  cloths.  Take  the 
eyes  out,  and  pick  all  the  reft  of  the  meat  clean  from  the 
bone,  put  it  in  a tolling  pan,  with  the  niceft  and  fatteft  part 
of  another  calf’s  head,  without  the  fkin  on,  boiled  as  long  as 
the  above,  and  three  quarts  of  veal  gravy*  Lay  the  fkin  in 
the  pan  on  the  meat,  with  the  flefli-ilde  up^  cover  the  pan 
clofe,  and  let  it  flew  over  a moderate  fiie  one  hour;  then 
put  in  three  fweetbreads,  fried  a little  brown,  one  ounce  of 
morels,  the  fame  of  truffles,  five  artichoke  bottoms  boiled,  one 
anchovy  boned  and  chopped  fmall,  a tea-fpoonful  of  chyan 
pepper,  a little  fait,  half  a lemon,  three  pints  of  Madeira 
wine,  two  meat  fpoonfuls  of  mufhroom  catchup,  one  of  le- 
mon pickle,  and  half  a pint  of  mufhrooms.  Let  them  flew 
flowly  half  an  hour  longer,  and  thicken  it  with  flour  and 
butter.  Have  ready  the  yolks  of  four  eggs  boiled  hard,  and 
the  brains  of  both  heads  boiled  ; cut  the  brains  the  flze  of 
nutmegs,  and  make  a rich  forcemeat,  and  fpread  it  on  the 
caul  of  a leg  of  veal,  roll  it  up,  and  boil  it  in  a cloth  one 
Lour.  When  boiled,  cut  it  in  three  parts,  the  middle  largeft  ; 
then  take  up  the  meat  into  the  difli,  and  lay  the  head  over  it 
with  the  fkin  fide  up,  and  put  the  largefl  piece  of  forcemeat 
between  the  ears,  and  make  the  top  of  the  ears  to  meet 
round  it,  (this  is  called  the  crown  of  the  turtle,)  lay  the 
other  flices  of  the  forcemeat  oppofite  to  each  other  at  the 
narrow  end,  and  lay  a few  of  the  truffles,  morels,  brains, 
mufhiooms,  eggs,  and  artichoke  bottoms  upon  the  face,  and 
round  it;  flrain  the  gravy  boiling  hot  upon  it.  Be  as  quick 
in  difhing  it  up  as  poffible,  for  it  foon  grows  cold.  'Gla[r^.~ 
347.  Raffald,  82.  , , ’ 


Another  zvav. 

Take  a. calf  s head,  and  fcald  ofF  the  hair,  as  from  a pit?-  - 
then  clean  it,  cut  off  the  horny  part  in  thin  flices,  wdth^as 
ittle  of  the  lean  as  poffible;  chop  the  brains ; have  ready 
between  a quart  and  three  pints  of  flroncr  mutton  or  veal 
gravy,  with  a quart  of  Maidera  wine,  a large  tea-fpoonful  of 
chyan,  a large  onion  cut  very  fmall,  half  the  peel  of  a larp-e 
lemon  Ihred  as  fine  as  poffible,  a little  fait,  the  juice  of  four 
lemons,  and  fome  fweet  herbs  cut  fmall.  Stew  all  thefe  to- 
geiher  till  the  head  is  very  tender.  Let  them  flew  about  an 
hour  and  a half.  Then  have  ready  the  back  fhell  of  a turtle  • 

^ lined 
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lined  with  a pafte  made  of  flour  and  water,  which  muft  firft 
be  fet  in  the  oven  to  harden,  then  put  in  the  ingredients,  and 
fet  it  in  the  oven  to  brown.  When  that  is  done,  lay  the 
yolks  of  eggs  boiled  hard,  and  force-meat  balls  round  the 
top. 

Some  parboil  the  head  the  day  before,  take  out  the  bones, 
and  then  cut  it  into  flices.  Mafon^  155. 

Mock  Turtle  from  Calf  s- Feet. 

Provide  two  calPs  feet  and  one  chicken ; cut  them  info 
pieces  of  a proper  fize  for  a fricaflTee  ; make  the  feafoning 
with  three  large  onions,  a large  handful  of  parfley,  and  a few 
fweet  herbs ; chop  them  all  together,  then  feafon  the  meat. 
Let  the  calf’s  feet  ftew  two  hours  and  a half  in  three  quarts 
of  water  ; then  put  in  the  chicken  ; let  it  ftew  half  an  hour. 
Then  take  the  juice  of  two  lemons,  a tea-cupful  of  Madeira 
wine,  fome  chyan  pepper  ; put  that  in  laft.  Let  it  ftew  all 
together  half  an  hour,  and  ferve  it  up  in  a foup  difli. 

Force-meat  balls  of  veal  may  belaid  at  top,  and  hard  eggs, 
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OF  SOUPS. 


Obfervatlons  on  Soups*, 

i^REAT  care  is  necefiary  to  be  taken  that  the  pots,  or 
fauce-pans,  and  covers,  be  very  clean,  and  free  from  all 
greafe  and  fand,  and  that  they  are  well  tinned,  for  fear  of 
giving  the  broth  or  foups  any  bralTy  tafte,  or  of  injuring  the 
health  of  thofe  who  partake  of  the  feveral  difhes.  When  you 
make  any  kind  of  foups,  particularly  portable,  vermicelli,  or 
brown  gravy  foup,  or  any  other  that  has  roots  or  herbs -in  it, 
always  obferve  to  lay  the  meat  in  the  bottom  of  your  pan, 
with  a good  lump  of  butter  ; cut  the  herbs  and  roots  fmall,  lay 
them  over  your  meat,  cover  it  clofe,  fet  it  over  a very  flow 
Are  ; it  will  draw  all  the  virtue  out  of  the  roots  or  herbs,  and 
turn  it  to  a good  gravy,  and  give  the  foup  a very  different  fla- 
vour from  putting  water  in  at  the  firft.  When  your  gravy  is 
almofl:  dried  up,  fill  your  pan  with  water.  When  it  begins 
to  boil,  take  off  the  fat,  and  follow  the  directions  of  your  re- 
ceipt for  what  fort  of  foup  you  are  making.  When  you  make 
old  peas  foup,  take  foft  water ; for  green  peas,  hard  is  pre- 
ferable, it  keeps  the  peas  of  a better  colour.  When  you  make 
any  white  foup,  do  not  put  in  cream  till  you  take  it  off  the 
fire.  Always  dllh  up  your  foups  the  laft  thing.  If  it  be  a 
gravy  foup,  it  will  fldm  over  if  youdet  it  Hand.  If  it  be  a 
peas-foup,  it  often  fettles,  and  the  top  looks  thin.  You  muft 
obferve  in  all  broths  and  foups,  that  one  thing  does  not  tafte 
more  than  another,  but  that  the  tafte  be  equal,  and  that  it 
has  a fine  agreeable  relifh,'  according  to  what  you  defign  it 
for;  and  you  muft  be  fure,  that  all  the  greens  and  herbs  you 
put  in  are  cleaned,  wafhed,  and  picked. 
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Rich  Vermicelli  Soup, 

Put  four  ounces  of  butter  into  a large  tolling  pan  ; cut  a 
knuckle  of  veal  and  a fcrag  of  mutton  into  fmall  pieces  about 
the  lize  of  walnuts  ; dice  in  the  meat  of  a (hank  of  ham,  with 
three  or  four  blades  of  mace,  two  or  three  carrots,  two  parf- 
nips,  two  large  onions,  with  a clove  ftuck  in  at  each  end. 
Cut  in  four  or  five  heads  of  celery  walked  clean,  a bunch  of 
fweet  herbs,  eight  or  ten  morels,  and  an  anchovy.  Co- 
ver the  pan  clofe,  and  fet  it  over  a flow  fire,  without  any 
water,  till  the  gravy  is  drawn  out  of  the  meat  ; then  pour 
the  gravy  out  into  a pot  or  bafon ; let  the  meat  brown  in  the 
fame  pan,  and  take  care  it  does  not  burn.  Then  pour  in  four 
quarts  of  water,  let  it  boil  gently  till  it  is  wafted  to  three 
'pints.  Then  ftrain  it,  and  put  the  gravy  to  it;  fet  it  on  the 
fire,  add  to  it  two  ounces  of  vermicelli, 'Cut  the  niceft  part  of 
a head  of  celery,  chyan  pepper,  .and  fait  to  your  tafte,  and 
let  it  boil  for  four  minutes.  If  not  a good  colour,  put  in  a 
little  brownincT,  lay  a fmall  French  roll  in  the  foup-dilh,  pour 
in  the  foup  upon  it,  and  lay  fome  of  the  vermicelli  over  it, 
AlaJoHy  197.  Raffaldy  4.  Farley^  155. 

Another  way, 

' Take  three  quarts  of  the  broth,  and  fome  of  the  gravy 
mixed  together,  a quarter  of  a pound  of  vermicelli  blanched 
in  two  quarts  of  water;,  put  it  into  the  foup,  boil  it  up  for 
ten  minutes,  and  feafon  with  fait,  if  it  wants  any.  Put  it 
in  your  tureen,  with  a cruft  of  a French  roll  baked.  Glaffe^ 
126. 

Vermicelli  Soup,  with  Meat  or  FlJIo, 


For  a middling  difh,  take  about  a quarter  of  a pound  of 
vermicelli,  which  you  fcald  a moment  in  boiling  water; 
then  drain  it,  and  boil  in  good  broth  or  gravy,  and  a bit  of 
bacon.  When  boiled  tender,  take  out  the  bacon,  feafon  it 
with  fait,  and  fkim  of  the  fat  very  clean ; it  muft  be  ferved  of 
a middling  confiftence.  If  you  would  make  it  of  a craw-fiftl 
cullis,  or  any  other,  you  will  only  mix  it  a moment  before 
you  ferve.  If  it  is  for  meagre,  fcald  your  vermicelli  as  above, 
and  boil  it  with  fifti  broth  and  butter;  adding  a liafon  of 

yolks 
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yolks  of  eggs  made  with  the  fame  broth  and  gravy. 
rymple^  20. 

Hare  Soup, 

This  being  a rich  foup,  it  is  proper  for  a large  entertain- 
ment, and  may  be  placed  at  the  bottom  of  the  table,  where 
two  foups  are  required,  and  almond  or  onion  foup  be  at  the 
top.  Hare  foup  is  thus  made  : Cut  a large  old  hare  into 

fmall  pieces,  and  put  it  in  a mug,  with  three  blades  of  mace, 
a little  fait,  two  large  onions,  a red  herring,  fix  morels,  half 
a pint  of  red  wine,  and  three  quarts  of  water.  Bake  it  three 
hours  in  a quick  oven,  and  then  ftrain  it  into  a toffing-pan. 
Have  ready  boiled  three  ounces  of  French  barley,  or  fago,  in 
water.  Then  put  the  liver  of  the  hare  two  minutes  in  fcald^ 
ing  water,  and  rub  it  through  a hair  fieve,  with  the  back  of 
a wooden  fpoon.  Put  it  into  the  foup  with  the  barley,  or 
fago,  and  a quarter  of  a pound  of  butter.  Set  it  over  the  fire,  • 
and  keep  it  flirring,  but  do  not  let  it  boil.  If  you  difapprove 
of  the  liver,  you  may  put  in  crifped  bread,  fteeped  in  red 
wine.  Farley^  156. 

\ 

Soup  a4a-Reine, 

Take  a knuckle  of  veal,  and  three  or  four  pounds  of  lean 
beef,  put  to  it  fix  quarts  of  water  with  a little  fait.  When 
it  boils,  fkim  it  well,  then  put  in  fix  large  onions,  two  car- 
rots, a head  or  two  of  celery,  a parfnip,  one  leek,  and  a little 
thyme.  Boil  them  all  together  till  the  meat  is  boiled  quite 
down,  then  drain  it  through  a hair  fieve,  and  let  it  ftand 
about  half  an  hour  ; then  fkim  it  well,  and  clear  it  off  gently 
from  the  fettlings  into  a clear  pan.-  Boil  half  a pint  of  cream, 
and  pour  it  on  the  crumb  of  a halfpenny  loaf,  and  let  it  foak 
well.  Take  half  a pound  of  almonds,  blanch  and  beat  them 
as  fine  as  poffible,  putting  in  now  and  then  a little  cream  to 
prevent  them  from  oiling.  Then  take  the  yolks  of  fix  hard 
eggs,  and  the  roll  that  is  foaked  in  the  cream,  and  beat  them 
all  together  quite  fine.  Then  make  your  broth  hot,  and 
pour  it  to  your  almonds.  Strain  it  through  a fine  hair  fieve, 
rubbing  it  v/ith  a fpoon  till  all  the  goodnefs  is  gone  throu^^h 
into  a dew-pan,  and  add  more  cream  to  make  it  white.  Set 
it  over  the  fire,  keep  dirring  it  till  it  boils,  fkim  off  the  froth 
as  it  rifes,  foak  the  tops  of  two  French  rolls  in  melted  butter, 
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in  a flew-pan,  till  they  are  crifp,  but  not  brown  ; then  take 
them  out  of  the  butter,  and  lay  them  on  a plate  before  the 
fire  ; and  a quarter  of  an  hour  before  you  fend  it  to  the  table, 
take  a little  of  the  foup  hot,  and  put  it  to  the  roll  in  the  bot- 
tom of  the  tureen  ; put  your'foup  on  the  fire,  keep  ftirring  it 
till  ready  to  boil,  then  put  it  into  your  tureen,  and  ferve  it 
up  hot,  Be  fure  you  take  all  the  fat  off  the  broth  before  you 
put  it  to  the  almonds,  or  it  will  fpoil  it;  and  take  care  it 
does  not  curdle,  Raffald^  7.  Farley^  149, 

Another  way. 

■ Cut  two  pounds  of  lean  veal  into  dices,  and  put  into  a 
flew-pan,  with  two  or  three  dices  of  ham,  or  lean  bacon,  a 
carrot,  a large  onion  diced,  four  pepper  corns,  a dozen  cori- 
ander feeds.  Let  thefe  draw  very  gently.  Add  four  quarts 
of  beef  broth,  and  let  it  boil  gently  for  one  hour;  ftrain  it, 
pound  the  white  of  a roaft  fowl,  blanch  and  beat  half  a pound 
of  fweet  almonds,  half  a dozen  of  bitter;  bruife  four  yolks 
of  eggs  boiled  hard.  Mix  thefe  with  the  foup,  rub  it  through 
a napkin,  heat  it,  and  add  a little  cream.  Keep  it  fiirring, 
do  not  let  it  boil ; put  into  the  tureen  the  crumb  of  a French 
roll  whole,  Maforiy  190. 

Soup  CreJJy. 

Take  a pound  of  lean  ham,  and  cut  it  into  finall  bits,  and 
put  at  the  bottom  of  a ftew-pan,  then  cut  a French  roll  and 
put  over  the  ham.  Take  two  dozen  heads  of  celery  cut  fmall, 
lix  onions,  two  turnips,  one  carrot,  cut  and  wafhed  very 
clean,  fix  cloves,  four  blades  of  mace,  two  handfuls  of  wa- 
ter-crefles.  Put  them  all  into  the  ftew-pan,  with  a pint  of 
good  broth.  Cover  them  clofe,  and  fweat  it  gently  for  twenty 
minutes;  then  fill  it  up  with  veal  broth,  and  ftew  it  for  four 
hours.  Rub  it  through  a fine  fieve,  or  cloth,  put  it  in  your 
pan  again  ; feafon  it  with  fait  and  a little  chyan  pepper.  Give 
it  a fimmer  up,  and  fend  it  to  table  hot,  with  fome  French 
roll  toafted  hard  in  it.  Boil  a handful  of  crefTes  till  tender, 
in  water,  and  put  it  over  the  bread.  GlaJJe^  126.  Mafon^ 
196,  Farley^  156, 
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Another  way. 

Slice  all  forts  of  roots,  ftew  them  in  good  butter,  with  Hices 
of  ham  and  veal  ; let  them  ftew  in  the  butter  as  long  as  you 
poftibly  can  without  letting  them  burn  ; then  add  fome  good 
broth  ; let  it  boil  till  your  roots  are  become  like  a marmalade, 
then  prefs  it  through  a cullis-cloth  ; add  as  much  broth  as 
neceftary  for  your  quantity  of  foup.  If  for  meagre,  inftead 
of  veal  and  ham,  ufe  carps  or  pike,  and  meagre  broth.  Cler- 
monty  25. 

\ 

Almond  Soup, 

Blanch  a quart  of  almonds,  and  beat  them  in  a marble 
mortar,  with  the  yolks  of  fix  hard  eggs,  till  they  are  a fine 
pafte ; mix  them  by  degrees  with  two  quarts  of  new  milk,  a 
quart  of  cream,  and  a quarter  of  a pound  of  double-refined 
fugar,  beat  fine;  ftir  all  well  together.  When  it  is  well 
mixed,  fet  it  over  a flow  fire,  and  keep  it  ftirring  quick  all 
the  while,  till  you  find  it  is  thick  enough  ; then  pour  it  into 
your  difti,  and  fend  it  to  table.  If  you  are  not  very  careful, 
it  will  curdle.  Majoriy  205,  from  GlaJJey  156. 

Another  way. 

Chop  a neck  of  veal,  and  the  fcrag  end  of  a neck  of  mut« 
ton  into  fmall  pieces,  put  them  in  a large  tolling-pan ; cut  in 
a turnip,  with  a blade  or  two  of  mace,  and  five  quarts  of  wa- 
ter ; fet  it  over  the  fire,  and  let  it  boil  gently  till  it  is  re- 
duced to  two  quarts  ; ftrain  it  through  a hair  fieve  into  a clear 
pot,  then  put  in  fix  ounces  of  almonds  blanched  and  beat 
fine,  half  a pint  of  thick  cream,  and  chyan  pepper  to  your 
tafte.  Have  ready  three  fmall  French  rolls,  made  for  that 
purpofe,  the  fize  of  a fmall  tea-cup ; if  they  are  larger,  they 
will  not  look  well,  and  drink  up  too  much  of  the  foup  ; blanch 
a few  Jordan  almonds,  and  cut  them  lengthways,  flick  them 
round  the  edge  of  the  rolls  flankways,  then  flick  them  all 
over  the  top  of  the  rolls,  and  put  them  in  the  tureen.  When 
diflied  up,  pour  the  foup  upon  the  rolls.  Thefe  rolls  look 
like  a hedge-hog.  Some  French  cooks  give  this  foup  the 
name  of  Hedge-hog  Soup.  Raffaldy  6.  Farley^ 
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Soup  Same y or  Gravy  Soup* 

Put  fix  good  rafhers  of  lean  ham  In  the  bottom  of  a fiew- 
pan  ; then  put  over  it  three  pounds  of  lean  beef,  and  over  the 
beef  three  pounds  of  lean  veal,  fix  onions  cut  in  fliccs,  two 
carrots,  and  two  turnips  diced,  two  heads  of  celery,  and  a 
bundle  of  fweet  herbs,  fix  cloves,  and  two  blades  of  mace ; 
put  a little  water  at  the  bottom,  draw  it  very  gently  till  it 
flicks,  then  put  in  a gallon  of  boiling  w’ater ; let  it  flew  for 
two  hours,  feafon  with  fait,  and  drain  it  ofF^  then  have  ready 
a carrot,  cut  in  fmall  pieces  of  two  inches  long,  and  about  as 
riiick  as  a goofe-quill,  a turnip,  two  heads  of  leeks,  two  heads 
of  celery,  two  heads  of  endive  cut  acrofs,  two  cabbage-let- 
tuces cut  acrofs,  a very  little  forrel,  and  chervil;  put  them 
in  a flew-pan,  and  fweat  them  for  fifteen  minutes  gently  ; 
then  put  them  in  your  foup,  boil  it  up  gently  for  ten  minutes  ; 
put  it  in  your  tureen,  with  a crufl  of  French  roll. 

. N.  B.  You  may  boil  the  herbs  in  two  quarts  of  water  for 
ten  minutes,  if  you  like  them  bed  fo;  your  foup  will  be  the 
clearer.  GlaJJe  128.  Farley  16 1. 

' Soup  SanUy  zvlth  Herbs* 

Of  herbs  or  vegetables,  you  mud  make  fliift  with  celery 
and  endives  in  the  winter,  but  add  a lettuce,  if  you  can  get 
it;  provide  a duckling,  or  a chicken  neatly  blanched,  and 
boil  it  in  your  foup,  which  is  nothing  more  than  broth  or 
<^ravy.  With  the  celery,  &c.  cut  in  bits  about  an  inch  long; 
let  it  boil  gently  for  an  hour  or  fo ; and,  when  it  is  almod 
3^our  time  of  dining,  add  a little  fpinach,  forrel,  and  chervil, 
chopped,  but  not  fmall,  and  boil  it  about  five  minutes  ; pre- 
pare your  crtids  in  a dew^pan,  and  lay  at  the  bottom  of  your 
difli  ; lay  your  duckling  in  the  middle,  and  pour  your  foup 
over  it;  and  ferve  it  up  with  fome  thin  bits  oF celery  for  gar- 
nid’,  or  without,  as  you  like  bed. 

For  the  fummer  feafon,  you  may  add  a handful  of  young 
peas,  heads  of  afparagus,  nice  little  firm  bits  of  cauliflower, 
bottoms  of  artichokes,  and  many  other  things  that  the  feafon 
affords.  Verral  9. 


Of  Soups, 


249 


Soup  Santiy  the  EngliJIj  way. 

Provide  about  ten  or  twelve  pounds  of  gravy-beef,  a knuc- 
kle of  veal,  and  the  knuckle  part  of  a leg  of  mutton,  a cou- 
ple of  fowls  (or  two  old  cocks  will  do  as  well)  and  a gallon 
of  water;  let  thefe  flew  very. foftly,  till  reduced  to  one  half 
(fet  them  on  to  flew  the  night  before)  ; add  to  them  fome 
crufts  of  bread  ; put  in  a bunch  of  fweet  herbs,  forae  celery, 
forrel,  chervil,  and  purftain,  if  agreeable;  or  any  of  them 
may  be  left  out.  When  it  is  ftrongand  good,  ftrain  it ; fend 
it  to  table,  with  either  a roaft  or  boiled  fowl,  or  a piece  of 
, roafted  or  boiled  neck  of  veal,  in  the  middle,  and  fome  fried 
bread  in  a plate, 

Craw-fijh  Soup, 

Take  a gallon  of  water,  and  fet  it  a boiling;  put  in  it  a 
bunch  of  fweet  herbs,  three. or  four  blades  of  mace,  an  onion 
ftuck  with  cloves,  pepper,  and  fait ; then  have  about  two 
hundred  craw-fifh,  fave  about  twenty,  then  pick  the  reft: 
from  the  fhells,  fave  the  tails  whole  ; beat  the  body  and  fhells 
in  a mortar,  with  a pint  of  peas,  green  or  dry,  firft  boiled 
tender  in  fair  water ; put  your  boiling  water  to  it,  and  ftrain 
it  boiling  hot  through  a cloth,  till  you  have  all  the  goodnefs 
out  of  it ; fet  it  over  a flow  Are  or  ftew-hole ; have  ready  a 
French  roll,  cut  very  thin,  and  let  it  be  very  dry;  put  it  to 
your  foup,  let  it  ftew  till  half  is  wafted,  then  put  a piece  of 
. butter  as  big  as  an  egg  into  a fauce-pan,  let  it  flmmer  till  it 
has  done  making  a noife,  fhake  in  two  tea-fpoonfuls  of  flower^ 
ftirring  it  about,  and  an  onion ; put  in  the  tails  of  the  flfh, 
give  them  a fhake  round,  put  to  them  a pint  of  good  gravy  5 
let  it  boil  four  or  five  minutes  foftly ; take  out  the  onion,  and 
put  to  it  a pint  of  the  foup  ; ftir  it  well  together;  bruife  the 
liveFpawn  of  a hen  lobfter,  and  put  it  all  together,  and  let  it 
flmmer  very  foftly  a quarter  of  an  hour ; fry  a P'rench  roll 
very  nice  and  brown,  and  the  twenty  craw-fifh ; pour  your 
foup  into  the  difh,  and  lay  the  roll  in  the  middle,  and  the 
craw-fifh  round  the  difli. 

Fine  cooks  boil  a brace  of  carp  and  tench,  and  perhaps  a 
lobfter  or  two,  and  many  more  rich  things,  to  make  a craw- 

fifh  foup ; but  the  above  is  full  as  good,  and  wants  no  addi- 
tion. Glajfe  128, 
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Craw-fifo  Soupy  another  way. 

Boil  about  fifty  frefh  craw-fifli ; pick  out  all  the  meat,  which 
you  muft  fave;  pick  out  all  the  meat  of  a frefh  lobfter,  which 
you  muft  likewife  fave;  pound  the  (hells  of  thecraw-fifh  and 
lobfter  fine  in  a marblq  mortar,  and  boil  them  in  four  quarts 
of  water,  with  four  pounds  of  mutton,  a pint  of  green  fplit 
peas,  nicely  picked  and  wafhed,  a large  turnip,  carrot,  onion, 
mace,  cloves,  anchovy,  a little  thyme,  pepper,  and  fait. 
Stew  them  on  a flow  fire,  till  all  the  goodnefs  is  out  of  the 
mutton  and  fhells,  then  drain  it  through  a fieve,  and  put  in 
the  tails  of  your  craw-fifh,  and  the  lobfter-meat,  but  in  very 
fmall  pieces,  with  the  red  coral  of  the  lobfter,  if  it  has  any; 
boil  it  half  an  hour,  and  juft  before  you  ferve  it  up,  add  a 
little  butter  melted  thick  and  fmooth  ; ftir  it  round  feveral 
times,  when  you  put  it  in;  fend  it  very  hot ; but  do  not  put 
too  much  fpice  in  it. 

N.  B.  Pick  out  all  the  bags  and  the  woolly  part  of  your 
craw-fifh,  before  you  pound  them.  Raffald  13.  Farley 

Prawns  make  an  excellent  foup,  done  juft  in  the  fame  man- 
ner; but  you  muft  obferve,  that  there  is  a fmall  bag  in  the 
carcafs,  full  of  gravel,  which  muft  be  always  taken  out,  be- 
fore you  pound  them  for  your  ftock.  Verfal  21. 

Plum-Porridge  for  Chrijlmas, 

Put  a leg  and  (bin  of  beef  into  eight  gallons  of  water,  and 
boil  them  till  they  are  very  tender.  When  the  broth  is 
ftrong,  drain  it  out.  Then  wipe  the  pots,  and  put  in  the 
broth  again.  Slice  fix  penny  loaves  thin,  cut  off  the  tops 
and  bottoms,  put  fome  of  the  liquor  to  them,  and  cover  them 
up,  and  let  them  ftand  for  a quarter  of  an  hour.  Then  boil 
and  drain  it,  and  put  it  into  your  pot.  Let  them  boil  a 
little,  and  then  put  in  five  pounds  of  ftewed  raifons  of  the 
fun,  and  two  pounds  of  prunes.  Let  it  boil  a quarter  of 
an  hour,  then  put  in  five  pounds  of  currants  clean  wafhed 
and  picked.  'Let  thefe  boil  till  they  fwell,  and  then  put 
in  three  quarters  of  an  ounce  of  mace,  half  an  ounce 
of  cloves,  and  two  nutmegs,  all  beat  fine.  Before  you 

put  thefe  into  the  pot,  mix  them  with  a little  cold 

liquor,  and  do  not  put  them  in  but  a little  while  before 

you  take  off  the  pot.  When  you  take  off  the  pot,  put  in 

three  pounds  of  fugar,  a little  fait,  a quart  of  fack,  a quart 
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of  daret,  and  the  iuice  of  two  or  three  lemons.  You  may 
thicken  with  fago'inftead  of  bread,  if  you  pleafe.  Four  your 
porridge  into  earthen  pans,  and  keep  it  for  ufe.  Farley^ 

162. 


Soup  and  BoullUe, 

For  the  bouillie,  roll  five  pounds  of  brificet  of  beef  tight 
with  a tape.  Put  it  into  a ftew-pan,  with  four  pounds  of 
the  leg  of  mutton,  piece  of  beef,  and  about  feven  or  eight 
quarts  of  water.  Boil  thefe  up  as  quick  as  poflible,  fkim  it 
very  clean  ; add  one  large  onion,  fix  or  feven  cloves,  fome 
whole  pepper,  two  or  three  carrots,  a turnip  or  two,  a leek, 
and  two  heads  of  celery.  Stew  this  very  gently,  clofe  co- 
vered, for  fix  or  feven  hours.  About  an  hour  before  dinner, 
ftrain  the  foup  through  a piece  of  dimity  that  has  been  dipped 
in  cold  water.  Put  the  rough  fide  upwards.  Have  ready  boiled 
carrots  cut  like  little  wheels,  turnips  cut  in  bails,  fpinach, 
a little  chervil  and  forrel,  two  heads  of  endive,  one  or  two  of 
celery  cut  in  pieces.  Put  thefe  into  a tureen,  with  a Dutch 
loaf,  or  a French  roll  dried,  after  the  crumb  is  taken  out. 
Pour  the  foup  to  thefe  boiling  hot.  Add  a little  fait  and 
chyan.  Take  the  tape  from  the  bouillie  ; ferve  it  in  a fe- 
parate  difh  ; mafhed  turnips,  and  fliced  carrots,  in  two  little 
dilhes.  The  turnips  and  carrots  fhould  be  cut  with  an  in- 
strument that  may  be  bought  for  that  purpofe.  Majon^  187* 

A Tranfparent  Soup, 

Cut  the  meat  from  a leg  of  veal,  in  fmall  pieces,  and 
when  you  have  taken  all  the  meat  from  the  bone,  break  the 
bone  in  fmall  pieces.  Put  the  meat  in  a large  jug,  and  the 
bones  at  top,  with  a bunch  of  fweet  herbs,  a quarter  of  an 
ounce  of  mace,  half  a pound  of  Jordan  almonds,  blanched 
and  beat  fine.  Pour  on  it  four  quarts  of  boiling  water ; let  it 
ifand  all  night  by  the  fire,  covered  clofe.  The  next  day  put 
it  into  a well  lined  fauce-pan,  and  let  it  boil  flowly  till  it  is 
reduced  to  two  quarts.  Be  fure  you  take  the  feum  and  fat  off 
as  it  rifes,  all  the  time  it  is  boiling.  Strain  it  into  a punch 
bowl,  let  it  fettle  for  two  hours,  pour  it  into  a clean  fauce- 
pan,  clear  from  the  fediments,  if  any,  at  the  bottom.  Flave 
ready  three  ounces  of  rice,  boiled  in  water.  If  you  like  ver- 
micelli better,  boil  two  ounces.  When  enough,  put  it  in, 
and  ferve  it  up. 
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Green  Peas- Soup, 

Cut  a knuckle  of  veal,  and  one  pound  of  lean  ham  into 
th  in  dices ; lay  the  ham  at  the  bottom  of  a foup-pot,  the 
veal  upon  the  ham ; then  cut  hx  onions  in  dices,  and  put  on 
two  or  three  turnips,  two  carrots,  three  heads  of  celery  cut 
fmall,  a little  thyme,  four  cloves,  and  four  blades  of  mace. 
Put  a little  water  at  the  bottom,  cover.the  pot  clofe,  and  draw 
it  gently,  but  do  not  let  it  flick;  then  put  in  fix  quarts  of 
boiling  water,  let  it  flew  gently  for  four  hours,  and  fkim  it 
well.  Take  two  quarts  of  green  peas  and  flew  them  in  ibmc 
of  the  broth  till  tender ; then  flrain  them  off,  and  put  them 
in  a marble  mortar,  and  beat  them  fine.  Put  the  liquor  in  and 
mix  them  up,  (if  you  have  no  mortar,  you  mufl  bruife  them  in 
the  bdl  manner  you  can).  Take  a tammy,  or  fine  cloth,  and 
rub  them  through  till  you  have  rubbed  all  the  pulp  out,  and 
then  put  your  foup  into  a clean  pot,  with  half  a pint  of 
fpinach  juice,  and  boil  it  up  for  fifteen  minutes.  Seafon  with 
fait,  and  a little  pepper.  If  your  foup  is  not  thick  enough, 
take  the  crumb  of  a Fren'ch  roll,  and  boil  it  in  a little  of  the 
foup,  beat  it  in  the  mortar,  and  rub  it  through  your  tammy 
or  cloth;  then  put  in  your  foup  and  boil  it  up.  Then  put 
it  in  your  tureen,  with  dice  of  bread  toaflcd  very  hard.  Glajfe^ 
129. 

Another  way. 

Take  four  or  five  pounds  of  the  knuckle  or  fcrag  of  veal, 
boil  it  to  rags  in  four  or  five  quarts  of  water,  with  fait, 
pepper,  a little  mace,  and  an  onion.  Strain  this;  put  to  the 
liquor  one  quart  of  old  peas.  Boil  them  till  tender,  pulp 
them  through  a fieve ; add  about  a pint  or  more  of  young 
peas,  half  boiled,  fpinach,  lettuce,  and  cabbage,  firft  boiled, 
then  fried.  Boil  altogether  till  the  peas  are  enough  ; add  a 
little  chyan,  fkim  off  the  fat  that  rifes  from  the  greens.  Add 
a little  chopped  mint ; boil  the  meat  the  night  before.  Neck 
of  lamb  will  fuppiy  the  place  of  veal. 

Another  way. 

Provide  a peck  of  peas,  fhell  them,  and  boil  them  in  fpring- 

\vater  till  they  are  foft;  then  work  them  through  a hair  fieve ; 

take 
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take  the  water  that  your  peas  were  boiled  in,  and  put  in  a 
knuckle  of  veal,  three  flices  of  ham,  and  cut  two  carrots,  a 
turnip,  and  a few  beet-leaves,  (bred  fmall ; add  a litUe  more 
water  to  the  meat,  fet  it  over  the  fire,  and  let  it  boil  one  hour 
and  a half  5 then  drain  the  gravy  into  a bowl,  and  mix  it  with 
the  pulp,  and  put  in  a little  juice  of  fpinach,  which  mud  be  beat 
and  fqueezed  through  a cloth ; put  in  as  much  as  will  make 
it  look  a pretty  colour,  then  give  it  a gentle  boil,  which  will 
take  off*  the  taffe  of  the  fpinach  : dice  in  the  whited  part  of  a 
head  of  celery,  put  in  a lump  of  fugar  the  fize  of  a walnut, 
take  a dice  of  bread,  and  cut  it  in  little  fquare  pieces;  cut  a 
little  ba'con  the  fame  way,  fry  them  a light  brown,  in  fredi 
butter ; cut  a large  cabbage-lettuce  in  dices,  fry  it  after  the 
other,  put  it  in  the  tureen  with  the  fried  bread  and  bacon ; 
have  ready  boiled,  as  for  eating,  a pint  of  young  peas,  and 
put  them  in  the  foup,  with  a little  chopped  mint,  if  you  like 
It,  and  pour  it  into  your  tureen.  Raffald  9. 


Soup  a la  Mufquetaire. 

Take  a pint  of  green  peas,  and  a handful  of  forrel  ; boil 
ih  your  broth  and  gravy  on  a dow  fire,  a neck  of  mutton  ; 
which,  when  done,  glaze  it  as  a fricandeau,  and  ferve  it  ail 
together.  Dalrymple  26. 

A common  Peas  Soup, 

Take  a quart  of  fplit  peas,  put  to  them  a gallon  of  foft 
water,  a little  lean  bacon,  or  road-beef  bones  ; wafh  one 
head  of  celery,  cut  it,  and  put  it  in  with  a turnip,  boil  it 
till  reduced  to  two  quarts,^  then  work  it  through  a cullender, 
with  a wooden  fpoon  ; mix  a little  dour  and  water,  and  boil 
It  well  in  the  foup,  and  dice  in  another  head  of  celery,  chyan 
pepper,  and  fait  to  your  tade ; cut  a dice  of  bread  in  fmall 
dice,  fry  them  a light  brown,  and  put  them  in  your  didi- 
then  pour  the  foup  over  it.  Farley  160.  * 


Another  way. 

Take  about  four  pounds  of  lean  beef,  cut  it  In  fmall  nieces 
about  a pound  of  lean  bacon,,  or  pickled  pork,  fet  it  on  the 
fire  with  two  gallons  of  water,  let  it  boil,  and  Ikim  it  well- 
then  put  in  fix  onions,  two  turnips,  one  carrot,  and  fout 

heads 
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heads  of  celery  cut  fmalJ,  and  put  in  a quart  of  fprit 
peas;  boil  it  gently  for  three  hours,  then  ftrain  them  through 
a fieve,  and  rub  the  peas  well  through  ; then  put  your  foup 
in  a clean  pot,  and  put  in  fome  dried  mint  rubbed  very  fine 
to  powder^  cut  the  white  of  four  heads  of  celery  and  two 
turnips,  in  dice,  and  boil  them  in  a quart  of  water  fifteen  mi- 
nutes ; then  ftrain  them  off,  and  put  them  in  your  foup; 
take  about  a dozen  of  fmall  rafhers  -of  bacon  fried,  and  put 
them  into  your  foup;  feafon  with  pepper  and  fait  to  your 
liking,  boil  it  up  for  fifteen  minutes;  then  put  it  in  your  tu- 
reen with  dice  of  bread  fried  crifp. 

Another  way. 

When  you  boil  a piece  of  beef,  or  a leg  of  pork,  fave  the 
liquor  ; when  it  is  cold,  take  off  the  fat.  The  next  day  boil 
a leg  of  mutton,  fave  the  liquor,  and  when  it  is  cold,  take  off 
the  fat,  and  fet  it  on  the  fire  with  two  quarts  of  peas.  Let 
them  boil  till  they  are  tender,  then  put  in  the  pork  or  beef 
liquor,  with  the  ingredients  as  above,  and  let  it  boil  till  it  is 
as  thick  as  you  would  have  it,  allov/ing  for  the  boiling  again ; 
then  ftrain  it  off,  and  add  the  ingredients  as  above.  You 
may  make  your  foup  of  veal  or  mutton  gravy  if  you  pleafe, 
according  to  your  fancy.  Glajfe^  130. 

Another  way. 

Cut  two  large  onions,  or  three  or  four  fmall  ones,  two 
carrots,  fome  fpinach,  celery,  endive,  and  a turnip,  into  a 
ftew-pan  ; fry  them  with  a bit  of  butter,  fo  as  to  be  as  little 
greafy  as  poffible.  Put  them  into  a ftew-pan  with  four 

quarts  of  water,  (if  the  foup  is  to  be  very  [rich,  as  much 
be^f-broth,)  fome  roaft-beef  bones,  if  they  are  to  be  had,  a 
red  herrino;,  or  a bit  of  lean  bacon,  and  a quart  of  fplit  peas. 
Let  this  ftew  gently  till  the  peas  are  very  foft;  pulp  them 
through  a fine  cullender,  or  a coarfe  fieve.  When  cold,  take 
off  the  top,  heat  the  foup  with  celery  boiled  and  cut  to  pieces, 
fpinach,  endive,  and  a little  chyan.  Cut  fome  bread  like 
dice,  fry  it  very  dry,  put  it  into  a tureen,  and  pour  in  the 
foup  ; add  a little  dried  mint  rubbed  very  fine;  or,  if  preferred, 
the  herbs  may  be  fried  after  they  are  boiled.  Some  gravy 
that  has  run  from  a piece  of  meat  is  a great  addition.  If  the 
foup  docs  not  appear  quite  thick  enough,  mix  a little  flour 

very 
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very  fmooth,  and  add  to  it  5^ but  be  fure  to  let  it  boll  a few 
minutes,  or  the  flour  will  tafte  raw.  The  liquor  of  a leg  of 
pork  makes  good  peas-foap  in  a common  way,  or  any  boiled 
bones.  Majon^  194. 

Teas  Soup  without  Meat, 

A Britifh  herring,  with  a pint  of  peas,  celery,  &c.  make 
good  peas-foup. 


White  Teas  Soup, 

Put  four  or  five  pounds  of  lean  beef  into  fix  quarts  of  wa- 
ter, with  a little  fait,  and  as  foon  as  it  boils,  take  off  the 
fcum.  Put  in  three  quarts  of  old  green  peas,  two  heads  of 
celery,  a little  thyme,  three  onions,  and  two  carrots.  Boil 
them  till  the  meat  is  quite  tender,  then  ftrain  it  through  a hair 
fieve,  and  rub  the  pulp  of  the  peas  through  the  fieve.  Split 
the  blanched  part  of  three  gofs-lettuces  into  four 'quarters, 
and  cut  them  about  an  inch  long,  with  a little  mint  cut  fmall. 
Then  put  half  a pound  of  butter  in  a ftew-pan  large  enough 
to  hold  your  foup,  and  put  the  lettuce  and  mint  into  the  but- 
ter, with  a leek  fliced  very  thin,  and  a pint  of  green  peas. 
Stew  them  a quarter  of  an  hour,  and  fliake  them  frequently. 
Then  put  in  a little  of  the  foup,  and  ftew  them  a quarter  of 
an  hour  longer.  Then  put  in  your  foup,  as  much  thick 
cream  as  will  make  it  white,  and  keep  ftirring  it  till  it  boils, 
b ry  a French  roll  a little  crifp  in  butter,  put  it  at  the  bottom 
«f  your  tureen,  and  pour  it  over  your  foup.  Farley ^ 1 59, 

Partridge  Soup, 

Skin  two  old  partridges,  and  cut  them  into  fmall  pieces, 
with  three  flices  of  ham,  two  or  three  onions  fliced,  and  fome 
celery  ; fry  them  in  butter  till  they  are  as  brown  as  they  can 
be  made  without  burning;  then  put  them  into  three  quarts 
of  water  with  a few  pepper  corns.  Boil  it  flowly  till  a little 
more  than  a pint  is  confumed,  then  ftrain  it,  put  in  fome 
ftev^d  celery  and  fried  bread.  Glaje,  133.  Mafon,  iqS. 
Kaffaldy  14.  Farley  y 155, 
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Soup  u4a-Chartre, 

Take  three  or  four  fweetbreads  well  cleaned  in  warm  wa- 
ter, aad  fcalded  in  boiling;  put  them  in  your  pot  with 
fcalded  cocks’-combs,  a faggot  of  parfley,  green  (ballots, 
three  cloves,  and  a few  mufhrooms  ; (lew  all  with  good 
broth  on  a flow  Are  ; have  crufts  of  rolls  well  foaked  in  broth 
in  the  foup-difh,  then  put  upon  this  the  fweet-breads,  mufh- 
rooms, and  cocks’-combs.  Clermont^  ig. 

Portable  Soup  for  Travellers, 

Cut  into  fmall  pieces  three  large  legs  of  veal,  one  of  beef, 
and  the  lean  part  of  half  a ham.  Put  a quarter  of  a pound 
of  butter  at  the  bottom  of  a large  cauldron,  then  lay  in  the 
meat  and  bones,  with  four  ounces  of  anchovies,  and  two 
ounces  of  mace.  Cut  off  the  green  leaves  of  five  or  fix  heads 
of  celery,  wafh  the  heads  quite  clean,  cut  them  fmall,  put 
them  in  with  three  large  carrots  cut  thin,  cover  the  cauldron 
clofe,  and  fet  it  over  a moderate  fire.  When  you  find  the 
gravy  begins  to  draw,  keep  taking  it  up  till  you  have  got  it 
all  out,  then  put  water  in  to  cover  the  meat ; fet  it  on  the  fire 
again,  and  let  it  boil  flowly  for  four  hours,  .then  firain  it 
through  a hair  fieve  into  a clean  pan,  and  let  it  boil  three 
parts  away ; then  drain  the  gravy  that  you  drew  from  the 
meat,  into  the  pan,  let  it  boil  gently  (obferving  to  Ikim  the  fat 
off  as  it  rifes)  till  it  looks  thick  like  glue.  You  mu  ft  take  great 
care,  when  it  is  near  enough,  that  it  does  not  burn  ; put  in 
chvan  pepper  to  your  tafte,  then  pour  it  on  flat  earthen  difhcs 
a quarter  of  an  inch  thick,  and  let  it  (land  till  the  next  day, 
and  cut  it  out  with  round  tins  a little  larger  than  a crown 
piece;  lay  the  cakes  on-di(hes,  and  fet  them  in  the  fun  to 
dry.  This  foup  will  anfwer  beft  to  be  made  in  frofty  wea- 
ther. When  the  cakes  are  dry,  put  them  in  a tin  box,  with 
writing-paper  between  every  cake,  and  keep  them  in  a dry 
place.  This  is  a very  ufeful  foup  to  be  kept  in  gentlemens’ 
families,  for  by  pouring  a pint  of  boiling  w’ater  on  one  cake, 
and  a little  fait,  it  will  make  a good  bafon  of  broth.  A lit- 
tle boiling  water  poured  on  it  will  make  gravy  for  a turkey 
or  fowls.  The  longer  it  is  kept  the  better. 

N.  B.  It  will  be  neceffary  to  keep  turning  the  cakes  as 
they  dry.  Raffald^  2.  Farley^  150. 
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Macaroni  Soup. 

Mix  three  quarts  of  ftrong  broth,  and  one  of  gravy.  Take 
half  a pound  of  fmall  pipe-macaroni,  and  boil  it  in  three 
quarts  of  water,  with  a little  butter  in  it,  till  it  is  tender. 
Then  ftrain  it  through  a fieve.  Cut  it  in  pieces  of  about  two 
inches  in  length,’  put  it  into  your  foup,  and  boil  it  up  for  ten 
minutes.  Send  it  to  table  in  a tureen,  with  the  cruft  of  a 
French  roll  toafted.  Glajfe^  126.  Majoriy  121. 

Soupe  au  Bourgeois. 

Cut  ten  or  a dozen  heads  of  endive,,  aiid  four  or  five 
bunches  of  celery  into  fmall  bits  ; wafh  them,  let  them  be 
well  drained  from  the  water,  and  put  into  a large  pan  ; pour 
upon  them  four  quarts  of  boiling  water;  fet  on  three  quarts 
of  beef  gravy  made  for  foup,  in  a large  fauce-pan,  ftrain  the 
herbs  from  the  water  very  dry.  When  the  gravy  boils,  put 
them  in.  Cut  off  the  crufts  of  two  French  rolls,  break  them, 
and  put  into  the  reft.  When  the  herbs  are  tender,  the  foup 
is  Enough.  A boiled  fowl  may  be  put  into  the  middle,  but 
it  is  very  good  without. 

It  a white  foup  is  liked  better,  it  fhould  be  veal, gravy. 

Another  way. 

Boil  about  three  pounds  of  beef  in  three  pints  of  water,  and 
fkim  it  well.  Then  add  three  or  four  carrots,  two  parfnips, 
a few  onions,  according  to  their  bignefs,  ftuck  with  two 
cloves,  a few  leeks,  a lettuce,  celery,  forrel,  and  a fmall 
knuckle  of  veal,  lirft  fcalded.  Boil  all  together  about  two 
hours.  Serve  your  broth  and  the  knuckle  of  veal  in  it. 
DalrympUy  20. 

Onion  Soupi 

Boil  eight  or  ten  large  Spanilh  onions  in  milk  and  water  ; 
change  it  three  times.  When  they  are  quite  foft,  rub  them 
through  a hair  fieve.  Cut  an  old  cock  in  pieces,  and  boil  it 
for  gravy,  with  one  blade  of  mace.  Strain  it,  and  pour  it  upon 
the  pulp  of  the  onions;  boil  it  gently  with  the  crumb  of  an 
old  penny  loaf,  grated  into  half  a pint  of  cream.  Add  chyan 

S pepper 
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pepper  and  fait  to  your  tafte.  A few  heads  of  afpara^uj^ 
or  boiled  fpinach,  both  make  it  eat  well  and  look  very  pretty. 
Grate  a cruft  of  brown  bread  round  the  edge  of  the  difti. 
Raffald,  8. 

Ox-cheek  Soup* 

Break  the  bones  of  an  ox-cheek,  and  v/a(h  them  till  they 

are  perfectly  clean.  Then  lay  them  in  warm  water,  and 

throw  in  a little  fait,  which  will  fetch  out  the  flime.  Then 

take  a large  ftew-pan,  and  put  two  ounces  of  butter  at  the 

bottom  of  it,  and  lay  the  flefhy  fide  of  the  cheek-bone  in  it* 

Add  to  it  half  a pound  of  ftiank  of  ham  cut  in  flices,  and 

four  heads  of  celery,  with  the  leaves  pulled  off*,  and  the  heads 

wafhed  clean.  Cut  them  into  the  foup  with  three  large 

onions,  two  carrots,  a parfnip  lliced,  a few  beets  cut  fmall, 

and  three  blades  of  mace.  Set  it  over  a moderate  fire  for  a 

quarter  of  an  hour,  which  will  draw  the  virtue  from  the  roots, 

and  give  to  the  gravy  an  agreeable  ftrength.  A very  good 

gravy  may  be  made  by  this  method,  with  roots  and  butter, 

adding  only  a little  browning  to  give  it  a good  colour.  When 

the  head  has  lirnmered  a quarter  of  an  hour,  put  to  it  fix 

quarts  of  water,  and  let  it  ftew  till  it  is  reduced  to  two  quarts. 

If  you  would  have  it  eat  like  foup,  ftrain  and  take  out  the 

meat  and  the  other  ingredients,  and  put  in  the  white  part  of 

head  of  celery  cut  in  fmall  pieces,  with  a little  browning 

to  make  it  of  a fine  colour.  Take  two  ounces  of  vermicelli, 

give  it  a fcald  in  the  foup,  and  put  it  into  the  tureen,  with 

the  top  of  a French  roll  in  the  middle  of  it.  If  you  would 

have  it  eat  like  a ftew,  take  up  the  face  as  whole  as  poftible, 

and  have  ready  a boiled  turnip  and  carrot  cut  in  fquare  pieces, 

/ and  a ftice  of  bread  toafted  and  cut  in  fmall  dice.  Put  in  a 

little  chyan  pepper,  and  ftrain  the  foup  through  a hair  fieve 

upon  the  meat,  bread,  turnip,  and  carrot.  Farley ^ 198. 

% 

Soup  Lorraine. 

* s 

Take  a pound  of  fweet  almonds,  blanch  and  beat  them  in 
a mortar,  with  a very  little  water  to  keep  them  from  oiling; 
put  to  them  all  the  white  parf  of  a large  roaft  fowl,  and  the 
yolks  of  four  poached  eggs  ; pound  all  together  as  fine  as 
poftible.  Take  three  quarts  of  ftrong  veal  broth  ; let  it  be 

very  white,  and  fkim  off  all  the  fat.  Put  it  into  a ftew-pan 
^ . with 
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with  all  the  other  ingredients,  and  mix  them  well  together, 
boil  them  foftly  over  a ftove,  or  on-  a clear  fire.  Mix  the 
white  part  of  another  roafl:  fowl  very  fine  ; feafon  with  pep- 
per, fait,  nutmeg,  and  a little  beaten  mace.  Put  in  a bit  of 
butter  as  big  as  an  egg,  and  a fpoonful  or  two  of  the  foup 
ftrained,  and  fet  it  over  the  ftove  to  be  quite  hot.  Cut  two 
French  rolls  in  thin  flices,  and  fet  them  before  the  fire  to 
crifp.  Take  one  of  the  hollow  rolls,  which  are  made  for 
oyfter  loaves,  and  fill  it  with  the  mince ; lay  on  the  top  as 
clofe  as  pollible,  and  keep  it  hot.  Strain  the  foup  through  a 
piece  of  dimity  into  a clean  fauce-pan,  and  let  it  ftew  till  it 
is  the  thicknefs  of  cream.  Put  the  crifped  bread  in  the  difh 
or  tureen,  pour  the  fauce  over  it,  and  place  the  roll  with  the 
minced  meat  in  the  middle.  Mafon^  19 1. 

Dauphin  Soup. 

Put  a few  flices  of  lard  in  the  bottom  of  your  fauce-pan, 
fliced  ham  and  veal,  three  onions  fliced,  a carrot  and  parfnip. 
Soak  over  the  fire  till  it  catches,  then  add  weak  broth  or 
boiling  water  5 boil  it  on  a flow  fire  till  the  meat  is  done. 
Pound  the  breaft  of  a roafted  fowl,  fix  yolks  of  hard  eggs,  as 
many  fweet  almonds.  Sift  your  broth,  and  add  enough  to 
your  pounded  compound  as  will  fift  it  with  a ftamine.  Soak 
your  bread  till  tender  in  broth;  warm  your  cullis  without 
boiling,  and  mix  it  with  as  much  broth  as  gives  it  a pretty 
thick  confiftence.  You  may  garnifii  this  foup  with  a fowl, 
or  knuckle  of  veal,  as  in  all  white  foups.  Clermont^  21. 

/ 

Afparagus  Soup. 

Provide  four  or  five  pounds  of  beef,  cut  it  into  pieces;  fet 
it  over  a fire,  with  an  onion  or  two,  a few  cloves,  and  fome 
whole  black  pepper,  a calf’s  foot  or  two,  a head  or  two  of 
celery,  and  a very  little  bit  of  butter.  Let  it  draw  at  a dif- 
tance  from  the  fire.  Put  in  a quart  of  warm  beer,  three 
quarts  of  warm  beef  broth,  or  water.  Let  thefe  ftew  till 
enough.  Strain  it,  take  off  the  fat  very  clean,  put  in  fome 
afparagus  heads,  cut  fmall,  (palates  may  be  added,  boiled 

very  tender,)  and  a toafted  French  roll,  the  crumb  taken 
out. 
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Calfs  Head  Soap. 

After  wafhing  acalPs  head  clean,  flew  it  with  a bunch  of 
fweet  herbs,  an  onion  ffiick  with  cloves,  mace,  pearl  barley, 
and  Jamaica  pepper.  When  it  is  very  tender,  put  to  it  fome 
ftewed  celery.  Seafon  it  with  pepper,  and  ferve  it  with  the 
head  in  the  middle. 

Gravy  Soup  thickened  with  yellow  Peasi 

' Put  in  fix  quarts  of  water,  a fhin  of  beef,  a pint  of  peas, 
and  fix  onions.  Set  them  over  the  fire,  and  let  them  boil 
gently  till  all  the  juice  is  out  of  the  meat.  Then  firain  it 
through  a fieve  ; add  to  the  flrained  liquor  one  quart  of  ftrong 
gravy  to  make  it  brown  ; put  in  pepper  and  fait  to  your  tafie. 
Then  put  in  a little' celery  and  beet-leaves,  and  boil  it  till 
they  are  tender.  Raffald^  ii. 

Glblet  Soup. 

Provide  about  two  pounds  of  ferag  of  mutton,  the  fame 
quantity  of  ferag  of  veal,  and  four  ipounds  of  gravy  beef. 
Put  this  meat  in  two  gallons  of  water,  and  let  it  flew  very 
foftly  till  it  is  a ftrong  broth.  Let  it  ftand  till  it  be  cold, 
and  fkim  off  the  fat.  Take  two  pair  of  giblets,  fcalded  and 
cleaned,  put  them  into  the  broth,  and  let  them  fimmer  till 
they  are  very  tender.  Take  out  the  giblets  and  ftrain  the 
foup  through  a cloth.  Put  a piece  of  butter  rolled  in  flour 
into  a ftew-pan,  make  it  of  a light  brown.  Have  ready, 
chopped  fmall,  fome  paifley,  chives,  a little  pennyroyal,  and 
a little  fweet  marjoram.  Put  the  foup  over  a very  flow  fire. 
Put  in  the  giblets,  fried  butter,  herbs,  a little  Madeira  wine, 
fome  fait,  and  fome  chyan  pepper.  Let  them  fimmer  till  the 
herbs  are  tender,  then  fend  the  foup  to  table  with  the  giblets 
in  it. 
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CHAP.  XII. 

SOUPS  WITHOUT  MEATS, 

Calculated  for  Fajl  Days, 


Soup  Maigre^ 

ip  U T half  a pound  of  butter  into  a deep  flew-pan,  fliakp 
it  about,  and  let  it  ftand  till  it  has  done  making  a noife  j 
then  have  ready  fix  middling  onions  peeled  and  cut  fmall, 
throw  them  in,  and  fhake  them  about,  Take  a bunch  of  ce- 
lery, clean  walhed  and  picked,  cut  it  in  pieces  half  as  lono- 
as  your  finger,  a large  handful  of  fpinach  clean  wafhed  and 
picked,  a good  lettuce  clean  wafhed  (if  you  have  it)  and  cut 
finall,  a little  bundle  of  parfley  chopped  fine  j fhake  al)  this 
well  together  in  the  pan  for  a quarter  of  an  hour,  then  fhake 
in  a little  flour;  ftir  all  together,  and  pour  into  the  ffevv-pan 
two  quarts  of  boiling  water.  Take  a handful  of  dry  hard 
cruft,  throw  in  a tea-fpoonful  of  beaten  pepper,  three  blades 
of  mace  beat  fine;  ftir  all  together,  and  let  it  boil  foftlv  for 
half  an  hour  ; then  take  it  off  the  hre,  and  beat  up  the  yolks 
of  two  eggs,  and  ttirin,  and  one  fpoonful  of  vinegar  ; pour 
Jt  into  the  foup-difli,  and  fend  it  to  table.  If  you  have  any 
green  pws,  boil  half  a pint  in  the  foup  for  chano-e.  Giaffe^ 
}S3-  Majorty  with  little  variation,  203.  Farley^  1^1.  ' 


Another  way. 

Take  a quart  of  green  Moratta  peas,  three  quarts  of  foft 
water,  four  onions  fliced,  floured,  and  fried  in  frefh  butter, 
the  coarfe  ftalks  of  celery,  a carrot,  a turnip,  and  a parfnip; 
and  feafon  the  whole  with  pepper  and  mace  to  your  talle. 
brew  all  thefe  very  gently  together  till  the  pulp  will  force 
through  a fieve  Have  ready  a handful  of  beet-leaf  and  root, 

^ which  muft  be  blanched  and  ftewed 

, nder  in  the  ftrained  liquor.  Have  ready  the  third  part  of 

2 ? ■ pf 
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of  fpinach-juice,  which  muft  be  flirred  in  with  caution,  when 
the  foup  is  ready  to  be  ferved  up,  and  not  fufFered  to  boil  af- 
ter it  is  put  in,  as  that  will  curdle  it.  You  may  add  a cruft 
of  bread,  Tome  tops  of  afparagus,  and  artichoke  bottoms. 

^ueerC s Rice  Soup  Maigre, 

Take  half  a pound  of  rice,  well  wafhed  in  warm  water, 
boil  it  tender  in  broth  and  butter ; make  a gravy  without 
colouring,  with  carp,  onions,  carrots,  and  parfnips.  When 
it  is  ready  to  catch,  add  broth,  and  boil  it  fome  time,  then 
fift  it ; pound  a dozen  fweet  almonds  with  fix  hard  yolks 
of  eggs,  a few  bits  of  boiled  fifh,  crumbs  of  bread  foaked  in 
milk  or  cream ; mix  all  together  with  the  gravy  and  fift  it. 
Warm  it  without  boiling,  and  ferve  this  cullis  upon  the  rice. 
Dalryrnple^  30. 

Rice  Soup. 

Put  a pound  of  rice  and  a little  cinnamon  to  two  quarts  of 
water ; cover  it  clofe,  and  let  it  ftmmer  very  foftly  till  the 
rice  is  quite  tender.  Take  out  the  cinnamon,  then  fweeten 
it  to  your  palate  j grate  half  a nutmeg,  and  let  it  ftand  till  it 
is  cold  ; then  beat  up  the  yolks  of  three  eggs  with  half  a pint 
of  white  wine.  Mix  them  very  well,  and  ftir  them  into  the 
rice,  fet  them  on  a flow  fire,  and  keep  ftirring  all  the  time  for 
fear  of  curdling.  When  it  is  of  a good  thicknefs,  and  boils, 
take  it  up.  Keep  ftirring  it  till  you  put  it  into  your  difti. 
Glajfe^  156.  Farley^  164. 

Oyjler  Soup. 

Take  a proper  quantity  of  fifh  ftock  ; then  take  two  quarts 
of  oyfters  without  the  beards ; beat  the  hard  part  in  a mortar, 
with  the  yolks  of  ten  hard  eggs ; put  them  to  the  fifh  ftock, 
fet  it  over  the  fire ; feafon  it  with  pepper,  fait,  and  grated 
nutmeg.  When  it  boils,  put  in  the  eggs;  let  it  boil  till  it  is 
of  a good  thicknefs,  and  like  a fine  cream.  Maforiy  202. 
Farley^  166. 


I 
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Another  way. 

Make  your  flock  of  any  fort  of  fifh  the  place  affords ; let  there 
be  about  two  quarts  ; take  a pint  of  oyflers,  beard  them,  put 
them  into  a fauce-pan,  flrain  the  liquor,  let  them  flew  two 
or  three  minutes  in  their  own  liquor;  then  take  the  hard 
parts  of  the  oyfters,  and  beat  them  in  a mortar  with  the  yolks 
of  four  hard  eggs ; mix  them  with  fome  of  the  foup ; put 
them  with  the  other  part  of  the  oyfters  and  liquor  into  a 
fauce*pan,  a little  nutmeg,  pepper,  and  fait ; ftir  them  well 
together,  and  let  it  boil  a quarter  of  an  hour.  Difh  it  up, 
^nd  fend  it  to  table. 

Green  "Peas  Soup. 

•'In  fheiling  your  peas,  feparate  the  old  ones  from  the  young, 
and  boil  the  old  ones  foft  enough  to  ftrain  through  a cullen- 
der; then  put  the  liquor,  and  what  you  (trained  through,  to 
the  young  peas,  which  muft  be  whole,  and  fome  whole  pep- 
per, mint,  and  a little  onion  fhred  fmall ; put  them  in  a large 
fauce-pan,  with  near  a pound  of  butter;  as  they  boil  up, 
lhake  in  fome  flour  ; then  put  in  a French  roll  fried  in  butter 
to  the  foup;  you  muft  feafon  it  to  your  tafte  with  fait  and 
herbs.  When  you  have  done  fo,  add  the  young  peas  to  it, 
which  muft  be  half  boiled  firft.  You  may  leave  out  the  flour, 
if  you  think  proper,  and  inftead  of  it,  put  in  a little  fpinadi 
and  cabbage  lettuce,  cut  fmall,  which  muft  be  fried  in  butter, 
3nd  well  mixed  with  the  broth,  Raffald^  12, 


Another  way* 

Boil  a quart  of  old  green  peas  in  a quart  of  water,  till  they 
are  as  tender  as  pap,  then  ftrain  them  through  a fieve,  and 
boil  a quart  of  young  peas  iri  that  water.  In  the  mean  time, 
put  the  old  peas  into  a fieve,  pour  half  a pound  of  melted 
butter  over  them,  and  ftrain  them  through  a fieve  with  the 
back  of  a fpoon,  till  you  have  got  all  the  pulp.  When  the 
young  peas  are  boiled  enough,  add  the  pulp  and  butter  to  the 
young  peas  and  liquor ; ftir  them  together  till  they  are  fmooth, 
and  feafon  with  pepper  and  fait.  You  may  fry  a French  roll, 
and  let  it  fwim  in  the  difh.  If  you  like  it,  boil  a bundle  of 
piint  in  the  peas.  Glajfe^  153.  ^ 

S 4 Mrs^ 


/ 


^64  Soups  without  Meat. 

Mrs.  Afa/oHy  page  204,  has  the  fame  receipt  in  different 
words. 


Onion  Soup. 

Brown  half  a pound  of  butter  with  a little  flour  ; take  care 
it, does  not  burn.  \Vhen  it  has  done  hifling,  flice  a dozen  of 
large  white  onions,  fry  them  very  gently  till  they  are  tender  ; 
then  pour  to  them,  by  degrees,  two  quarts  of  boiling  water, 
fhaking  the  pan  well  round  as  it  is  poured  in  ; add  alfo  a cruft 
of  bread.  Let  it  boil  gently  for  half  an  hour;  feafon  it  with 
' pepper  and  fait.  I'ake  the  top  of  a French  roll,  and  dry  it 
at  the  fire  ; put  it  into  a fauce-pan,  with  fome  of  the  foup  tp 
foak  it ; then  put  it  into  the  tureen.  Let  the  foup  boil  fome 
time  after  the  onions  are  tender,  as  it  gives  the  foup  a great 
richnefs;  ftrain  it  off,  and  pour  it  upon  the  French  roll, 
AfafoUy  203. 

f 

Eel  Soup, 

I 

Take  a pound  of  eels,  which  will  make  a pint  of  good 
foup,  or  any  greater  quantity  of  eels,  in  proportion  to  the 
quantity  of  foup  you  intend  to  make.  To  every  pound  of 
eels,  put  a quart  of  water,  a cruft  of  bread,  two  or  three 
blacle^  of  mace,  a little  whole  pepper,  an  onion,  and  a bundle 
of  fweet  herbs.  Cover  them  clofe,  and  let  them  boil  till  half 
the  liquor  is  wafted;  then  ftrain  it,  and  toaft  fome  bread; 
cut  it  fmall,  lay  the  bread  into  your  difh,  and  pour  in  the 
foup.  If  you  have  a ftew-hole,  fet  the  difh  over  it  for  a mi- 
nute, and  fend  it  to  table.  If  you  find  your  foup  not  rich 
enough,  you  may  let  it  boil  till  it  is  as  thick  as  you  would 
have  it.  You  may  add  a piece  of  carrot  to  brown  it.  Far^ 
leyy  167.  1 

i 

I 

Peas  Soup. 

i. 

Put  a quart  of  fplit-p.eas  into  a gallon  of  water  to  boil. 
When  they  are  quite  foft,  put  in  half  a red  herring,  or  two 
anchovies,  a good  deal  of  whole  pepper,  black  and  white, 
two  or  three  blades  of  mace,  four  or  five  clove's,  a bundle  of 
fweet  herbs,' a large  onion,  the  green  tops  of  a bunch  of  ce- 
lery, and  a good  bundle  of  dried  mint;  cover  them  clofe,  and 
let  them  boil  foftly  till  there  is  about  two  quarts ; then  ftrain 

it 
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it  off,  and  have  ready  the  white  part  of  the  celery  wafhed 
clean,  and  cut  fmall,  and  ftewed  tender  in  a quart  of  water, 
fome  fpinach  picked  and  wafhed  clean,  put  to  the  celery  ; 
let  them  ftew  till  the  water  is  quite  wafted,  and  put  it  to 
your  foup. 

Take  out  the  crumb  of  a French  roll,  fry  the  cruft  brown 
in  a little  frefh  butter  ; take  ^ome  fpinach,  ftew  it  in  a little 
butter,  after  it  is  boiled,  and  fill  the  roll  ; take  the  crumb, 
cut  it  in  pieces,  beat  it  in  a mortar  with  a raw  egg,  a little 
fpinach,  and  a little  forrel,  a little  beaten  mace,  a little  nut- 
meg, and  an  anchovy;  then  mix  it  up  with  your  hand,  and 
roll  them  into  balls  with  a little  flour,  and  cut  fome  bread 
into  dice,  and  fry  them  crifp  ; pour  your  foup  into  your  difb, 
put  in  the  balls  and  bread,  and  the  roll  in  the  rniddle.  Gar- 
nifh  your  difh  with  fpinach.  If  it  wants  fait,  you  muft  fea- 
fon  it  to  your  palate  ; rub  in  feme  dried  mint.  Gi^iJJey  152. 

Mujfel  Soup, 

Wafh  a hundred  muflels  very  clean,  and  put  them  into  a 
fauce-pan  till  they  open,  then  take  them  from  the  fhells, 
beard  them,  and  ftrain  the  liquor  through  a lawn  fieve  ; beat 
. a dozen  craw-fifh  very  fine,  with  as  many  almonds  blanched 
in  a mortar  ; then  take  a carrot  and  a fmall  parfnip  feraped, 
arid  cut  in  dices,  fry  them  in  butter;  take  the  mufiel  liquor, 
with  a fmall  bunch  of  fweet  herbs,  a little  parfley  and  horfe- 
radifh,  with  the  craw-fith  and  almonds,  a little  pepper  and 
fait,  and  half  the  mufiels,  with  a quart  of  water,  or  more  ; 
let  it  boil  till  all  the  gqodnefs  is  out  of  the  ingredients,  then 
ftrain  it  off*  to  two  quarts  of  the  white  fifh-ftock  ; put  it  into 
a fauce-pan  ; put  in  the  reft  of  the  muflels,  a few  mufhrooms 
and  truffles,  a leek  waflied  and  cut  fmall  ; take  two  French 
rolls,  cut  out  the  crumb,  fry  it  brown,  cut  it  into  little 
pieces,  and  put  it  into  the  foup ; let  it  boil  together  for  a 
quarter  of  an  hour,  with  the  fried  carrot  and  parfnip  ; at  the 
fame  time,  take  the  cruft;  of  the  roll,  and  fry  them  crifp. 
Fake  the  other  half  of  the  mufifels,  a quarter  of  a pound  of 
butter,  a fpoonful  of  water  ; fhake  in  a little  flour,  fet  them 
on  the  fire  till  the  butter  is  melted;  feafon  it  with  pepper 
and  fait,  then  beat  the  yolks  of  three  eggs,  put  them  in,  ftir 
them  all  the  time  for  fear  of  curdling;  grate  a little  nutmeg. 
When  It  is  thick  and  fine,  fill  the  rolls,  pour  the  foup  into 
the  turecjn,  and  fet  the  rolls  in  the  middle. 
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Barley  Soup. 

To  a gallon  of  water,  put  half  a pound  of  barley,  a blade 
or  two  of  mace,  a large  cruft  of  bread,  and  a little  lemony- 
peel.  Let  it  boil  till  it  comes  to  two  quarts  ; then  add  half 
a pint  of  white  wine,  and  fweeten  to  your  palate. 

Scate  Soup. 

Having  tkinned  and  wafhed  two  pounds  of  fcate,  boil  it  in 
fix  quarts  of  water.  When  it  is  boiled,  take  the  meat  from 
the  bones ; take  two  pounds  of  flounders,  wafh  them  clean, 
put  them  into  the  water  the  fcate  was  boiled  in,  with  fome 
lemon-peel,  a bunch  of  fweet  herbs,  a few  blades  of  mace, 
fome  horfe-radifti,  the  cruft  of  a penny  loaf,  a little  parfley, 
and  the  bones  of  the  fcate  ; cover  it  very  clofe,  and  let  it 
fimmer  till  it  is^reduced  to  two  quarts ; then  ftrain  it  off,  and 
put  to  it  an  ounce  of  vermicelli ; fet  it  on  the  fire,  and  let  it 
boil  very  foftly.  Take  one  of  the  hollow  rolls  which  are 
made  for  oyfters,  and  fry  it  in  butter.  Take  the  meat  of  the 
fcate,  pull  it  into  little  flices,  put  it  into  a fauce-pan  with 
two  or  three  fpoonfuls  of  the  foup  ; fhake  into  it  a little  flour 
and  a piece  of  butter,  fome  pepper  and  fait;  ftake  them  to- 
gether in  a fauce-pan  till  it  is  thick,  then  fill  the  roll  with 
it ; pour  the  foup  into  the  tureen,  put  the  roll  into  it,  and 
fend  it  to  table.  Mafon^  201. 

Mr.  Farley^  page  168,  has  the  fame  receipt  in  fubftance, 
though  expreffed  in  different  words, 

Mrs.  Glajfe^  page  155,  has  alfo  the  fame  receipt ; to  whont 
Jidrs.  Mafon  an4  Mr.  Farley  appear  to  be  indebted. 

Egg  Soup. 

Beat  the  yolks  of  two  eggs  in  a difh,  with  a piece  of  but- 
ter as  big  as  a hen’s  egg ; take  a tea-kettle  of  boiling  water  in 
one  hand,  and  a fpoon  in  the  other.  Pour  in  about  a quart, 
by  degrees,  then  keep  ftirring  it  well  all  the  time,  till  the 
eggs  are  well  mixed,  and  the  butter  melted.  Then  pour  it 
into  a fauce-pan,  and  keep  ftirring  it  all  the  time  till  it  be- 
gins to  fimmer,  Take  it  off  the  fire,  and  pour  it  between 

two 
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two  vefiels,  out  of  one  into  another,  till  it  is  quite  fmooth, 
and  has  a great  froth.  Set  it  on  the  fire  again,  keep  ftirring 
It  till  it  is  quite  hot,  then  pour  it  into  your  foup-difh,  and 
fend  it  hot  to  table.  Farley^  165, 

Milk  Soup. 

Put  into  two  quarts  of  milk,  two  flicks  of  cinnamon,  two 
bay-leaves,  a very  little  bafket  fait,  and  a very  little  fugar  ; 
then  blanch  half  a pound  of  fweet  almonds  while  the  milk 
is  heating  j beat  them  up  to  a pafte  in  a marble  mortar,  mix 
with  them,  by  degrees,  fome  milk.  While  they  are  beating, 
grate  the  peel  of  a lemon  with  the  almonds  and  a little  of 
the  juice;  then  ftrain  it  through  a coarfe  fieve,  and  mix  it 
with  the  milk  that  is  heating  in  the  ftew-pan,  and  let  it  boil 
up. 

Cut  fome  llices  of  French  bread,  and  dry  them  before  the 
fire ; foak  them  a little  in  the  milk,  lay  them  at  the  bottom 
of  the  tureen,  and  then  pour  in  the  foup. 

Milk  Soup  the  Dutch  way. 

Boil  a quart  of  milk  with  cinnamon  and  moift  fugar  ; put 
fippets  in  the  difh,  pour  the  miiTc  over  it,  and  fet  it  over  a 
charcoal  fire  to  fimmer  till  the  bread  is  foft.  Take  the  yolks 
of  two  eggs,  beat  them  up,  and  mix  it  with  a little  of  the 
milk,  and  throw  it  in.  Mix  it  all  together,  and  fend  it  uo 
to  table.  ^ 

S^urnip  Soup  Italian  fajhion.  ' 

Cut  turnips  in  what  fhape  you  pleafe,  colour  them  with 
butter  in  a ftew-pan,  and  two  fpoonfuls  of  oil  3 add  flices  of 
r<^ts,  &c.  and  boil  them  in  good  fifh  gravy;  give  it  a con- 
fifrepce  with  any  fort  of  porridge.  Clermont^  25. 
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GRAVIES  AND  BROTHS, 

/ 

Brown  Gravy  zmthout  Meat, 

TiyTELT  a piece  of  butter  as  big  as  a walnut  in  a fauce-r 
pan  ; flir  it  round,  and  when  the  broth  finks,  duft  fomc 
flour  in  it.  Then  take  half  a pint  of  fmall  beer  that  is  not 
bitter,  and  half  a pint  of  water,  a fpoonful  of  walnut-liquor, 
or  catchup,  the  fame  quantity  of  mufhroom  liquor,  one  an- 
chovy, a little  blade  of  mace,  fome  whole  pepper,  and  a bit 
of  carrot.  Let  it  funnier  for  a quarter  of  an  hour,  and  theq 
flrain  it  off,  Lffe  it  for  fifh  or  fowl.  Majon^  327. 

f 

Good  brown  Gravy, 

To  half  a pint  of  beer  or  ale  that  is  not  bitter,  put  half  a 
pint  of  water,  an  onion  cut  fmall,  a little  bit  of  lemon-peel 
cut  fmall,  three  cloves,  a blade  of  mace,  fome  whole  pepper, 
a fpoonful  of  mufhroom-pickle,  a fpoonful  of  walnut-pickle, 
a fpoonful  of  catchup,  and  an  anchovy.  Firft  put  a piece  of 
butter  into  a fauce-pan,  as  big  as  an  hen’s  egg;  when  it  is 
melted,  fliake  in  a little  flour,  and  let  it  be  a little  brown; 
then  by  degrees  flir  in  the  above  ingredients,  and  let  it  boil  a 
quarter  of  an  hour,  then  ftrain  it,  and  it  is  fit  for  fifh  or 
roots. 

Gravy  for  zvhite  Sauce^ 

\ 

Take  a pound  of  any  part  of  the  veal,  cut  it  into  fmall 
pieces,  boil  it  in  a quart  of  water,  with  an  onion,  a blade  of 
mace,  two  cloves,  and  a few  whole  pepper-corns.  Boil  it 
till  it  is  as  rich  as  you  would  have  it. 


Gravy 
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Gravy  for  a Turkey,  Fozvl,  or  Bagoo, 

TaHe  a pound  of  lean  beef,  cut  and  hack  it  well,  them 
flour  it  well.  Put  a piece  of  butter,  as  big  as  a hen’s  egg, 
in  a ftew-pan  ; when  it  is  melted,  put  in  your  beef,  fry  it  oa 
all  hdes  a little  brown  ; then  pour  in  three  pints  of  boiling 
water,  and  a bundle  of  fweet  herbs,  tv/o  or  rhree  blades  of 
mace,  three  or  four  cloves,  twelve  whole  pepper-corns,  a 
little  bit  oi  carrot,  a little  piece  of  cruft  of  bread  toafted 
brown  5 cover  it  clofe,  and  let  it  boil  till  there  is  about  a pint 
or  lefs.  Then  feafon  it  with  fait,  and  ftrain  it  off.  Glajfey 
125. 

To  make  Gravy, 

As  gravy  is  not  always  to  be  procured,  efpecially  by  thofe 
who  live  remote  from  large  towns,  in  fuch  cafes  the  follow- 
ing directions  may  be  ufeful : When  your  meat  comes  from 

the  butcher  s,  take  a piece  of  beef,  veal,  and  mutton,  and  cut 
them  into  fmall  pieces.  Take  a large  deep  fauce-pan,  with 
a cover,  lay  your  beef  at  bottom,  then  your  mutton,  then  a 
very  little  piece  of  bacon,  a flice  or  two  of  carrot,  fome  mace, 
cloves,  whole  black  and  white  pepper,  a large  onion  cut  in 
flices,  a bundle  of  fweet  herbs,  and  then  lay  in  your  veal. 
Coyer  it  clofe  over  a flow  fire  for  fix  or  feven  minutes,  and 
ih axe  the  fauce-pan  often  ; then  duft  fome  flour  into  it,  and 
pour  in  boiling  water  till  the  meat  is  fomething  more  than 
covered.  C^er  it  clofe  again,  and  let  it  ftew  till  it  is  rich 
and  good.  Then  feafon  it  to  your  tafte  with  fait,  and  ftrain 

It  oft ; when  you  will  have  a gravy  that  will  anfwer  moft 
purpofes.  Farky^ 


, Another  way, 

\ 

Take  a rafher  to  two  of  bacon  or  ham,  and  lay  it  at  the 
bottom  of  your  ftew-pan.  Put  either  veal,  mutton,  or  beef 
cut  in  thin  flices,  over  it.  Then  cut  fome  onions,  turnips* 
carrots,  and  celery,  a little  thyme,  and  fome  all-fpice.  Put 
a little  water  at  the  bottom  ; then  fet  it  on  a gentle  fire,  and 

bv‘‘f'he  ’ h r the  bottom,  which  you  will  know 

by  the  pan  s hiffing.  Then  pour  boiling  water  over  it,  and 

flew  It  gently  for  an  hour  and  a half  j but  the  time  it  will 

take 
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take  mufl  be  regulated  by  the  quantity.  Se^fon  it  with 
fait. 

Gravy  for  a Fowl^  when  you  have  neither  Meat  nor  Gravy 

ready.  ‘ 

Boil  the  neck,  liver,  and  gizzard  of  the  fowl  in  half  a pint 
of  water,  with  a little  piece  of  bread  toafted  brown,  a little 
pepper  and  fait,  and  a little  bit  of  thyme.  Let  them  boil  till 
there  is  a quarter  of  a pint  5 then  pour  in  half  a glafs  of  red 
w’ine,  boil  itj  and  ftrain  it,  then  bruife  the  liver  well  in,  and 
ftrain  it  again,  thicken  it  v/ith  a little  piece  of  butter  rolled 
in  flour,  and  it  will  be  very  good. 

An  ox’s  kidney  makes  good  gravy,  cut  all  to  pieces,  and- 
boiled  with  fpices,  &c. 

Beef  Gravy. 

Take  fome  lean  beef,  according  to  the  quantity  of  gravy  that 
is  wanted,  cut  it  into  pieces  ; put  it  into  a flew-pan,  with  an 
onion  or  two  fliced,  and  a little  carrot ; cover  it  clofe,  fet  it 
over  a gentle  lire  ; pour  ofF  the  gravy  as  it  draws  from  it,  then 
let  the  meat  brown,  turning  it  that  it  may  not  burn.  Pour 
over  it  boiling  water ; add  a few  cloves,  pepper-corns,  a bit 
of  lemon-peel,  a bunch  of.  fweet  herbs.  Let  this  fimmer 
gently;  flrain  it  with  the  gravy  that  was  drawn  from  the 
meat.  Add  a fpoonful  of  catchup  and  fome  fait. 

A pound  of  meat  will  make  a pint  of  gravy.  Mafon^ 
328. 

- Mutton  or  Veal  Gravy. 

Take  your  mutton  or  veal,  cut  and  >hack  it  very  well,  fet 
it  on  the  fire  with  water,  fweet  herbs,  mace,  and  pepper. 
Let  it  boil  till  it  is  as  good  as  you  would  have  it,  then  ftrain 
it  off.  Your  great  cooks  always,  if  they  can,  chop  a part- 
ridge or  two  and  put  into  gravies. 

' ^ f^ong  Fijh  Gravy. 

Take  two  or  three  eels,  or  any  other  filh  you  may  have; 
(kin  or  fcale  them,  gut  them  and  walh  them  from  grit,  cut 

them  in  little  pieces,  put  them  into  a ftew-pan,  cover  them 

with 
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with  water,  a little  cruft  of  bread  toafted  brown,  a blade  or 
two  of  mace,  and  fome  whole  pepper,  a few  fweet  herbs, 
and  a very  little  bit  of  lemon-peel.  Let  it  boil  till  it  is  rich 
and  good ; then  have  ready  a piece  of  butter,  according  to 
your  gravy*  If  a pint,  as  big  as  a walnut.  Melt  it  in  the 
fauce*pan,  then  fhake  in  a little  Hour,  and  tofs  it  about  till  it 
is  brown,  and  then  ftrain  in  the  gravy  to  it.  Let  it  boil  a 
few  minutes,  and  it  will  be  good.  Glaffe^  127. 

Stock  for  brown  or  white  Fijh. 

Take  about  a pound  of  fcate,  four  ot  five  flounders,  and 
two  pound  of  eels ; cut  them  into  pieces ; put  to  them  as 
much  water  as  will  cover  them  ; feafon  them  with  mace,  an. 
onion  ftuck  with  cloves,  a head  of  celery,  two  parfley  roots 
fliced,  fome  pepper  and  fait,  a bunch  of  fweet  herbs.  'Let 
it  fimmer  an  hour  and  a half,  covered  down  clofe  ; ftrain  it 
off  for  ufe.  If  it  is  for  brown  foup,  fry  the  fifti  firft  brown 
in  butter,  and  then  do  it  as  before  mentioned.  It  will  not 
keep  more  than  two  or  three  days. 


Mutton  Broth. 

Cut  a neck  of  mutton  of  about  fix  pounds  into  two,  and 
boil  the  ferag  in  about  four  quarts  of  water.  Skim  it  well, 
and  put  in  a little  bundle  of  fweet  herbs,  an  onion,  and  a 
good  cruft  of  bread.  Having  boiled  this  an  hour,  put  in  the 
other  part  of  the  mutton,  a turnip  or  two,  fome  dried  mari- 
plds,  a few  chives  chopped  fine,  and  a little  parfley  chopped 
Imall.  Put  thefe  in  about  a quarter  of  an  hour  before  your 
broth  IS  enough,  and  feafon  it  with  fait.  You  may,  if  you 
choofe  it,  put  in  a quarter  of  a pound  of  barley  or  rice  at 
hrlt.  borne  like  it  thickened  with  oatmeal,  and  fome  with 
bread,  and  fome  have  it  feafoned  with  mace,  inftead  of  fweet 
herbs  and  onion ; but  thefe  are  mere  matters  of  fancy,  on 
which  the  difference  of  palates  muft  determine.  If  you  ufe 
turnips  for  fauce,  do  not  boil  them  all  in  the  pot  with  the 
meat,  but  fome  *of  them  in  a fauce-pan,  by  themfelves,  other- 


Another 
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Another  way. 

Boil  a fcra^  of  mutton  in  between  three  and  four  quarts  of 
^arer;  fkim  it  as  foon  as  it  boils,  and  put  to  it  a carrot,  a 
J^urnip,  a cruft  of  bread,  an  onion,  and  a -fmall  bundle’ of 
Herbs  ; ^ let  thefe  ftew.  Put  in  the  other  part  of  the  neck, 
that  It  may  be  boiled  tender;  when  enough,  take  out  the 
mutton,  and  ftrain  the  broth.  Put  in  the  mutton  again,  with 
a few  dried  marigolds,  chives,  or  young  onions,  and  a little 
paiTxey  chopped  ; boil  thefe  about  a quarter  of  an  hour.  The 
broth  and  mutton  may  be  ierved  together  in  a tureen;  or  the 
meat  in  a leparate  difh.  Do  not  fend  up  the  ferag,  unlefs 
particularly^  liked.  Some  do  not  like  herbs  : the  broth  muft 
^en  be  ftrained  off*.  Send  up  mafhed  turnips  in  a little  difh. 

1 he  broth  may  be  thickened  either  with  crumbs  of  bread  or 
oatmeal.  Mafon, 

Veal  Broth, 

Take  a knuckle  of  veal,  ftew  it  in  about  a gallon  of  wa- 
ter, two  ounces  of  rice  or  vermicelli,  a little  fait,  and  a blade 
of  mace, 

Scotch  Barley  Broth, 

Chop  a leg  of  beef  all  to  pieces,  boil  it  in  three  gallons  of 
water,  with  a piece  of  carrot,  and  a cruft  of  bread,  till  it  is 
half  boiled  away;  then  ftrain  it  ofF,  and  put  it  into  the  pot 
again  with  half  a pound  of  barley,  four  or  five  heads  of  celery 
waftied  clean,  and  cut  fmall,  a large  onion,  a bundle  of  fweet 
herbs,  a little  parftey  chopped  fmall,  and  a few  marigolds. 
Let  it  boil  an  hour.  Take  an  old  cock,  or  a large  fowl, 
clean  picked  and  vvaflaed,  and  put  it  into  the  pot ; boil  it 
till  the  broth  is  quite  good  ; then  feafon  it  with  fait,  and  fend 
to  table,  with  the  fowl  in  the  middle.  This  broth  is  very 
good  without  the  fowl.  Take  out  the  onion  and  fweet  herbs 
before  you  fend  it  to  table. 

This  broth  is  very  good,  when  made  with  a fheep’s  head 
inftead  of  a leg  of  beef;  but  you  ii;>uft  chop  the  head  all  to 
pieces. 


Beef 


Gravies  and  Broths. 


273 


Beef  Broth. 

Break  the  bone  of  a leg  of  beef  in  two  or  three  places,  put 
it  into  a gallon  of  water,  two  or  three  blades  of  mace,  a little 
parfley,  afid  a cruft  of  bread  ; boil  the  beef  very  tender,  ftrain 
the  broth,  and  pour  it  into  a tureen ; if  agreeable,  the  meat 
may  be  put  in  with  it.  Toaft  fome  bread,  cut  it  into  fquares, 
and  put  it  in  a plate. 

I 

Strong  Beef  Broth  to  keep  for  ufe. 

Take  part  of  a leg  of  beef,  and  the  fcrag  end  of  a neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much 
water  as  will  cover  it,  and  a little  fait ; and  when  it  boils, 
fkim  it  clean,  and  put  into  it  a whole  onion  ftuck  with  cloves, 
a bunch  of  fweet  herbs,  fome  pepper,  and  a nutmeg  quar- 
tered. Let  thefe  boil  till  the  meat  is  boiled  in  pieces,  and 
the  ftrength  boiled  out  of  it.  Strain  it  out,  and  keep  it  for 
ule.  Glajfe^  206.  Ma[on^  128. 

Jelly  Broth. 

Put  in  your  pot  or  ftew-pan  llices  of  beef,  a fillet  of  veal, 
a fowl,  one  or  two  partridges,  according  to  the  quantity  re- 
quired ; put  it  on  the  fire  till  it  catches  a little,  and  turn  the 
meat  now  and  then  to  give  it  a proper  colour;  then  add  fome 
good  clear  boiling  broth,  and  fcalded  roots,  as  carrots,  tur- 
nips,  parfnips,  parfley-roots,  celery,  large  onions,  a few 
cloves,  a fmall  ‘bit  of  nutmeg,  and  fome  whole  pepper  ; boil 
it  upon  a flow  fire  about  four  or  five  hours  with  attention, 
and  add  a few  cloves  of  garlic  or  fh^llot,  a fmall  faggot  or 
bunch  of  paifley  and  thyme  tied  together;  when  it  is  of  a 
good  colour,  fift  it ; it  ferves  for  fauces,  and  to  add  ftrength 
to  your  foups,  particularly  thofe  made  of  herbs.  Clermont^  3. 

Spring  Broth. 

Put  a cruft  of  bread,  and  a good  bit  of  butter,  in  a foup-- 
pot,  or  ftew-pan ; two  or  three  handfuls  of  herbs,  as  beet, 
forrel,  chervil,  lettuce,  leeks,  and  purflain,  all  wafhed  and 
coarfely  chopped.  Boil  in  a quart  of  water  till  reduced  to 
half;  fift  it  for  ufe  Dalrympk^  5. 
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Chicken  Broth. 

Take  an  old  c6ck,  or  large  fowl,  and  flay  it ; pick  oflF  all 
the  fat,  and  break  it  to  pieces  with  a rolling  pin;  put  it  into 
two  quarts  of  water,  with  a good  cruft  of  bread  and  a blade 
of  mace;  let  it  boil  foftly  till  it  is  as  good  as  you  would  have 
it;  it  will  take  five  or  fix  hours  doing.  Then  pour  it  oft, 
put  a quart  more  boiling  water  to  it,  and  cover  it  clofe  ; let 
it  boil  foftly  till  it  is  good,  and  then  ftrain  it  off ; feafon 
with  a very  little  fait.  When  you  boil  the  chicken,  fave  the 
liquor ; and  when  the  meat  is  cat,  take  the  bones,  break 
them,  and  put  them  to  the  liquor  you  boiled  the  chicken  in, 
with  a blade  of  mace  and  a cruft  of  bread. 

Broth  to  fzveeten  the  Jharpnefs  of  the  blood. 

Slice  half  a pound  of  veal  ; boil  it  in  three  pints  of  water, 
with  five  or  fix  craw-lifti  pounded  alive  ; add  to  it  white  en- 
dives, a fmall  handful  of  chervil,  and  as  much  purflain,  three 
or  four  lettuces,  all  coarfely  chopped ; reduce  the  liquid  to 
half,  and  ftrain  it  through  a cloth  or  ftamine,  v/ilhout  fkim- 
ming  it.  Clermont^  5. 
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To  fricajjee  Chickens. 

4£  KIN  yowr  chickens,  and  cut  them  in  fmall  pieces,  waili 
them  in  warm  w^ter,  and  then  dry  them  very  clean  with 
a cloth  ; feafon  them  with  pepper  and  fait,  and  then  put  them 
into  a ftew-pan  with  a little  fair  water,  and  a go«)d  piece  of 
butter,  a little  lemon-pickle,  or  half  a lemon,  a glafs  of 
white  wine,  one  anchovy,  a little  mace  and  nutmeg,  an  onion 
ftuck  with  cloves,  a bunch  of  lemon-thyme,  and  fweet  mar- 
joram ; let  thefe  ftew  together  till  your  chickens  are  tend<^r, 
and  then  lay  them  on  your  difh  ; thicken  the  gravy  wi’h 
^our  and  butter,  ftrain  it,  then  beat  the  yolks  of  three  eggs  a 
little,  and  mix  them  with  a large  tea-cupful  of  rich  crearh 
and  put  it  in  your  gravy,  and  fliake  it  over  the  fire,  hut  do 
not  let  it  boil,  and  pour  it  over  your  chickens.  Raffald^ 

A brown  fricajfee  of  Chickens  or  Rabbits. 

Take  your  rabbits  and  chickens,  and  fkin  .he  rabbits  but 
not  the  chickens,  then  cut  them  into  fmah  pieces,  and  rub 
thein  over  with  the  yolks  of  eggs.  Elave  ready  fome  grated 
bread,  a little  beaten  mace,  and  a little  grated  nutmpg  mixed 
^gether,  and  then  roll  them  in  it  ; put  a little  butter  into  a 
ftew-pan,  and  when  it  is  melted,  put  in  your  meat  Fry  it 
of  a fine  brown,  and  take  care  thiey  do  not  ftick  to  the  bottom 
of  the  pan  ; then  pour  the  gravy  from  the?n,  and  poin  m half 
a pint  of  brown  gravy,  a glafs  of  white  wine,  a few  mufli- 
rooms,  or  two  fpoonfuls  of  the  pickle,  a little  fait  (if  wanted) 
and  a piece  of  butter  rolled  in  flour  When  it  is  of  a fine 
^hj^nefs,  difh  It  up,  and  fend  it  to  table,  ^ou  may  ad(J 
jruffles  and  morels,  and  cocks’eombs,  Ghjfe,  22. 

'T  Z A whit^ 


Fricqffees. 


276 

A white  frlcajfee  of  Chickens  or  Rabbits. 

Skin  them,  cut  them  to  pieces,  lay  them  in  warm  water; 
flew  them  in  a'little  water,  with  a piece  of  lemon-peel,  a lit*^ 
tie  white  wine,  an  anchovy,  an  onion,  two  or  three  cloves, 
a bunch  of  fweet  herbs.  When  tender,  take  them  out,  (train 
the  liquor,  put  a very  little  of  it  into  a quarter  of  a pint  of 
thick  cream,  with  four  ounces  of  butter,  and  a little  flour; 
keep  it  conflantly  ftirring  till  the  butter  is  melted  ; put  in  the 
chickens,  a little  grated^  lemon-peel  and  pounded  mace,  a lit- 
tle lemon-juice  and  muflhroom  powder;  (hake  all  together 
over  the  fire.  If  agreeable,  put  in  pickled  mufhrooms,  and 
omit  the  lemon-juice.  Afafon^  266. 

N.  P>.  You  may  fricaiTee  lamb,  veal,  and  tripe,  in  the  fame 
manner. 

^0  fricaffee  Rabbits  brown. 

Cut  them  up  as  for  eating,  fry  them  in  butter  a light 
brown,  put  them  into  a tofling-pan,  with  a pint  of  water,  a 
tea-fpoonful  of  lemon-pickle,  a large  fpoonful  of  mufhroom 
catchup,  the  fame  of  browning,  one  anchovy,  a (lice  of  le- 
mon, chyan  pepper  and  fait  to  your  tafte  ; (few  them  over  a 
flow  Are  till  they  are  enough  ; thicken  your  gravy  and  flrain 
it,  difh  up  your  rabbits,  and  pour  the  gravy  over. 

j 

To  fricaffee  Rabbits  zvhlte. 

Having  cut  up  your  rabbits,  put  them  into  a tofling-pan, 
with  a pint  of  veal  gravy,  a tea-fpoonful  of  lernon-pickle, 
one  anchovy,  a flice  of  lemon,  a little  beaten  mace,  chyan 
pepper  and  fait;  (tew  them  over  a flov^r  fire.  When  they  are 
enough,  thicken  your  gravy  with  flour  and  butter  ; (train  it, 
then  add  the  yolks  of  two  eggs  mixed  with  a large  tea-cupful 
of  thick  cream,  and  a little  nutmeg  grated  in  it;  do  not  let  it 
boil,  and  ferve  it  up. 

To  frlcafjee  Chickens  another  way. 

Cut  your  chicken  or  chickens  in  pieces  ; put  them  in  hot 
water  to  blanch  as  you  cut  them,  alfo  the  liver  and  gizzard, 
and  the  legs  finged  over  the  fire ; cut  off  the  claws.  \^'hen 

well 
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well  blanched,  put  them  in  a ftew-pan,  with  a piece  of  but- 
ter, fome  muflirooms,  a faggot  of  parfley  and  fweet  herbs, 
one  onion  ftuck  with  tv/o  cloves,  a piece  of  lemon-peel,  or 
rather  two  flices  firft  peeled,  and  a flice  of  ham  ; fimmer  it  a 
little  over  the  fire,  then  add  a little  flour  and  boiling  water  or 
broth  ; flew  the  chickens  till  done,  feafon  with  fait  to  your 
tafte;  if  liked,  add  a little  pepper  and  nutmeg.  The  fauce 
being  reduced  to  a proper  confiftence,  add  a liafon  made  of 
the  yolks  of  eggs  and  cream  ; to  fuch  as  do  not  love  cream, 
mix  the  eggs  with  broth.  Dalrym;^ley  186. 

To  fricajfee  Fripe. 

Cut  a piece  of  double  tripe  in  pieces  of  about  two  inches  ; 
put  them  in  a fauce-pan  of  water,  with  an  onion,  and  a bun- 
dle of  fweet  herbs  ; boil  it  till  it  is  quite  tender,  then  have 
ready  a bifhamel  made  thus  : Take  fome  lean  ham,  cut  it  in 
thin  pieces,  and  put  it  in  a ftew-pan,  and  fome  veal,  having 
firft  cut  off  the  fat,  put  it  over  the  ham ; cut  an  onion  in 
flices,  fome  carrot  and  turnip,  a little  thyme,  cloves,  and 
mace,  and  fome  frefti  mufhrooms  chopped  ; put  a little  millc 
at  the  bottom,  and  draw  it  gently  over  the  fire.  Be  careful 
it  does  not  fcorch,  then  put  in  a quart  of  milk,  and  half  a 
pint  of  cream  j ftew  it  gently  for  aii  hour,  thicken  it  with  a 
little  flour  and  milk,  feafon  it  with  fait,  and  a.  very  little 
chyan  pepper  bruifed  ftne^  then  ftrain  it  off  through  a tammy  ; 
put  your  tripe  into  it,  tofs  it  up,  and  add  fome  force-m4t 
balls,  mufhrooms,  and  oyfters  blanched  s then  put  it  into 
your  difb,  and  garnifli  with  fried  oyfters,  or  fweet-breads,  or 
lemons.  GlaJJe^  24. 

Another  way. 

Take  fome  lean  tripe,  cut  and  ferape  from  it  all  the  loofe 
ftuff,  and  cut  it  into  pieces  two  inches  fquare.  Cut  thenn 
acrofs  from  corner  to  corner,  or  in  what  fhape  you  pleafe. 
Put  them  into  a ftew-pan,  with  half  as  much  white  wine  as 
will  cover  them,  fliced  ginger,  white  pepper,  a blade  of  mace, 
a bundle  of  fweet  herbs,  and  an  onion.  When  it  beo^ins  to 
Itew,  a quarter  of  an  hour  will  do  it.  Then  take  out  the 
herbs  and  onion,  and  put  in  a little  fhred  parfley,  the  juice 
of  a lemon,  half  an  anchovy  cut  fmall,  a few  fpoonfuls  of 
cream,  and  the  yolk  of  an  egg,  or  a piece  of  butter.  Seafon 
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it  to  your  tade,  and  when  you  difh  it  up,  ganiiih  it  with  le- 
mon. Farley^  85. 


Another  waw 

Cut  fome  nice  white  tripe  into  flips,  put  it  into  fome  boiled 
gravy  with  a little  cream,  and  a bit  of  butter  mixed  with 
flour  ; flir  it  till  the  butter  is  melted  j add  a little  white  wine, 
lemon-peel  grated,  chopped  parfley,  pepper,  and  fait,  pickled 
muflirooms,  or  lemon-juice ; fhake  all  together  > flew  it  a 
little.  MaJon»  135. 

1^0  frkajfce  Ox  Palates. 

Clean  your  palates  very  well,  put  them  in  a {lew-pot,  and 
cover  them  with  water,  fet  them*in  the  oven  for  three  or  four 
hours.  When  they  come  from  the  oven,  flrip  ofF  the  ikins, 
and  cut  them  in  fquare  pieces  ; feafon  them  with  mace,  nut- 
meg, chyan,  and  falt;^  mix  a fpoonful  of  flour  with  the  yolks 
of  two  eggs,  dip  in  your  palates,  and  fry  them  a light  brown, 
then  put  them  in  a fieve  to  drain.  Have  ready  half  a pint  of 
veal  gravy,  with  a little  caper  liquor,  a fpoonful  of  brown- 
ing, and  a few  mufhrooms  ; thicken  it  well  with  flour  and 
butter,  pour  it  hot  on  your  difh,  and.  lay  in  your  palates, 
Garnifh  with  fried  parfley  and  barberries.  Roffald^  120, 

Another  way. 

Boil  and  peel  your  palates,  and  cut  them  in  fmall  fillets  ; 
put  them  in  a flew-pan  with  a little  bertter,  a flice  of 
muflirooms,  a nofegay"^,  two  cloves,  a little  tarragon,  a glaf» 
of  white  wine,  and  broth  ; fimmer  them  till  they  are  quite 
tender;  add  fait,  pepper,  and  a little  chopped  parfley.  When 
ready  to  I'erve,  add  a liafon  made  of  three  yolks  of  eggs^ 
cream,  and  fome  bits  of  good  butter ; and  add  the  fqueeze  of 
a lemon  when  ready.  CUrmont^  55. 

frka^ffee  Calves*  Tongues. 

Get  two  tongues,  which  are  enough  for  a rjnall  difh  ; boil 
them  till  tne  fkin  comes  well  off  the  ragged  parts,  and  flice 

t A faggot  of  parfley,  onions,  fliallots,  &c. 


them 
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them  very  thin,  put  them  into  a flew-pan  with  a ladle  or  two 
of  broth,  and  put  in  a bunch  of  onions  and  parfley,  a blade 
of  mace,  pepper,  and  fait.  Let  all  ftew  foftly  till  very  ten- 
der, and  liafon,  pour  it  in  when  boiling  hot,  cover  it  clofe, 
and  let  it  remain  fo  till  your  time  of  dining ; move  it  upon  a 
ftove  for  a minute  or  two,  fqueeze  in  a lemon  or  orange,  and 
difh  it  up,  122, 

T’o  fricajfee  Neats*  T^ongues. 

Boil  your  neat’s  tongues  till  they  are  tender,  peel  them,  cut 
them  into  Dices,  and  fry  them  in  frefh  butter;  then  pour 
out  the  butter,  put  in  as  much  gravy  as  you  want  for  fauce, 
a bundle  of  fweet  herbs,  an  onion,  fome  pepper  and  fait,  a 
blade  or  two  of  mace,  and  a glafs  of  white  wine.  Having 
fimmered  all  together  about  half  an  hour,  take  out  the 
tongues,  Drain  the  gravy,  and  put  both  that  and  the  tongues 
into  the  Dew-pan  again.  Beat  up  the  yolks  of  two  eggs,  a 
little  nutmeg  grated,  and  a fmall  piece  of  butter  rolled  in 
flour.  Shake  ail  together  for  four  or  live  minutes,  and  difli 
it  up.  Farley^  85. 

I 

To  fricajee  Calfs*  Feet, 

Boil  the  feet,  take  out  the  Icing  bones,  fplit  them,  and  put 
them  into  a Dew-pan,  with  fome  veal  gravy,  and  a very  little 
white  v/ine ; beat  the  yolks  of  two  or  three  eggs  with  a little 
cream,  and  put  to  them  a little  grated  nutmeg,  fome  fait, 
and-a  piece  of  butter ; Dir  it  till  it  is  of  a proper  thicknefs, 

X 

To  fricajfee  Pigeons, 

Cut  your  pigeons  as  you  would  do  chickens  for  fricaDee, 
fry  them  a light  brown,  then  put  them  into  fome  good  mut- 
ton gravy,  and  Dew  them  near  half  an  hour;  then  put  in  half 
an  ounce  of  morels,  a fpoonful  of  browning,  and  a Dice  of 
lemon  ; take  up  your  pigeons,  and  thicken  your  gravy  ; Drain 
it  over  your  pigeons,  and  lay  round  them"  force-meat  balls 
and  garniDi  with  pickles.  Rafalci,.  133.  Farkj,  84, 
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Another  way. 

Take  eight  pigeons  new  killed,  cut  them  in  fmall  pieces^ 
and  put  them  in  a ftew-pan  with  a pint  of  white  wine,  and  a 
pint  of  water.  Seafon  your  pigeons  with  fait  and  pepper,  a 
blade  or  two  of  mace,  an  onion,  a bundle  of  fweet  herbs,  a 
good  piece  of  butter  juft  rolled  in  a very  little  flour.  Cover 
it  clofe,  and  let  them  ftew  till  there  is  juft  enough  for  fauce, 
and  then  take  out  the  onion  and  fweet  herbs.  Beat  up  the 
yolks  jof  three  eggs,  grate  half  a nutmeg  in,  and  with  your 
fpoon  pufti  the  meat  all  to  one  fide  of  the  pan,  and  the  gravy 
to  the  other  fide,  and  ftir  in  the  eggs.  Keep  them  ftirring  for 
fear  of  turning  to  curds;  and  when  the  fauce  is  fine  and 
thick,  fhake  all  together,  and  then  put  the  meat  into  the  difh  ; 
pour  the  fauce  over  it,  and  have  ready  fome  flices  of  bacon 
toafted,  and  fried  oyfters  ; throw  all  the  oyfters  over,  and  lay 
the  bacon  round.  Garnifh  with  lemon.  Glajfe^  25. 

Tb  fricajfee  Lamb  Cutlets. 

Cut  a leg  of  lamb  into  thin  cutlets  acrofs  the  grain,  and 
put  them  into  a ftew-pan  ; in  the  mean  time  make  fome  good 
broth  with  the  bones,  ftiank,  &c.  enough  to  cover  the  col- 
lops  ; put  it  into  the  ftew-pan,  and  cover  it  with  a bundle  of 
fweet  herbs,  an  onion,  a little  cloves  and  mace  tied  in  a muf- 
lin  rag,  and  ftew  them  gently  for  ten  minutes  ; then  takeout 
the  collops,  fkim  off  the  fat,  and  take  out  the  fweet  herbs 
and  mace  ; thicken  it  with  butter  rolled  in  flour,  feafon  it 
with  fait  and  a little  chyan  pepper,  put  in  a few  mufhrooms, 
truffles,  and  morels,  clean  walhed,  fome  force-meat  balls, 
three  yolks  of  eggs  beat  up  in  half  a pint  of  cream,  and  fome 
nutmeg  grated.  Keep  ftirring  it  one  way  till  it  is  thick  and 
fmooth,  and  then  put  in  your  collops.  Give  them  a tofs  up, 
take  them  out  with  a fork,  and  lay  them  in  a difli  ; pour  the 
fauce  over  them,  and  garnifti  with  beet-root  and  lemon. 
Maforiy  17 1. 

7b  fricaffee  Szveetbreads  brozviu 

Having  fcalded  two  or  three  fvvcetbreads,  flice  them,  and 
dip  them  in  the  yolk  of  an  egg,  mixed  with  pepper,  fait, 
nutmeg,  and  a little  flour;  fry  them  a nice  brown,  thicken  a 

little 
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little  good  gravy  with  fome  flour;  boll  It  well ; a ddchyan, 
catchup,  or  mufhroom-powder,  a little  juice  of  lemon;  ftev/ 
the  fweetbreads  in  this  a few  minutes  ; garnifh  with  lemon. 

Fo  fricajfee  Sweetbreads  white. 

Scald  and  flice  your  fweetbreads,  put  them  into  a toflirtg- 
pan  with  a pint  of  veal  gravy,  a fpoonful  of  white  wine,  the 
fame  of  mufliroom  catchup,  and  a little  beaten  mace ; ftew 
them  a quarter  of  an  hour,  thicken  your  gravy  with  flour 
and  butter  a little  before  they  are  enough.  When  you  are 
going  to  difli  them  up,  mix  the  yolk  of  an  egg  with  a tea-* 
cupful  of  thick  cream  and  a little  grated  nutmeg;  put  it  into 
your  tofflng-pan,  and  fhake  it  well  over  the  fire,  but  do  not 
let  it  boil ; lay  your  fweetbreads  on  your  difh,  and  pour  your 
fauce  over  them.  Garnifh  with  pickled  red  beet-root  and 
kidney  beans,  Raffaldy  99. 

fricaffee  Eels, 

Skin  three  or  four  large  eels,  and  notch  them  from  end  to 
end,  cut  them  into  four  or  five  pieces  each,  and  lay  them  in 
fome  fpring  water  for  half  an  hour  to  crimp  them;  dry  them 
in  a cloih,  and  tofs  them  over  the  Are  a few  minutes  in  a bit 
of  frefh  butter,  a green  onion  or  two,  and  a little  parfley 
minced ; but  take  care  that  the  colour  of  neither  is  altered 
by  burning  your  butter  ; pour  in  about  a pint  of  white  wine 
and  as  much  good  broth,  pepper,  fait,  and  a blade  of  mace  ; 
Aew  all  together  about  three  quarters  of  an  hour,  and  thicken 
it  with  a bit  of  butter  and  flour.  Prepare  your  liafon  with 
the  yolks  of  four  or  five  eggs  beat  fmooth,  with  two  or  three 
fpoonfuls  of  broth  ; grate  in  a little  nutmeg,  a little  minced 
parfley ; towards  your  dinner-time,  let  your  eels  be  boiling- 
hot,  and  pour  in  your  egg,  &c.  Tofs  it  over  the  fire  for  a 
moment,  add  the  juice  of  a lemon,  and  ferve  it  up.  Be  very- 
cautious  that  you  do  not  let  it  curdle,  by  keeping  it  too  Ion? 
upon  the  Are  after  the  eggs  are  in.  ^ 

Tench  cut  in  pieces  make  a very  good  difh  done  in  the  fame 
manner,  Verral^  70, 
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7o  fricajfee  Carp  Roes^ 

Put  a little  good  butter  in  a ftev/-pan,  with  a dozen  Tmall 
mufhrooms,  a flice  of  ham,  the  fqueeze  of  a lemon,  and  a 
faggot  of  fweet  herbs  ; foak  it  on  a flow  fire  a little  w^hile, 
then  add  a little  flour,  and  as  many  carp  roes  as  you  think 
properj  with  a little  good  broth  ; fiew  about  a quarter  of  an 
hour,  feafoning  with  pepper  and  fait.  When  ready  to  ferve, 
thicken  it  with  a Jiafon  made  with  the  yolks  of  two  or  three 
eggs  and  cream,  v/ith  a little  chopped  parfley.  Dalrymple^ 
407. 


To  fricajfee  Floimders  and  Plaicei 

After  cleaning  the  fifh,  take  ofF  the  black  Ikin,  but  not  the 
white ; cut  the  fleflh  from  the  bones  into  long  flices,  and  dip 
them  into  yolk  of  egg  ; ftrew  over  them  Tome  bread  rafpings, 
and  fry  them  in  clarified  butter.  When  they  are  enough, 
lay  them  upon  a plate,  and  keep  them  hot*  For  fauce — take 
the  bones  of  the  fifti,  boil  them  in  fome  water ; then  put  in 
an  anchovy,  fome  thyme,  parfley,  a little  pepper,  fait,  cloves, 
and  mace.  Let  thefe  fimmer  till  the  anchovy  is  diflblved, 
then  take  the  butter  the  fifh  w’as  fried  in^  put  it  into  a pan 
over  the  fire;  {hake  fome  flour  into'it,.  and  keep  ftirnng  it 
while  the  flour  is  fhaking  in  ; then  flfain  the  liquor  into  it, 
and  let  it  boil  till  it  is  thick  ; fqueeze  fome  lemon-juice  into 
it ; put  the  fifh  into  a dilh,  and  pour  the  fauce  over  them. 

To  fricajfee  Scatc,  or  Thornhack. 

Cut  the  meat  from  the  bones,  fins,  &c.  and  make  it  very 
clean.  Then  cut  it  into  thin  pieces,  about  an  inch  broad, 
and  two  inches  long,  and  lay  them  in  your  (lew-pan.  To 
one  pound  of  the  flefli,  put  a quarter  of  a pint  of  water,  a 
little  beaten  mace,  and  grated  nutmeg,  a fmall  bundle  of 
fweet  herbs,  and  a little  fait.  Cover  it,  and  let  it  boil  fifteen 
minutes.  Take  out  the  fweet  lierbs,  put  in  a quarter  of  a 
pint  of  good  cream,  a piece  of  butter  the  fize  of  .a  w'alnut^ 
rolled  in  flour,  and  a glafs  of  white  wine.  Keep  fhaking  the 
pan  all  the  time  one  way,  till  it  is  thick  and  liiiooth;  then 
difli  it  up,  and  garnifh  with  lemon.  Farley^  88. 
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To  fricajfee  Cod  Sounds^ 

Having  cleaned  them  very  well,  cut  them  into  little  pretty 
pieces,  boil  them  tender  in  milk  and  water,  then  throw  them 
into  a cullender  to  drain  ; pour  them  into  a clean  fauce-pan, 
feafon  them  with  a little  beaten  mace  and  grated  nutmeg, 
and  a very  little  fait ; pour  to  them  juft  cream  enough  for 
fauce,  and  a good  piece  of  butter  rolled  in  flour  ; keep  fhaking 
your  fauce-pan  round  all  the  time,  till  it  is  thick  enough  j 
then  difh  it  up,  and  garnifh  with  lemon.  Glajpy  182. 

To  fricajfee  Oyjlers* 

Put  a little  butter  in  a ftew-pan,  with  a {lice  of  ham,  a 
faggot  of  parfley  and  fweet  herbs,  and  one  onion  ftuck  with 
two  cloves ; foak  it  a little  on  a flow  fire,  then  add  a little 
flour,  fome  good  broth,  and  a piece  of  lemon-peel  ; then  put 
fcalded  oyfters  to  it,  and  fimmer  them  a little.  When  ready 
to  ferve,  thicken  it  with  a liafon  made  of  the  yolks  of  two 
eggs,  a little  cream,  and  a bit  of  good  butter  ^ take  out  the 
ham,  faggot,  onion,  and  lemon-peel,  and  add  the  fqueeze  of 
a lemon,  Dalrymple^  408. 

To  fricajfee  Eggs, 

Boil  your  eggs  pretty  hard,  and  flice  them  ; then  take  a 
little  veal  gravy,  a Jittle  cream  and  flour,  a bit  of  butter, 
nutmeg,  fait,  pepper,  chopped  parfley,  and  a few  pickled 
mulhrooms  ; boil  this  up,  pour  it  over  the  eggs  ; a hard  yolk 
laid  in  the  middle  of  the  difh  5 toafted  fippets*  Afafotiy  288. 

To  fricajfee  MuJhroomSm 

Peel  your  muflirooms,  and  ferape  the  infideof  them,  throw 
them  into  fait  and  water  j if  buttons,  rub  them  with  flannel, 
take  them  out  and  boil  them  with  frefli  fait  and  water.  When 
they  are  tender,  put  in  a little  fhred  parfley,  an  onion  ftuck 
with  cloves  j tofs  them  up  with  a good  lump  of  butter  rolled 
in  a little  flour.  You  may  put  in  three  fpoonfuls  of  thick 
cream,  and  a little  nutmeg  cut  in  pieces;  but  take  care  to 
take  out  the  nutmeg  and  onion  before  you  fend  it  to  table. 
You  leave  out  the  parfley,  and  ftew  in  a glafs  of  wine, 
if  you  like  it.  RajM,  143,  Farley^  86, 

To 
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To  frlcajfee  Artichoke-bottoms, 

» 

Take  artichoke  bottoms,  either  dried  or  pickled  ; if  dried, 
you  muft  lay  them  in  warm  water  for  three  or  four  hours, 
ihifting  the  water  two  or  three  times;  then  have  ready  a lit- 
tle cream,  and  a piece  of  frefli  butter,  ffirred  together  one 
way  till  it  is  melted ; then  put  in  the  artichokes,  and  when 
they  are  hot,  difh  them  up.  GlaJJe^  196. 

To  fricajfee  Skirrets, 

Having  waflred  the  roots  very  well,  and  boiled  them  till 
they  are  tender,  take  the  fkin  olF  the  roots,  and  cut  them  into 
Hices.  Have  ready  a little  cream,  a piece  of  butter  rolled  in 
ilour,  the  yolk  of  an  egg  beat,  a little  nutmeg  grated,  two  or 
three  fpoonfuls  of  white  wine,  a very  little  fait,  and  ftir  all 
together.  Your  roots  being  in  the  difii,  pour  the  fauce  over 
them;  It  is  a pretty  fide-difh. 

Another  way. 

Boil  the  roots  till  they  are  tender,  blanch  them,  cut  them 
in  pieces ; put  fome  cream,  a little  butter  rolled  in  flour,  a 
little  chyan,  fait,  and  nutmeg,  into  a ftew-pan ; boil  it  up, 
put  in  the  fkirrets,  and  let  it  juft  heat  through. 


CHAP. 


CHAR  XV. 
OF  FISH. 


"furhot  au  Court  Bouillon^  with  Capers. 

W ^ ^ ^ ^ ^‘'nall  turbot,  then  take  fomc  thyme, 

paiilev,  fweet  herbs,  and  an  onion  fliced  ; put  them 
a li^»v'-pan,  rhen  iay  in  the  turbot  (the  ftew-pan  fhould 
1 Kib  large  eiv  .^h  to  hold  the  fifh)  flrew  over  the  fifli 
tiie  I me  i'  bs  tnat  are  under  it,  with  feme  chives,  and  Iweet 
l'"/d  ; the*^  pour  in  an  equal  quantify  of  white  wine,  and 
vy-'tp  vvine  Vinegar  till  the  fifli  is  covered;  then  flrew  in  a 
1 '^.v-^alt,  with  Tome  whole  pepper;  fet  the  flew-pan 

6- a gt,  le  flov?,  increafing  the  heat  by  degrees  till  it  is 
enough'  : the.,  take  it  ofF  the  fire,  but  do  not  take  the  turbot 
o t ^er  a fiiuce-pan  on  the  fire  with  a pound  of  butter,  two 
anen  /le..  boned  and  wained,  two  large  fpoonfuls  of 

capers  rat  fmaiJ,  fome  chives  whole,  and  a little  pepper,  fait, 
fonie  nut  nog  grated,  a little  flour,  a fpoonful  of  vinegar,  and 
a little  water ; fet  the  fauce-pan  over  the  flove,  and  keep 
fhaking  it  round  for  fome  time,  and  fet  the  turbot  on  to 
make  it  hot ; put  it  in  a difh,  and  pour  fome  of  the  faucc 

over  it ; lay  fome  horfe-radifli  round  it,  and  put  what  remains 
of  the  fauce  in  a boat. 

Soles,  flounders,  large  plaice,  or  dabs,  are  very  good  done 
this  way,  J\4afon^  2i2* 

Turbot  ii-la-St.-Menehoult, 

Half  boil  your  turbot  in  water  and  a little  white  wine,  with 
a piece  of  butter,  fliced  carrots,  a faggot  of  parfley,  four 
cloves,  a little  whole  pepper,  and  half  a handful  of  fait* 
en  dram  it,  fkim  the  butter  ofF  the  liquor,  and  mix  it  with 
the  yolks  of  three  or  four  eggs,  and  a little  cullis ; thicken  it 
oyer  the  pe,  and  bafte  the  turbot  with  it;  then  put  it  on  the 
, ilh  you  intend  for  table,  ftrew  it  over  with  bread-crumbs, 

bafte 
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bafle  it  with  butter,  bake  it  in  the  oven  till  of  a good  colour, 
and  ferve  with  a relifhing  fauce,  Clermont^  3^9^ 

Fo  fry  a Fur  hot. 

^Fake  a fmall  turbot,  and  cut  it  acrofs  as  if  it  were  ribbed. 
When  it  is  quite  dry,  flour  it,  and  'put  it  in  a large  fryin<y- 
pan,  with  boiling  lard  enough  to  cov^er  it;  fry  it  till  it  is 
brown,  then  drain  it;  clean  the  pan,  put  into  it  claret  or 
white  wine,  almofl:  enough  to  cover  it,  anchovy,  fait,  nut- 
meg, and  a little  ginger  \ put  in  the  flfh,  and  let  it  flew  till 
half  the  liquor  is  waited  ; then  take  it  out,  and  put  in  a piece 
of  butter  rolled  in  flour,  and  a minced  lemon ; let  them  fim- 
mer  till  of  a proper  thicknefs,  rub  a hot  difh  with  a piece  of . 
fhallot,  lay  the  turbot  in  the  difh,  and  pour  the  fauce  over 
it. 

Fo  hake  a Furhot. 

Take  a difh  about  the  fize  of  the  turbot,  rub  butter  thick 
all  over  it,  throw  a little  fait,  a little  beaten  pepper,  and  half 
a large  nutmeg,  fome  parfley  minced  fine,  and  throw  all  over ; 
pour  in  a pint  of  white  wine,  cut  off  the  head  and  tail,  lay 
the  turbot  in  the  difh,  pour  another  pint  of  white  wine  all 
over,  grate  the  other  half  of  the  nutmeg  over  it,  and  a little 
/ pepper,  fome  fait,  and  chopped  parfley.  Lay  a piece  of  but-, 
ter  here  and  there  all  over,  and  throw  a little  flour  all  over, 
and  then  a good  many  crumbs  of  bread.  Bake  it,  and  be  fure 
that  it  is  of  a fine  brown  ; then  lay  it  in  your  difh,  ftir  the 
fauce  in  your  difh  all  together,  pour  it  into  a fauce-pan, 
fhake  in  a little  flour,  let  it  boil,  then  ftir  in  a piece  of 
butter  and  two  fpoonfuls  of  catchup,  let  it  boil,  and 
pour  it  into  bafons.  Garnifh  your  difh  with  lemon  ; and 
you  may  add  what  you  fancy  to  the  fauce,  as  fhrirhps,  an- 
chovies, mufhrooms,  he.  If  a fmall  turbot,  half  the  wine 
will  do.  It  eats  finely  thus.  Lay  it  in  a difh,  fkim  off  alj 
the  fat,  and  pour  the  reft' over  it.  Let  it  ftand  till  cold,  and  it 
is  good  with  vinegar,  and  a fine  difh  to  fet  out  a cold  table, 
Glapy  178. 
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burbot  with  Pontiff  Sauce. 

Take  a fifh-kettle  or  ftew-pan  much  of  the  fize  of  the  tur« 
hot,  with  afifli-plate  in  it,  and  garnifh  it  with  thin  flices  of 
ham  and  veal,  lliced  roots  and  onions,  one  clove  of  garlick, 
a little  whole  pepper,  and  three  cloves  5 foak  it  on  a flow  fire 
near  half  an  hour,  then  add  a bottle  of  white  wine,  and  as 
much  broth,  with  fait  fufficient ; flew  it  on  a flow  fire  till  the 
meat  is  done,  then  ftrain  the  faucc,  put  the  turbot  to  it,  and 
Itew  it  on  a flow  fire  till  it  is  done;  then  drain  it,  and  ferve 
it  with  pontiff  fauce  ; or  you  may  ferve  it  with  the  fauce  it 
was  ftewed  in,  thickening  it  with  flour  and  butter,  and  fea- 
foning  it  according  to  taffe  and  judgment.  Dalrymple^  304- 

Salmon  a-la~braife. 

Make  a force-meat  thus  : — Take  a large  eel,  flit  it  open, 
and  take  out  the  bone,  and  take  the  meat  quite  clean  from  it; 
chop  it  fine,  with  two  anchovies,  fome  lemon-peel  cut  fine, 
a little  pepper  and  grated  nutmeg,  with  fome  parfley  and 
thyme  cut'fine,  a yolk  of  an  egg  boiled  hard.  Mix  them 
all  together,  and  roll  them  up  in  a piece  of  butter  ; then  take 
a large  piece  of  fine  falmon,  or  a falmon-trout,  put  the  force- 
meat in  the  belly  of  the  fifh,  few  it  up,  and  lay  it  in  an  oval 
ffew-pan  that  will  juft  hold  it;  then  take  half  a pound  of 
Irefli  butter,  put  it  into  a ftew-pan.  When  it  is  melted, 
ftiake  in  a little  flour;  ftir  it  till  it  is  a little  brown,  then  put 
to  it  a pint  of  filh  broth,  with  a pint  of  Madeira.  Seafon 
it  with  fait,  mace,  cloves,  and  whole  pepper  tied  in  a muflin 
rag ; put  in  an  onion  and  a bunch  of  fweet  herbs.  Stir  it 
all  together,  and  put  it  to  the  fifh.  Cover  it  down  very 
clofe,  and  let  it  ftew.  AVhen  the  fifh  is  almoft  done,  put  in 
fome  frefh  or  pickled  mufhrooms,  truffles,  or  morels,  cut  in 
pieces  ; let  them  ftew  all  together  till  the  fifh  is  quite  done, 
i ake  the  falmon  up  carefully,  lay  it  in  a difh,  and  pour  the 
fauce  over  it.  215. 

"Po  roll  Salmon. 

vvhen  fplit  and  the  bone  taken  out 
and  fcalded,  ftrew  oyer  the  infide,  pepper,  fait,  nutmeg,  and 

maccj  a few  chopped  oyfters,  parfley,  and  crumbs  of  bread, 

roll 
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roll  it  up  tight,  put  It  into  a deep  pot,  and  bake  it  In  a quick 
oven;  make  the  common  fifh  fauce  and  pour  over  it.  Gar- 
nifh  with  fennel,  lemon,  and  horfe-radifh.  Raffald^  24, 
from  Maforiy  215, 

To  broil  Salmon, 

Cut  your  frefh  falmon  into  thick  pieces,  and  flour  them 
and  broil  them.  Lay  them  in  your  difh,  and  ferve  them  up 
with  plain  melted  butter  in  a boat.  Farley ^ 51. 

i 

I Another  way. 

Cut  fome  dices  from  a frefh  falmon,  wipe  them  clean,  and 
dry.  Melt  fome  butter  fmooth  and  fine,  with  a little  flour 
and  bafket  fait.  Put  the  pieces  of  falmon  into  it,  and  roll 
them  about  that  the  butter  may  cover  them  all  over.  Phen 
lay  them  on  a nice  clean  gridiron,  and  broil  them  over  a clear 
but  very  flow  fire.  While  the  falmon  is  broiling,  make  fauce 
with  a couple  of  anchovies  wafhed,  boned,  and  cut  into 
fmall  pieces,  and  a leek  cut  into  three  or  four  long  pieces. 
Set  on  a fauce-pan  with  fome  butter  and  a little  flour,  put 
in  the  ingredients,  with  fome  capers  cut  fmall,  fome  pep- 
per and  fait,  and  a little  nutmeg  ; add  to  them  fome  warm 
water,  and  two  fpoonfuls  of  vinegar ; fhake  the  fauce-pan 
till  it  boils,  and  the  fauce  is  done.  When  the  falmon  is 
enough  on  one  fide,  turn  it  on  the  other  till  it  is  quite 
enough;  take  the  leek  out  of  the  fauce,  pour  it  into  a difh, 
and  lay  the  broiled  falmon  upon  it. 

Salmon  in  Cafes. 

Cut  your  falmon  into  fmall  pieces,  fuch  as  will  lay  rolled 
in  half  fheets  of  paper.  Seafon  it  with  pepper,  fait,  and 
nutmeg;  butter  the  infide  of  the  paper  well,  fold  the  paper 
fo  as  nothing  can  come  out,  then  lay  them  in  a tin  plate  to 
be  baked,  pour  a little'  melted  butter  over  the  papers,  and 
then  crumbs  of  bread  over  them.  Do  not  let  your  oven  be 
too  hot,  for  fear  of  burning  the  paper.  A tin  oven  before  the 
fire  does  beft.  When  you  think  they  are  enough,  ferve  them 
up  juft  as  they  are.  There  will  be  fauce  enough  in  the  pa- 
pers ; or  put  the  falmon  in  buttered  papers  only,  and  broil 
them.  Glajfe^  183. 
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Salmon  with  Jlorimp  fauce. 

Of  ^ falmon,  the  jowl  is  preferred  to  any  other  part ; 
notch  it  to  the  bone  on  both  Tides  about  an  inch  apart,  lay  it 
in  a marinade,  put  it  into  fome  long  ftew-panjuft  its  big- 
nefs,  if  you  can,  with  a fifh-plate  or  napkin  under  it,  that 
you  may  take  it  out  without  breaking;  put  to  it  a pint  of 
white  wine,  a dafh  of  vinegar,  Tome  Tweet  baTil  and  thyme, 
whole  pepper,  Talt,  and  mace,  two  or  three  fhallots,  a bunch 
of  parfley  and  green  onions ; pour  in  as  much  water  as  will 
juft  cover  it,  let  your  lid  be  (hut  clofe  upon  it,  and,  about 
an  hour  before  your  dinner,  put  it  over  a flow  ftove  to  Tim- 
mer,  and  prepare  your  Tauce  as  Tollows : — Provide  as  many 
TmalJ  prawns  or  (hrimps  (the  tails  only)  as  you  think  neceT- 
flary  for  your  piece  of  Talmon  ; put  into  your  ftew-pan  to 
them  a proportionate  quantity  of  cullis;  add  to  it  a little  ba- 
ill,  pimpernel,  thyme,  and  parfley,  all  minced  very  fine, 
with  a dafh  of  white  wine.  Boil  all  about  a quarter  of  an 
hour,  fqueeze  in  the  juice  of  a lemon  or  two.  Take  care 
that  the  difh  is  well  drained,  and  put  meat  into  your  diTh* 
Pour  your  fauce  over,  and  Terve  it  up.  Garnifli  with  lemons 
cut  in  quarters. 

, r routs  may  be  done  in  the  Tame  manner.  Verral^  35, 


Flajlets  of  Salmon. 

\ 

Cut  the  falmon  in  middling  pieces;  feafon  them  with  fweet 
herbs,  pepper,  and  fait,  mixed  wjth  butter,  and  the  yolk  of 
a raw  egg  or  two  ; Ikewer  them  like  ballets,  with  all  the  fea- 
lotiing;  ftrew  them  with  bread-crumbs,  and  either  roaft  or 
boil  them,  balling  with  oil  or  butter.  When  they  are  done 
of  a good  colour,  ferve  dry,  with  what  fauce  ygu  think  pro- 
per  jn  a boat.  Clermont^  3^^,* 

Salmon  with  fweet  herbs^ 

Take  a piece  oT  butter,  and  mix  it  with  chopped  parfley, 
ftallots,  Tweet  herbs,  mufhfooms,  pepper,  and  Talt : put 
Tome  of  this  in  the  bottom  oT  the  difh  you  intend  Tor  table, 
then  Tome  thin  flices  of  Talmon  upon  it,  and  the  remainder  of 
the  butter  and  herbs  upon  the  Talmon  ; ftrew  it  over  witk 
bread  crumbs,  and  bafte  it  with  butter;  bake  it  in  the  oven. 

^ / When 
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When  it  is  done,  drain  the  fat  from  it,  and  ferve  with  a clear 
rclifhing  fauce.  Dalrymple^  294. 

drefs  dried  Salmon, 

Lay  your  dried  falmon  in  foak  for  two  or  three  hoars,  then 
lay  it  on  the  gridiron,  and  (hake  a little  pepper  over  it. 

To  drefs  a Jozvl  of  Pickled  Salmon, 

Lay  your  falmon  in  frefll  water  all  night,  then  lay  it  in  a 
fiih-plate,  put  it  into  a large  ftew-pan,  feafon  it  wnth  a little 
whole  pepper,  a blade  or  two  of  mace  tied  in  a coarfe  muflin 
rag,  a whole  onion,  a nutmeg  bruifed,'  a bundle  of  fweet 
herbs  and  parfiey,  a little  lemon-peel ; put  to  it  three  large 
fpoonfuls  of  vinegar,  a pint  of  white  wine,  and  a-quarterof 
a pound  of  frefh  butter  rolled  in  flour.  Cover  it  clofe,  and 
let  it  fimmer  over  a flow  fire  for  a quarter  of  an  hour,  then 
carefully  take  up  your  falmon,  and  lay  it  in  your  difh  ; fet  it 
over  hot  water  and  cover  it.  In  the  mean  time,  let  your 
fauce  boil  till  it  is  thick  and  good.  Take  out  the  fpice, 
onion,  and  fweet  herbs,  and  pour  it  over  the  fifh,  Garnifli 
with  lemon.  Glajfe^  178. 

Mrs,  Mafon^  page  216,  has  the  fame  receipt,  differently 
expreffed. 

To  drefs  Sturgeon, 

Wafli  your  fturgeon  clean,  lay  it  all  night  in  fait  and  wa- 
ter. The  next  morning  take  it  out,  rub  it  well  with  alle- 
gar,  and  let  it  lie  in  it  for  two  hours.  I'hen  have  ready  a 
fifh'kettle  full  of  boiling  water,  v/ith  one  ounce  of  bay-falt, 
two  large  onions,  and  a few  fprigs  of  fweet  marjoram.  Boil 
your  fturgeon  till  the  bones  will  leave  the  filh,  then  take  it 
lip,  take  the  fkin  off,  and  flour  it  well ; fet  it  before  the 
fire,  bafte  it  with  frefh  butter,  and  let  it  ftand  till  it  is  of  a 
fine  brown.  Then  difh  it  up,  and  pour  into  the  difh  what 
fauce  you  think  proper.  Garnifh  with  crifp  parfiey  and  red 
pickles. 

This  is  a proper  difh  for  the  top  or  middle.  Raffald^  2o. 
Farky^  29. 

SturgeQn 
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Sturgeon  broiled. 

Take  your  fturgeon,  ftew  it  in  as  much  liquid  as  will  flew 
U,  beirtg  half  fifh-broth  or  water,  and  half  white  wine,  with 
a little  vinegar,  diced  roots,  onions,  fweet  herbs,  whole  pep- 
per, and  fait.  When  done,  ferve  upon  a napkin.  Garnifh 
with  green  pardey,  and  ferve  with  what  fauces  you  pleafe  in 
fauce-boats,  fuch  as  capers,  anchovies,  &c.  Clermont^  365, 

I 

, Sturgeon  Mayence  fajhion^  or  d-la-Mayence. 

Take  a piece  of  fturgeon,  of  what  fize  you  think  proper, 
and  lard  it  with  Weftphalia  ham,  fat  and  lean  cut  together. 
Wrap  it  in  paper  and  road:  it,  bafting  it  with  butter.  Make 
a fauce  as  follows  : — Put  in  a ftew-pan  a few  dices  of  ham 
and  veal,  diced  carrots,  onions,  pardey  roots,  fhallots,  and 
three  cloves.  Soak  it  on  the  fire  till  it  begins  to  catch  at 
, bottom,  then  add  a little  cullis,  half  a pint  of  white  wine, 
fome  whole  pepper,  and  a little  fait.  Reduce  it  to  a proper 
confidence,  then  dcim  and  drain  it.  When  done,  add  the 
juice  of  half  a lemon,  and  ferve  it  upon  the  durgeon. 

This  is  called  a-la~Mayence  from  being  larded  with  Wed- 
phalia  ham,  termed  by  the  French,  Jambon  de  Mayence* 

T ) few  Cod* 

Cut  fome  dices  of  cod  as  for  boiling;  feafon  them  with 
grated  nutmeg,  pepper,  fait,  a bunch  of  fweet  herbs,  an 
onion  duck  with  cloves.  Put  them  into  a dew-pan,  with 
half  a pint  of  white  wine,  and  a quarter  of  a pint  of  water. 
Cover  them  clofe,  and  let  them  dmmer  for  five  or  fix  minutes* 
Then  fquecze  in  the  juice  of  a lemon,  a few  oyders,  and 
their  liquor  drained,  a piece  of  butter  rolled  in  dour,  and  a 
blade  or  two  of  mace.  Cover  them  clofe,  and  let  them  dew 
f^>dly*  Shake  the  pan  often  to  prevent  its  burning.  When 
the  fidi  is  enough,  take  out  the  onion  and  fweet  herbs,  lay 

the  cod  in  a warm  diftj,  and  pour  the  fauce  over  it.  Mafon 
aig.  ^ ® 
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To  hake  a Cod^s  Head. 

Make  the  head  very  clean,  butter  the  pan  you  Iiiiend  fo’ 
bake  it  in,  put  the  head  in  the  pan,  put  in  a bundle  of  fweet 
herbs,  an  onion  ftuck  with  cloves,  three  or  four  blades  of 
mace,  half  a large  fpoonful  of  black  and  white  pepper,  a nut- 
meg bruifed,  a quart  of  water,  a little  piece  of  lemon-peel, 
and  a little  piece  of  horfe-radifli.  Flour  your  head,  grate  a 
little  nutmeg  over  it,  flick  pieces  of  butter  all  over  it,  and 
throw  rafpings  all  over  that.  Send  it  to  the  oven  to  bake.* 
When  it  is  enough,  take  it  out  of  that  difh,  and  lay  it  care- 
fully into  the  difh  you  intend  to  ferve  it  up  in.  Set  the  difh 
over  boiling  water,  and  cover  it  up  to  keep  it  hot.  In-  the 
mean  time,  be  quick,  pour  all  the  liquor  out  of  the  difh  it 
was  baked  in  into  a fauce-pan  ; fet  it  on  the  fire  to  bexil  three 
or  four  minutes,  then  flrain  it,  and  put  to  it  a gill  of  red 
v(^ine,  two  fpoonfuls  of  catchup,  a pint  of  fhrimps,  half  a 
pint  of  oyflers  or  muflels,  liquor  and  allj  but  firft  fi^ain  it 
a fpoonful  of  mufhroom  pickle,  a quarter  of  a pound  of  but- 
ter rolled  in  flour.  Stir  it  all  together  till  it  is  thick  and 
boils,  then  pour  it  into  the  difh.  Have  ready  feme  toaft, 
cut  three-corner  ways,  and  fried  crifp.  Stick  pieces  about 
the  head  and  mouth,  and  lay  the  reft  round  the  head.  Gar- 
nifh  with  lemon  notched,  feraped  horfe-radifh,  and  parfley 
crifped  in  a plate  before  the  fire.  Lay  one  flice  of  lemon' 
on  the  head,  and  ferve  it  up  hot.  GlaJJe^  175. 

To  drefs  a Cod's  Head  and  Shoulder Sm 

Having  taken  out  the  gills,  and  the  blood  clean- frorn  the" 
bbne,  wafh  the  head  very  clean,  rub  over  it  a little  fait  and’ 
a glafs  of  allegar,  then  lay  it  on  your  fifh  plate.  V/hen  your 
water  boils,  throw  in  a good  handful  of  fak,  with  a glafs  of 
allegar,  then  put  in  your  fiih,  and  let  it  boil  gently  for  half 
an  hour  * if  it  is  a large  one,  three  quarters.  'Fake  it  up 
very  carcfullv,  and  ftrip  the  Ikin  nicely  olF.  Set  it  before  a' 
brifk  fire,  dredge  it  all  over  with  flour,  and  hafte  it  well  with 
butter.  When  the  froth  begins  to  rife,  throw  over  it  fome 
very  fine  white  bread-crumbs.  You  muft  keep  balling  it  all 
the  time  to  make  it  froth  well.  When  it  is  of  a tine  white 
brown,  difh  it  up.,  aod  garmfli  it  with  a Kmon  cut  in  flices, 
fci'uped  horfe-radifh,  barbeiiies,  a few  fmali  filh  fried  and 

laid 
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laid  round  it,  or  fried  oyflers.  Cut  the  roe  and  liver  in  dices, 
and  lay  over  it  a little  of  the  lobfler  out  of  the  fauce  in 
Jumps,  and  then  ferve  it.  Raffald^  20 p 

To  broil  Codp 

Having  cut  a cod  into  dices  pf  about  two  inches  thick,  dry* 
and  dour  them  well ; make  a good  clear  die,  rub  the  gridiron 
with  a piece  of  chalk,  and  (et  it  high  from  the  fire.  Turn 
them  often  till  they  aro  quite  enough,  and  of  a fine  brown. 
They  require  great  care  to  prevent  them  from  breaj^ing.  Lob- 
^er  or  Ihrimp  fauce. 

To  drefs  Salt  Cod, 

Let  your  fifli  lie  in  water  all  night,  if  you  put  a glafs 
of  vinegar  in,to  the  water,  it  will  draw  out  the  fait,  and  make 
it  eat  fredi.  The  next  day  boil  it,  and  when  it  is  enough, 
break  it  into  dakes  on  the  difh.  Pour  over  it  parfnips  boiled 
and  beat  fine,  with  butter  and  cream  5 but  egg  fauce  is  more 
.generally  ufed.  As  it  very  foon  grows  cold,  you  muft  fend 
Jt  to  table  pn  a water  plate.  Farley^  28, 

FreJIo  Cod  with  fweet  herbs, 

« 

Cut  a fmall  cod  in  five  or  fix  pieces,  bone  it,  and  mari- 
nade it  in  melted  butter,  the  juice  of  a lemon,  cdopptd  parf- 
ley,  fhallots,  and  fweet  herbs  ; then  lay  it  upon  the  dillx 
you  intend  for  table,  with  all  the  marinade  both  under  and 
.over,  and  ftrew  it  oyer  with  bread-crumbs.  Bade  it  with 
melted  butter,  bake  it  in  the  oven,  and  ferve  with  what  fauce 
you  think  proper.  Dalrymple^  321. 

To  crimp  Cod, 

Cut  a very  frefli  cod  into  dices,  and  throw  it  into  pump 
water  and  fait ; fet  over  a ftove  a fifh-kettle,  or  flew  pan, 
almoft  full  of  fpring  water,  and  fait  enough  to  rpake  it  tafte 
brackifh.  Make  it  boil  very  quick,  and  then  put  m the  llices 
pf  cod,  and  keep  them  boiling  s fkim  them  very  clean  ; they 
will  take  about  eight  or  nine  minutes  j then  take  out  the  fifli, 

•Shriutp.,or  oyf^-fauce. 
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’To  drcfs  Cod  Sounds. 

Steep  them  as  you  do  the  fait  ced,  and  boil, them  in  a large 
quantity  of  milk  and  water.  When  they  are  very  tender  and 
white,  take  them  up,  and  drain  the  water  out ; then  pour  the 
egg-fauce  boiling  hot  over  them,  and  -ferve  them  up. 

Tb  hrolt  Cod  Sounds. 

Lay  them  a few  minutes  in  hot  water  ; then  take  them  out, 
and  rub  them  v/ell  with  fait,  and  take  off  the  Ikin  and  black 
dirt,  when  they  will  look  white.  After  this,  put  them  into 
water,  and  give  them  a boil.  Take  them  out,  flour  them 
well,  pepper  and  fait  them,  and  then  put  them  on  the  grid- 
iron. As  foon  as  they  are  enough,  lay  them  on  your  difh, 
and  pour  melted  butter  and  muftard  over  them. 

To  broil  Crimp  Cod. 

Having  put  a gallon  of  pump-water  into  a pot,  fet  it  on 
the  Are,  put  in  it  a handful  of  fait ; boil  it, up  feveral  times, 
and  Ikim  it  often.  When  it  is  well  cleared  from  the  feum, 
take  a middling  cod,  as  frefh  as  you  can  get,  throw  it  into  a 
tub  of  frefli  pump  water;  let  it  lie  a few  minutes,  and  then 
cut  it  into  flices  two  inches  thick  ; throw  thefe  into  the  boil- 
ing brine,  and  let  it  boil  briflely  for  a few  minutes  ; then  take 
out  the  flices ; take  great  care  not  to  break  them,  and  lay 
them  on  a fieve  to  drain.  When  they  are  well  dried,  flour 
them,  anil  lay  them  at  a diftance  upon  a very  good  fire  to 
broil.  Lobfter  or  fhrimp  fauce.  Majon^  220. 

To  drefs  Herrings. ' 

The  moft  general  way  of  drefling  herrings  is  to  broil  or  fry 
them,  with  melted  butter. 

To  fry  Herrings. 

Scale  them,  -^giit  them,  cut  off  their  heads,  wa(h  them 
clean,  dry  them  in  a cloth,  flour  them,  and  fry  them  in  but- 
ter. Have  ready  a good  many  onions  peeled  and  cut  thin. 

Fry  them  of  a light  brown  with  the  herrings.  Lay  the  her- 

^ rings 
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rings  in  your  difh,  and  the  onions  round  ; butter  and  muflard 
in  a cup.  You  muft  do  them  with  a t][uich  iire.  GlaJJc^  i8o* 

Another  way. 

Scale,  clean,  and  dry  them  well  ; lay  them  feparately  on 
a board,  and  fet  them  to  the  fire  two  or  three  minutes  before 
you  want  them,  it  will  keep  the  fifh  from  flicking  to  the  pan  ; 
duft  them  with  flour.  When  your  dripping  or  butter  is  boil- 
ing hot,  put  in  your  fifh,  a few  at  a time,  fry  them  over  a 
brifk  fire.  When  you  have  fried  them  all,  fet  the  tails  one 
up  a’gainft  another  in  the  middle  of  the  difh ; then  fry  a large 
handful  of  parfley  crifp,  take  it  out  before  it  lofes  its  colour, 
lay  it  round  them,  and  parfley-fauce  in  a boat ; or,  if  you 
like  onions  better,  fry  them,  lay  fome  round  your  difh,  and 
make  onion-fauce  for  them  ; or  you  may  cut  off  the  heads, 
after  they  are  fried,  chop  them,  and  put  them  into  a fauce- 
pan,  with  ale,  pepper,  fait,  and  an  anchovy;  thicken  it  with 
flour  and  butter,  ftrain  it,  then  put  it  in  a fauce-boat.  Raf- 
fald^  33. 

Herrings  with  Mujiard  fauce. 

<jut  arid  wipe  the  herrings  very  clean.  Melt  fome  butter. 
Add  chopped  parfley,  fhallots,  green  onions,  pepper,  and 
fait.  Dip  the  herrings  in  this,  and  roll  them  in  bread- 
crumbs. Then  broil  them,  and  ferve  them  with  a fauce, 
made  of  melted  butter,  flour,  broth,  a little  vinegar,  pepper, 
and  fait.  When  ready  to  ferve,  add  muftard  according  to 
judgment,  Clerrnoni^  384. 

, ^ 0 bake  Herrings. 

Having  well  cleaned  your  herrings,  lay  them  on  a board, 
take  a little  black  and  Jamaica  pepper,  a few  cloves,  and  a 
good  deal  of  fait ; mix  them  together,  then  rub  it  all  over 
the  fifh,  lay  them  flraight  in  a pot,  cover  them  with  allegar, 
tie  ftrong  paper  over  the  pot,  and  bake  them  in  a moderate 
oven.  If  your  allegar  is  good,  they  will  keep  two  or  three 
months.  You  may  eat  them  either  hot  or  cold*  v 
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Soals  with  force-meat. 

Provide  a pair  of  large  foals,  or  three  or  four  of  a IcfTcr 
fize,  take  the  fkin  oft  from  both  Tides,  and  foak  them  in  a 
fnannade  for  an  hour.  Dry  them  upon  a cloth,  cut  them 
down  the  middle,  and  with  the  point  of  your  knife  raife  up 
the  fillets.  Make  a little  force-meat  of  the  flefh  of  a couple 
of  plaice  or  flounders,  a morfel  of  fuet,  feafon  with  a mufh- 
room  or  two,  a green  onion  and  parfley  minced,  pepper  and 
fait,  and  nutmeg.  Scrape  a bit  of  bacon,  and  fry  it  very 
gently.  Let  it  cool,  and  pound  it  well  with  a bit  of  bread 
well  foakcd,  and  a couple  of  eggs,  taking  away  one  white. 
Lift  up  the  flefh  of  the  foals,  and  croud  in  as  much  as  you 
can.  Brufh  fome  egg  over  them,  and  ftrew  crumbs  of  bread, 
a little  oil,  or  oiled  butter,  poured  upon  it.  Bake  them  about 
half  an  hour  of  a fine  colour,  and  fend  them  up,  garnifhed 
with  fome  little  pats  of  your  force-meat  fried,  and  fome  parf- 
ley. For  your  fauce,  take  a little  Tweet  bafil,  pimpernel, 
thyme,  and  parfley,  a fhallot  or  two  minced  fine,  with  a la- 
dle of  your  clear  gravy,  and  a dafh  of  white  wine,  pepper, 
and  fait.  Boil  all  together  for  a few  minutes,  fqueeze  in  a 
lemon  or  two,  and  fend  it  up  in  a fifh  fauce-boat. 

Small  prills  are  good  done  in  this  manner,  or  any  other 
firm-flefhed  fifh.  Verraly  72. 

' , Soals  a-la-Francolfe. 

Put  a quart  of  water  and  half  a pint  of  vinegar  into  an 
earthen  difh  ; flcin  and  clean  a pair  of  foals,  put  them  into 
the  vinegar  and  water,  let  them  lie  two  hours,  then  take  them 
out  and  dry  them  with  a cloth ; then  put  them  into  a ftew- 
pan  with  a pint  of  white  wine,  a quarter  of  a pint  of  water, 
a very  little  thyme,  a little  fvveet  marjoram,  winter  favoury, 
and  an  onion  ftuck  with  four  cloves.  Put  in  the  foals,  fprin- 
kle  a ve  y little  bay  fait,  and  cover  them  clofe;  let  them  Tim- 
mer  very  gently  till  they  are  enough.  Take  them  out,  lay 
them  in  a warm  difh  before  the  fire ; put  into  the  liquor,  af- 
ter It  is  ftrained,  a piece  of  butter  rolled  in  flour,  let  it  boil 
till  of  a proper  thicknefs.  Lay  the  foals  in  a difli,  and  pour 
the  fauce  over  them. 

A Imall  turbot,  or  any  flat  fifh,  may  be  drefted  in  the  fame 
manner.  Mafon^  225. 
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To  Jiew  Sods. 

Having  taken  the  flefh  from  the  bones  of  your  foals,  cut 
each  of  them  into  eight  pieces.  Put  into  a l^ew-pan  a quart 
of  boiled  gravy,  a quarter  of  a pint  of  Madeira,  or  white 
wine,  fome  white  pepper  pounded,  grated  nutmeg,  a piece  of 
lemon-peel ; ftew  thefe  together  for  near  an  hour  ; add  fome 
cream,  a piece  of  butter  mixed  with  flour.  Keep  the  fauce 
ftirring  till  it  boils,  put  in  the  fifti,  ftew  it  for  a quarter  of 
an  hour ; take  out  the  lemon-pee),  fqueeze  in  fome  lemon- 
juice.  The  fifh  may  be  ftewed  whole  in  the  fame  fauce,  and, 
if  more  convenient,  cut  the  fifh  as  before  direded,  and  make 
a little  gravy  with  the  bones  and  head. 

To  few  Sodsy  PlaicCy  or  Flounders. 

Half  fry  them  in  three  ounces  of  butter  of  a fine  brown, 
then  take  up  your  fifh,  and  put  to  your  butter  a quart  of  wa- 
ter, and  boil  it  flowly  a quarter  of  an  hour,  with  two  an- 
chovies and  an  onion  fliced  ; then  put  in  your  fiih  agam,  with 
an  herring,  and  flew  them  gently  twenty  minutes  ; then  take 
out  your  fifh,  and  thicken  the  fauce  with  butter  and  flour, 
and  give  it  a boil  ; then  ftrain  it  through  a hair  lieveover  the 
iifh,  and  fend  them  up  hot. 

N.  B.  If  you  choofe  cockle  or  oyfter  liquor,  put  it  in  juft 
hefoie  you  thicken  the  fauce,  or  you  may  fend  oyfters, 
cockles,  or  fhrimps,  in  a fauce-boat  to  table.  Rqffddy  31. 


To  fry  Soak. 

Having  fkinned  them,  rub  them  over  with  yolk  of  egg, 
ftrew  oil  them  very  fine  bread-crumbs,  or  flour  them  ; fry 
them  with  a brifk  fire. — Anchovy  fauce. 


Another  way. 

Scale  and  trim  the  foals  properly,  and  fkin  the  black  fide  ‘ 
mix  fome  bread-crumbs  with  a very  little  flour;  bafte  the 
foals  with  beat  eggs,  and  ftrew  them  over  with  the  bread- 
crumbs ; fry  them  in  hogs’-lard  of  a good  colour.  Garnifii 
with  fried  parfley,  and  ferve  with  anchovy  fauce,  kc.  in  a 
fauce-boat.  Ddrympky  312.  ^ j 

To 
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To  marinade  Seals. 

Beil  them  in  fait  and  water,  bone  and  drain  them,  and  lay 
th-eni  on  a difh  with  their  belly  upwards.  Boil  Tome  fpinach, 
and  pound  it  in  a mortar  ^ then  boil  four  eggs  hard,  chop  the 
yolks  and  white  feparate,  and  lay  green,  white,  and  yellow 
among  the  foals,  and  ferve  them  up  with  melted  butter  in  a 
boat.  Farley  ^ 136. 

7*0  bake  Soak. 

Gut,  wafli,  and  fkin  them,  cut  oW  their  heads  and  tails, 
flit  them  along  the  back,  and  feafon  them  with  fair,  pepper, 
fweet  herbs,  parfley,  and  whole  chives.  Rub  a di/h  with 
butter,  and  lay  in  the  foals.  Pour  a little  melted  butter  over 
them,  and  ftrew  over  that  fome  bread  grated  fine.  Bake  them 
of  a fine  brown  ; and  when  enough,  take  off  all  the  fat.  Pour 
fon^e  anchovy-fauce  in  a difh,  and  lay  the  foals  upon  it. 

. 7*0  fry  M'^hi tings. 

Gut  the  whitings  by  the  gills,  trim  and  dry  them  wel], 
bathe  them  with  beat  eggs,  and  roll  them  in  fine  bread- 
crumbs, mixed  with  a very  little  flour  ; fry  them  with  hogsV 
lard  of  a good  colour,  and  garnifh  with  tried  parfley.  Serve 
with  plain  butter,  or  what  fauce  you  think  proper,  in  ^ 
iauce-boat. 


Another  way, 

Wafh,  gut,  and  (kin  them,  turn  the  tails  in  their  mouths, 
dry  them  in  a cloth,  and  flour  them  well  all  over;  fill  the 
frying-pan  with  lard  enough  to  cover  them.  When  it  boils, 
put  them  in,  and  fry  them  of  a fine  brown.  Lay  them  on  a 
coarfe  cloth  to  drain,  then  put  them  on  a warm  difh.  Sauce 
— fhrimp,  oyfter,  or  anchovy.  They  are  proper  garnifh  for 
falmon  or  cod.  Majon^  227. 

7*0  broil  Whitings  or  Haddocks, 

Gut  and  wafh  them,  dry  them  with  a cloth,  and  rub  a lit- 
tle vinegar  over  them,  it  will  keep  the  fkin  on  better.  Duff 
° them 
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them  well  with  flour,  rub  your  gridiron  with  butter,  and  let 
it  be  very  hot  when'  you  lay  the  hfti  on,  or  they  will 
turn  them  two  or  three  times  on  the  gricfiron.  When  enough, 
ferve  them  up,  and  lay  pickles  round  them,  with  plain  melted 
butter,  or  cockle  fadce.  They  are  a pretty  difh  for  fupper. 

35- 

f 

Mackarel  a-la  Maitre  Hotel, 

Take  three  mackarel,  and  wipe  them  very  dry  with  a clean 
cloth ; cut  them  down  the  back  from  head  to  tail,  bpt  not 
open  them  ; flour  them,  and  broil  them  nicely  ; chop  a hand- 
ful of  parfley,  and  a handful  of  green  onions  very  fine,  mix 
them  up  with  butter,  pepper,  and  fait.  Put  your  mackarel 
in  the  difh,  and  put  the  parfley,  &c.  into  the  cut  in  the  back, 
and  put  them  before  the  fire  till  the  butter  is  melted.  Squeeze 
the  juice  of  two  lemons  over  them,  and  fend  them  up  hot- 
Glajfe^ 


To  broil  Mackarel  whole, 

\ 

Cut  off  the  heads  of  ypur  mackarel,  gut  them,  wafh  them 
clean,  pull  out  the  roe  at  the  neck  end,  boil  it  in  a little  wa- 
ter, then  bruife  it  with  a fpoon  ; beat  up  the  yolk  of  an  egg, 
with  a little  nutmeg,  a little  lemonrpeel  cut  fine,  a little 
thyme,  fome  parfley  boiled  and  chopped  fine,  a little  pepper 
and  fait,  a few  crumbs  of  bread.  Mix  all  well  together,  and 
jfill  the  mackarel  ; flour  it  well,  and  broil  it  nicely.  Let  your 
fauce  be  plain  butter,  with  a little  catchup  or  walnut-pickie. 

Another  way. 

Clean  your  mackarel,  fplit  them  down  the  back,  and  fea- 
fon  them  with  pepper  and  fait,  fome  mint,  parfley,  and  fen- 
nel, chopped  very  fine.  Flour  them,  and  fry  them  of  a fine 
light  brown,  and  put  them  on  a difh  and  ftrainer.  Let  your 
fauce  be  fennel  and  butter,  and  garnifh  with  parfley.  Far- 
hy,  51. 

Mackarel  au  Court  Bouillon. 

Put  in  a ftew-pan  fome  weak  broth,  half  a pint  of  white 
wine,  fliced  roots,  onions,  fweet  herbs,  pepper,  and  fait ; 

boil 
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boll  this  together  about  half  an  hour,  then  boil  the  hfli  in  it  5 
make  a fauce  with  a piece  of  butter,  a little  flour,  one  fhaU 
jot  chopped  very  fine,  feme  fcalded  fennel  chopped,  and  a 
Jittie  of  the  boiling  liquid.  When  ready  to  ferve,  add  the 
fqueeze  of  a lemon.  Clermont^  382. 

7b  bake  MackareU 

Cut  their  heads  off,  wafh  and  dry  them  in  a cloth,  cut  them 
open,  rub  the  bone  with  a little  bay- fait  beat  fine  ; take  fome 
inace,  black  and  white  pepper,  a few  cloves,  all  beat  fine; 
lay  them  in  a long  pan,  and  between  every  layer  of  fifti,  put 
two  or  three  bay-leaves,  cover  them  with  vinegar;  tie  wri- 
'ting-paper  over  them  firii,  and  then  thick  brown  paper  dou- 
bled ; they  mufl:  be  put  into  a very  flow  oven,  and  will  take 
a long  time  doing.  When  they  are  enough,  uncover  them. 
Jet  them  ftand  till  they  are  cold,  then  pour  away  all  the  vi- 
negar they  were  baked  in,  cover  them  with  fome  more  vine- 
gar, and  put  in  an  onion  fiuck  with  cloves.  Send  them  to  a 
very  flow  oven  again,  and  let  them  (land  two  hours.  They 
will  keep  a great  while.  Always  take  them  out  with  a flice  ; 
the  hands  will  fpoil  them.  The  great  bones  taken  out  are 
good  boiled. 

i: 

7b  Jew  a T^rout, 

Stuff  a fmall  trout  with  grated  bread,  a piece  of  butter^ 
parfley  chopped,  lemon-peel  grated,  pepper,  fait,  nutmeg, 
favory  herbs  and  yolk  of  egg,  mixed  ; put  it  into  a ftew-paq, 
with  a quart  of  good  boiled  gravy,  fome  Madeira,  an  onion, 
a little  whole  pepper,  a few  cloves,  a piece  of  lemon-peel ; 
flew  it  in  this  gently  till  enough ; add  a little  flour  mixed  in 
fome  cream,  a little  catchup;  boil  it  upj  fqueeze  in  fome 
lemon -juice,  Mafon^  231. 

"Trout  a-la-Chartreufe. 

Scale  and  clean  the  fifli,  and  cut  each  In  three  pieces ; 
flew  them  in  broth,  with  pepper,  fait,  and  two  or  three  lliced 
lemons  peeled..  Make  a fauce  with  a little  butter  rolled  in 
bread-crumbs,  chopped  parfley,  fhallots,  mufhrooms,  a little 
bafil,  pepper,  and  fait,  a little  fifh-broth,  and  a glafs  of  white 
wine-  Put  the  fifh  upon  the  difh  you  intend  for  table; 

fqueeze 
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iquee^e  the  juice  of  a Seville  orange  upon  them,  then  the 
fauce  over,  and  ftrew  them  over  with  a few  fine  bread-crumbs. 
Dalrym^le^  289. 

Fo  fry  Front  or  Perch. 

Scale;  gut,  and  wafli  them,  dry  them  well,  then  lay  them 
feparately  on  a board  before  the  fire  ; two  minutes  before  you 
fry  them,  duft  them  well  with  flour,  and  fry  them  a fine 
brown  in  roafl:  drippings  or  rendered  fuet.  Serve  them  up 
v/ith  melted  butter  and  crifped  parfley.  Raffald^  36. 

/ 

Fo  marinade  Front. 

Fry  them  in  a fufflcient  quantity  of  oil  to  cover  them,  put 
them  in  when  the  oil  is  boiling  hot.  When  they  are  crifp, 
lay  them  to  drain  till  they  are  cold  ; then  take  fome  white 
wine  and  vinegar,  of  each  an  equal  quantity,  with  fome 
fait,  whole  pepper,  nutmeg,  cloves,  mace.  Diced’  ginger,  fa- 
voury,  ^ fweet  marjoram^  thyme,  rofemary,  a bay-leaf,  and 
two  onions  ; let  thef^  boil  together  for  a quarter  of  an  hour  j 
put  the  fifh  into  a ftew-pan,  pour  the  marinade  to  them  hot  j 
put  in  as  much  oil  as  white  wine  and  vinegar,  which  muft 
be  according  to  the  quantity  of  fifh  that  are  done,  as  the  li- 
quor mufi:  cover  them,  and  they  will  then*  keep  a month, 
oerve  them  with  oil  and  vinegar.  \ 


Pike  with  force-meat^ 

Prepare  your  pike  thus : — Gut  it  without  cutting  it  open, 
but  take  care'  it  is  well  cleaned  ; cut  a notch  down  the  back, 
trom  head  to  tail,  turn  it  round,  and  fallen  the  tail  in  the 
mouth  and  lay  ,t  in  a marinade.  For  your  force-meat,  take 
the  udder  of  a leg  of  veal,  or  the  kidney  part  of  a ioin  of 
lambj  fome  fat  bacon  cut  in  dice,  the  fpawn  or  melt  of  the 
nlh,  fome  green  onions,  a mufliroom  or  two,  or  truffles, 
parfley  and  fait,  a little  nutmeg  and  pepper;  add  a morfel 

wll  foaked  in  cream  or  milk  ; pound  all  together  in  a lar4 

mhid  ’ Tfili  ‘ 5 try  if  it  is  feafoned  to  yoSr 
mind,  and  fill  belly  of  your  fift,  and  clofe  up  that  part 

three  ^"d  even ; take  two  or 

three  eggs,  daub  it  well  over,  and  ftrew  fome  crumbs,  qf 

bread 
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bread  uj50ti  and  bake  it  in  a gentle  oven,  the  time  aecorJ-J^ 
ing  to  the  bignefs  of  your  pike.  For  your  fauce,  to  two  or 
three  ladles  of  your  cullis,  add  two  or  three  large  fpoonfuls 
of  whole  capers,  fome  parfley  minced  fine^  the  juice  of  two 
lemons,  a little  minced  lhallot,  and  ferve  it  up  in  your  hot 
di(h,  but  not  poured  over. 

As  this  difh  is  baked,  garnifh  with  a large  quantity  of  fried 
parfley,  Verral^  37, 

Pike  au  Court  Bouilloni 

Gut,  wafli,  and  fcale  your  pike,  lay  it  in  a pan,  arid  pour 
over  it  fome  boiling  vinegar  and  fait ; let  it  lie  for  an  hour  ; 
then  take  it  out,  and  put  into  it  fome  pepper,  a little  fait, 
cloves,  fweet  herbs,  an  onion,  and  a bay-leaf,  with  a piece 
of  butter ; wrap  it  up  in  a napkin,  and  put  it  into  a ftew-pan, 
with  fome  white  wine,  a little  verjuiccj  a lemon  fliced,  a 
nutmeg,  cloves,  and  a bay-leaf;  make  this  liquor  boil  very 
faft,  then  put  in  the  pike.  When  it  is  enough,  lay  it  on  a 
warm  difh,  (train  the  liquor  into  a faucepan,  add  to  it  an  an-; 
chovy  wafhed  and  boned,  a few  capers,  a little  water,  and  a 
piece  of  butter  rolled  in  flour  ; let  thefe  fimmer  till  of  a pro- 
per thicknefs,  then  pour  them  over  the  difh, 

Jlezv  PikCi.' 

Make  a brown  with  butter  and  flour,  then  add  a pint  of  red 
wine,  a faggot,  four  cloves,  two  dozen  fmall  onions  half 
boiled,  pepper  and  fait,  then  the  pike  cut  in  pieces.  Stew  it 
flowly  till  the  fifh  is  done.  Take  out  the  faggot,  and  add  a 
piece  of  butter.  When  ready  to  ferve,  add  two  chopped  an- 
chovies, and  a fpoonful  of  capers;  garnifh  with  fried. bread, 
and  ferve  the  fauce  over  all.  You  may  alfo  add  artichoke 
bottoms,  mufhrooms,  carp -roes,  &c,  Clermont^  338, 

■ drefs  a Brace  of  Carp. 

Put  a piece  of  butter  into  a ftew-pan,  melt  it,  and  put  in 
a large  fpoonful  of  flour,  keep  it  ftirring  till  it  is  fmooth  ; 
then  put  in  a pint  of  gravy,  and  a pint  of  red  port  or  claret; 
a little  horfe-radifh  feraped,  eight  cloves,  four  blades  of  mace, 
and  a dozen  corns  of  all-fpice  ; tie  them  in  a little  linen  rag  ; 

a bundle  of  fweet  herbs,  half  a lemon,  three  anchovies,  a 

little 


Httle  onion  chopped  very  fine ; feafon  with  pepper,  fait,  and 
chyan  pepper,  to  your  liking;  ftew  it  for  half  an  hour,  then 
ftrain  it  through  a fieve  into  the  pan  you  intend  to  put  your 
fifli  in.  Let  your  carp  be  well  cleaned  and  fcaled  ; then  put 
the  fifli  in  with  the  fauce,  and  flew  them  very  gently  for  half 
an  hour;  then  turn  them,  and  ftew  them  fifteen  minutes 
longer.  Put  la  along  with  your  fifti  fome  truffles  and  morels 
fcalded,  fome  pickled  mufhrooms,  an  artichoke-bottom,  and 
about  a dozen  large  oyfters  ; fqueeze  the  juice  of  half  a lemon, 
ftew  it  five  minutes ; then  put  your  carp  in  the  difh,  and  pour 
all  the  fauce  over;  garnifh  with  fried  fippets,  and  the  roe  of 
the  fifh  done  thus  : — Beat  the  roe  up  well  with  the  yolks  of 
two  eggs,  a little  flour,  a little  lemon-peel  chopped  fine_,  fome 
pepper,  fait,  and  a little  anchovy-liquor.  Have  ready  a pan 
of  beef-dripping  boiling;  drop  the  roe  in  to  be  as  big  as  a 
crovvn-piece ; fry  it  of  a light  brown,  and  put  it  round  the 
difli,  with  fome  oyfters  fried  in  batter,  and  fome  fcraped 
horfe-radifh.  Stick  your  fried  fippets  in  the  fifh. 

N.  B.  If  you  are  in  a great  hurry,  while  the  fauce  is  mak- 
ing  you  may  boil  the  fifh  with  fpring-water,  half  a pint  of 
vinegar,  a little  horfe-radifh,  and  a bay-leaf.  Put  your  ftfti  in 
the  difh,  and  pour  the  fauce  over  it.  GlaJJe^  124. 


To  JlezJO  Carp  white. 

Scale,  gut,  and  wafh  them  ; put  them  into  a ftew-pan, 
with  two  quarts  of  water,  half  a pint  of  white  wine,  a little 
mace,  whole  pepper,  and  fait,  two  onions,  a bunch  of  fweet 
herbs,  and  a ftick  of  horfe-radifh  ; cover  the  pan  clofe,  let  it 
ftand  an  hour  and  a-half  over  a flow  fire  ; then  put  a gill  of 
white  wins  into  a fauce-pan,  with  two  anchovies  chopped, 
an  onion,  a little  lemon-peel,  a quarter  of  a pound  of  butter 
rolled  in  flour,  a little  thick  cream,  and  a large  tea-cup  full 
of  the  liquor  the  carp  was  ftewed  in  ; boil  them  a few  minutes, 
drain  your  carp,  add  to  the  fauce  the  yolks  of  two  eg^s  mixed 
with  a little  cream  ; when  it  boils  up,  fqueeze  in  the  juice  of 
half  a lemon;  difh  up  your  carp,  and  pour  your  fauce  hot 
upon  It.  Raffaldy  26.  Farley^  74. 


To  Jlew  Carp  brown. 

Put  a quart  of  good  gravy  into  the  ftew-pan,  add  the  blood 
of  the  carp,  (if  agreeable)  half  a pint  of  fmall  beer,  (if  bitter, 

only 
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only  a quarter  of  a plht)  a quarter  of  a pint  of  red  wine,  a 
Jarge  onion,  half  a dozen  doves,  a piece  of  Jemon-peel,  and 
horfe-radifh  ; let  them  ftew  gently  till  reduced  to  the  quanti- 
*ty  that  is  wanted.  Strain  the  liquor;  add  to  it  catchup,  le- 
mon-juice, fome  of  the  hard  roe  bruifed,  chyan,  a little  fait, 
if  necefiary.  Simmer  this  ; and,  if  not  thick  enough,  mix  a 
little  flour  fmooth  in  fome  gravy,  and'  boil  it  up  in  it,  ftir- 
xing  it.  Let  the  carp  be  boiled,  and  well  drained  on  a cloth  ; 
put  it  into  the  fauce,  fimmer  it  two  or  three  minutes.  Let 
the  remainder  of  the  roe  be  mixed  with  egg,  a little  grated 
lemon-peel  and  nutmeg,  fried  in  little  cakes;  garnifti  the 
difh  with  thefe  fippets,  cut  with  three  corners,  and  fried  dry^ 
horfe-radifh  and  liked  lemon,  .235. 

To  drefs  Carp  the  left  way. 

When  you  kill  your  carp,  fave  the  blood;  fcale  and  clean 
them  well  ; have  ready  fome  rich  gravy  made  of  beef  and 
mutton,  feafoned  with  pepper,  fait,  mace,  and  onion ; ftrain 
it  oiF  before  you  flew  your  fiih  in  it ; boil  your  carp  firfl:  be- 
fore you  ftew  it  in  the  gravy.  Be  careful  not  to  boil  them 
too  much  before  you  put  in  the  carp ; then  let  it  ftew  on  a 
flow  fire  about  a quarter  of  an  hour,  thicken  the  fauce  with  a 
good  lump  of  butter  rolled  in  flour;  garnifh  your  difli  with 
fried  oyfters,  fried  toaft  cut  three-corner  ways,  pieces  of  le- 
mon, fcraped  horfe-radifli,  and  the  roe  of  the  carp  cut  in 
pieces,  fome  fried,  and  the  other  boiled  ; fqueeze  the  juice  of 
a lemon  into  the  fauce  juft  before  you  fend  it  up.  Difh  it  up 
handfomely,  and  very  hot,  . 

Carp  a-la-JacoVme* 

Put  two  dozen  of  fmall  onions  blanched  in  a ftew-pan, 
with  a few  fliced  truffles,  a piece  of  butter,  and  a faggot  of 
parfley  and  fweet  herbs;  fimmer  this  on  a flow  fire  till  it 
catches  a little  ; then  add  three  half  pints  of  white  wine,  and 
put  a carp  to  it  cut  in  pieces,  with  a little  broth,  pepper,  and 
fait;  reduce  the  fauce;  when  ready  to  ferve,  add  a liafon 
made  of  three  yolks  .of  eggs  and  cream,  and  the  juice  of  half 
a lemon.  DalrympUy  267. 


Of  Fijh, 


305 


drefs  Carp  an  Blue^ 

Take  a brace  of  carp  alive,  and  gut  them,  but  neither  wafli 
lior  fcale  them  ; tic  them  to  a fifh-drainer,  and  put  them  into 
a fifh-kettle,  and  pour  boiling  vinegar  over  till  they  are  blue; 
or  you  may  hold  them  down  in  a hfh-kettle  with  two  forks, 
and  another  perfon  pour  the  vinegar  over  them.  ^ Put  in  a 
quart  of  boiling  water,  a handful  of  fait,  fome  horfe-radifh  cut 
in  ihces  ; boil  them  gently  twenty  minutes.  Put  a fifh-plate 
in  the  dim,  a napkin  over  that,  and  fend  them  up  hot.  Garnifh 

u half  a pint  of  cream,  and  fweeten  it 

with  hne  fugar  for  fauce,  in  a boat  or  bafon.  Glajfe^  124. 


To  fry  Carp. 

clean  them,  'dry 

n,n  Tk  •!"  f ‘"to  a frying- 

pan  of  boiling  lard  ; let  them  be  of  a fine  brown.  Fry  tL 

fr^them'^  T “’■'cc  corners  ; 

y them.  Lay  the  fifli  on  a coarfe  cloth  to  drain  ; then  nut 

An^ho’v7fauce.  V 


To  ftew  Teach  or  Carp. 

fcaled  your  fi(h,  wafli  them,  and  dry 
pem  well  with  a clean  cloth  ; dredge  them  well  with  flour^ 
py  them  in  dripping,  or  fweet  rendered  fuet,  till  they  ire  a 
l.ght  brown  ; then  put  them  in  a flew  pan,  with  fouar  of 
water  and  the  lame  quantity  of  red  wine,  a meat-fpolful  of 
on  picWe,  another  of  browning,  the  fame  of  walnut  nr 
mum-catchup  ; a little  mufliroom-powder,  and  chyan  to  vour 

radflh  “ cT  cloves,  and  a flick  of  hc^rfe- 

radifli.  Cover  your  pan  clofe  to  keep'in  the  fleam  • let  them 

ftew  gently  over  a flow  fire  till  your  gravy  is  reduced  to  iufl 

enough  to  cover  your  fifli  in  the  dill.  Ther/ake  the  S 

ou  , an  put  pern  on  the  difli  you  intend  for  table  • fet  the' 

orbL";  bol[  i\ : iftti7'^"i^ 

rv'A,  ^ ^ little,  and  ftrain  it  over  vour  fifh 

SlT.E'irsir’ " * 

It  IS  a top  dilh  for  a grand  entertainment,  Raffdd,  29. 

^ To 
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To  fry  Fench. 

Gut,  wafb,  and  dry  them  well  in  a cloth  ; Hit  them  dowi? 
the  back,  fprinkle  a little  fait  over  them,  and  dredge  them 
with  flour  ; fry  them  of  a fine  brown  in  boiling  lard.  Sauce — ■ 
anchovy,  with  muflirooms,  truffles,  and  capers,  all  chopped 
fmall,  and  flewed  in  gravy,  with  the  juice  of  a lemon,  and  a 
little  flfh-cullis. 

To  fry  Terch. 

Scale  and  gut  your  perch,  and  wafh  them  clean*;  fcore  them 
at  fome  diilairce  on  the  fides,  but  not  very  deep ; dry  them 
well,  and  flour  them  all  over ; fry  them  in  oiled  butter., 
When  they  are  of  a fine  brown,  lay  fome  crifped  parfley  round 
the  fifh.  For  fauce,  take  plain  butter.  Some  make  the  fol- 
lowing fauce:  Two  ounces  of  browned  butter  ; put  to  it  fom« 
flour,  a few  chives  chopped  imall,  fome  parfley,  a few  frefh 
inu/hrooms  cut  fmall,  and  a little  boiling  water.  Lay  the 
perch  in  this  liquor  after  they  are  fried,  and  let  them  flew 
pentlv  for  four  or  five  minutes;  then  lav  them  in  a warm 
difli;  add  two  large  fpoonfuls  of  capers  cut  fmall,  thick- 
en it  up  with  butter  and  flour,  and  pour  it  over  them, 
iMaJon^  239. 

% 

To  drefs  Perch  in  IVater  Souchy, 

Having  fcaled,  gutted,  and  wafiied  them,  put  fome  fait  iit 
your  water;  when  it  boils,  put  in  your  fifh,  with  an  onion 
cut  in  flices,  and  feparated  into  round  rings,  and  a handful 
of  parfley  ; put  as  much  milk  as  will  turn  the  w^ater  w’hite. 
The  perch  being  enough,  put  them  in  a foup-difh,  and  pour 
a little  of  the  water  over  them,  with  the  parfley  and  the 
onions  ; ferve  It  up  with  butter  and  parfley  in  a boat ; onions 
may  be  omitted,  if  you  think  piopdr.  Trout  may  be  boiled 
the  fame  way. 


Smelts  a - la-St.-Menehoult, 

\ 

The  fmelts  being  well  cleaned,  put  them  in  a flew-pan 
with  a piece  ot  butter,  chopped  parfley,  flaallots,  green  onions, 
fweet  herbs,  pepper  and  fait;  give  them  a few  turns  in  this 

* over 


over  the  fire;  then  take  them  out,  and  add  two  or  three  yolks 
of  eggs  to  the  butter  ; mix  it  well  together,  dip  the  fmelts  in 
it,  and  flrew  them  over  with  bread-crumbs.  Serve  w’ith 
melted  butter  and  iemon-juice,  or  verjuice;  or  a ^re! idling 
fauce  in  a fauce-boat,  and  garnifli  with  fried  pariley. 
Clermont,  3I9. 

Smelts  in  favoury  Jelly, 

Seafon  your  fmelts  with  pepper  and  /alt,  bake  them  and 
drain  them.  When  they  are  cold,  pour  the  jelly  over  them; 
or  break  the  jelly,  and  heap  over  them. 

"To  fry  Smelts, 

Draw  the  guts  out  at  the  gills,  but  leave  in  the  melt  or 
roe ; dry  them  with  a cloth,  beat  an  egg,  rub  it  over  them 
with  a feather,  and  drew  crumbs  of  bread  over  them.  Fry 
them  with  hog-s  lard  or  beef-fuet,  and  put  in  your  fi/L  when 
It  IS  boiling  hot.  Shake  them  a little,  and  fry  them  till  they 
are  of  a fine  brown.  Drain  them  on  a di/h,  or  in  a fieve  ; 
and  when  you  diQi  them  up,  put  a bafon,  bottom  up,  in  the 
middle  of  your  di/h,  and  lay  the  tails  of  your  fifh  on  it. 
Farley,  57 . ' * 


To  pitch  cock  Eels, 

Take  a large  eel,  and  fcour  it  well  wn'th  fait  to  clean  oir  all 
the  llime;  then  flit  it  down  the  back,  take  out  the  bone,  and 
clit  It  in  three  or  four  pieces  ; take  the  yolk  of  an  ega  and  put 
over  the  infide,  fprinkle  crumbs  of  bread,  v/ith  fome  fweet 
herbs  and  parfley  chopped  very  fine,  a little  nutmeg  grated 
and  fome  pepper  and  lalt  mixed  all  together;  then  put  it  on  a 
gridiron  over  a clear  fire,  broil  it  of  a fine  light  brown,  difn 
It  up,  and  garnifh  with  raw  parfley  and  horfe-radifh  ; or  put  a 
boiled  eel  in  the  middle,  and  the  pitchcocked  round.  Garni/h 
wnh  anchovy  fauce,  and  parfley  and  butter  in  a boat.  GlaJ/e^ 

\ To  pitch  cock  Eels  another  zvay. 

Skin  your  eels,  gut  them  and  wa/h  them,  then  dry  them 
With  a cloth;  fprinkle  them:  with  pepper,  fait,  and  a little 

" ^ ^ dried 
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dried  fage  ; turn  them  backward  and  forward,  and  fkewef 
them  ; rub  your  gridiron  with  beef  fuet,  broil  them  a good 
brown,  put  them  on  your  di(h  with  good  melted  butter,  and 
lay  round  fried  parfley.  Raffald^  37. 

Eel  a4a-Nhcrnois. 

Skin  and  trim  the  eel,  cut  it  in  pieces  about  three  inches 
long,  and  marinade  it  about  two  hours  with  oil,  chopped 
pariley,  fhallots,  mufhrooms,  pepper  and  fait;  make  as  much 
of  the  m-arinade  flick  to  it  as  poffible  ; ftrew  it  with  crumbs 
of  bread,  broil  it  on  allow  fire,  balling  with  the  remainder 
of  the  marinade ; when  done  of  a good  colour,  ferve  with  a 
Nivernois-fauce,  Dalrymple^  279/ 

Tb  Jlezv  Eels. 

Skin,  gut,  and  waflv  your  eej^s  very  clean  in  fix  or  eight 
waters,  to  wafh  away  all  the  fand  ; then  cut  them  in  pieces 
about  as  long  as  your  finger  ; put  juft  water  enough  for  fauce; 
put  in  a fmall  onion  ftuck  with  cloves,  a little  bundle  of  fweet 
herbs,  a blade  or  two  of  mace,  and  fome  whole  pepper,  in  a 
thin  muHin  rag.  Cover  it  clofe,  and  let  them  ftew  very 
foftly. 

Take  care  to  look  at  them  nov/  and  then  ; put  in  a little 
piece  of  butter  rolled  in  flour,  and  a little  chopped  parfley. 
When  you  find  they  are  quite  tender,  and  well  done,  take 
out  the  onion,  fpice,  and  fweet  herbs.  Put  in  fait  enough  to 
feafon  it;  then  difh  them  up  with  the  fauce. 


broil  Eels. 

\ « 

- Having  fkinned  and  cleanfed  your  eels,  rub  them  with  the 
yolk  of  an  egg,  ftrew  oyer  them  bread  crumbs,  chopped  par- 
fley, fage,  pepper  and  fait;  baftc  them  well  with  butter, 
and  fet  them  in  a dripping-pan  ; roaft  or  broil  them,^and 
ferve  them  up  with  parfley  and  butter. 

To  broil  or  roojl  Eels. 

Having  fkinned  and  cleaned  a large  eel,  mix  bread  crumbs, 
grated  lemon-peel,  parfley  chopped,  pepper,  fait,  nutmeg,  a 
lew  oyfters  chopped,  a bit  of  butter,  and  a jmlk  of  an  cgg.^ 
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StufF  the  eel,  few  it  up,  turn  it  round,  rub  it  with  yolk  of 
ftrew  over  it  fine  bread-crumbs,  flick  on  bits  of  but- 
ter,  a little  water  in  the  difh.  Bake  it  either  in  a com- 
mon or  Dutch  oven.  Serve  it  with  white  fifh  fauce;  add 
to  it  what  gravy  comes  from  the  fifh,  firft  taking  off  the  fat. 
The  oyflers  in  the  fluffing  may  be  omitted.  Or,  flrip  the 
fkin  off  the  eel  to  the  tail,  fcotch  it,  rub  it  with  pepper  and 
fait;  fluff  it  with  the  above  ingredients,  draw  the  fkin  over 
it,  fkewer  it  round,  hang  it  in  the  Dutch  oven,  roaft  it ; or 
put  it  on  a gridiron,  at  a great  diftance,  over  a clear  fire. 
When  it  is  near  done,  fet  it  lower  to  brown.  Anchovy,  or 
white  fifh-fauce,  Maforiy  244. 

fry  Eels, 

Cut  one  or  two  eels  in  pieces  ; cut  out  the  back-bone,  and 
fcore  it  on  both  fides ; marinade  it  about  an  hour  in  vinegar, 
wdth  parfley,  lliced  onions,  fliallots,  and  four  cloves  ; then 
drain  it,,  bafte  it  with  eggs  and  bread-crumbs,  fry  it  of  a 
good  colour,  garnifh  with  fried  parfley,  and  ferve  with  a re- 
lifhing  fauce  in  a fauce-boat,  Clermont^  344, 

Another  way. 

Having  made  your  eels  very  clean,  cut  them  in  pieces,  fea- 
fon  them  with  pepper  and  fait,  flour  them,  and  fry  them  in 
butter.  Let  your  fauce  be  plain  melted  butter,  with  the  juice 
of  a lemon.  Let  them  be  well  drained  from  the  fat  before  you 
Jay  them  in  the  difh. 

fo  hake  Sprats, 

^ Rub  them  with  fait  and  pepper  ; and  to  every  two  pints  of 
vinegar  put  one  pint  of  red  wine.  Diflolve  a penny-worth 
of  cochineel,  lay  your  fprats  in  a deep  earthen  difh;  pour  in 
as  much  red  wine,  vinegar,  and  cochineel,  as  will, cover  them; 
tie  a paper  over  them,  fet  them  in  an  oven  all  night.  They 
ytill  eat  well,  and  keep  for  fome  time,  Rajald^  34. 


CHAP/ 
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OF  SAUCES. 


Sauce  Poivrade, 


'^AKE  a little  blitter,  fliced  onions,  bits  of  carrot,  pariley- 
root,  two  cloves*  of  garlick,  two  cloves,  a laurel-leaf. 
Soak  all  together  till  it  takes  colour  ; then  add  forrie  cullis,  a 
little  vinegar  and  broth,  fait  and  pepper;  boil  it  to  the  con- 
fiftence  of  fauqes  ; fkim  and  fift  it  for  ufe.  Dalrymphy  43. 


Another  way. 

Take  half  a pint  of  veal  gravy,  a quarter  of  a pint  of  vine- 
gar, with  ten  young  onions  whole,  a large  one  fliced,  and 
half  an  anchovy  ; let  them  boil  fome  time,  and  then  ftrain  it 
off,  preiling  it  very  hard  ; add  to  the  liquor  a little  fait,  and 

as  much  pepper  as  will  make,  it  agreeable  to  the  tafte. 

/ 

\ 

Sauce  for  a Cod^s  Head, 

Pick  out  a godd  lobfter  ; if  it  be  alive,  ftick  a fkewer  in  the 
vent  of  the  tail  to  keep  out  thewates.  Throw  a handful 
of  fait  iiico  the  water,  and,  when  it  boils,  put  in  the  lobller, 
w'hidi  mud  boil  half  an  hour.  If  it  has  (pawn,  pick  them 
off,  and  ^.ound  them  exceedingly  fine  in  a marble  mortar. 
Put  them  into  half  a pound  of  melted  butter,  then  take  the 
meat  out  of  your  lobher,  pull  it  in  bits,  and  put  it  in  your 
butter,  with  a large  fpoonful  of  lemon-pickle,  the  fame  quan- 
tify of  walnut-catchup,  a dice  of  an  end  of  a lemon,  one  or 
two  dices  of  horfe-radifh,  as  much  beaten  mace  as  will  lie  on 
a dx-pcnce,  and  feafon  to  your  tafte  with  fait  and'chyan 
pepper.  Boil  them  one  minute,  and  then  take  out  the  horfe- 
radifh  and  lemon,  and  ferve  it  in  your  fauce-boat.  If  lob- 
flers  cannot  be  had,  you  may  make  ufe  of  oyfters  or  fhrimps 
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the  latne  way.  And  if  y6n  can  get  no  kind  of  {hell  fifh, 
you  may  then  add  two  anchovies  cat  fmall,  a fpoonful  c f 
walnut-liquor,  and  a large  onion  ftiick  with  cloves.  Raffald^ 
21.  Farley 1 44, 

Tarjley  and  Butter, 

Tie  up  fome  parfley  in  a bunch,  wafh  It,  and  put  It  Into 
fome  boiling  water  with  a little  fait;  after  it  has  boiled  up 
very  quick  two  or  three  times,  take  it  out  and  chop  it  very 
fine;  then  mix  it  with  fome  melted  butter. 

Poor  Mari  ^ Sauce, 

Cut  fome  young  onions  into  water,  with  fome  chopped 
parfley.  It  is  very  good  with  roafted  mutton. 

Another  way,  called,  hy  the  French,  Sauce  a Pauvre 

Plortime, 

Slice  .half  a lemon,  boil  it  in  a little  brotli  with  two  or 
three  chopped  (hallot?,  pepper  and  fait,  and  a fpoonful  of  oil  ; 
aud  ferve  in  a fan ce- boat.  Clermont,  37, 

Lemon  Sauce  for  boiled  Fowls, 

I 

Take  a lemon  and  pare  off  the  rind,  cut  it  into  flices,  and 
take  the  kernels  out,  cut  it  into  fquare  bits  ; blanch  the  liver 
of  the  fowl  and  chop  it  fine;  mix  the  lemon  and  liver  toge- 
ther in  a boat,  and  pour  fome  hot  melted  butter  on  it,  and 
ffir  it  up.  Boiling  it  will  make  it  go  to  oil. 

Muff jr 00m  Sauce  for  white  Fowls  of  all  forts. 

Take  about  a quart  of  frefh  muflhrooms,  well  cleaned  and 
wafhed,  cut  them  jn  two,  put  them  in  a ftew-pan,  with  a 
little  butter,  a blade  of  mace,  and  a little  fait;  ftew  it  gently 
for  half  an  hour,  then  add  a pint  of  cream,  and  the  yolks  of 
two  eggs  beat  very  well,  and  keep  ftirring  it  till  it  boils  up  ; 
then  fqueeze  half  a lemon,  put  it  over  your  fowls  or  turkies, 
or  in  bafons,  or  in  a difh,  with  a piece  of  French  bread,  firft 
buttered,  then  toailed  brown,  and  jufl:  dip  it  in  boiling  wa- 
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ter ; put  it  in  the  difh,  and  the  niuflirooms  over.  Glaffe^  70. 
Farley  y 146. 

' i 

• Another  way. 

Take  a piece  of  butter,  mix  it  with  flour;  boil  it  up  in 
fome  cream,  not  forgetting  to  (hake  the  fauce-pan  ; throw  in 
fome  mufhrooms,  fait,  and  nutmeg,  and  boil  it  up.  Or 
you  may  put  the  mufhrooms  into  butter  melted,  with  a little 
veal  gravy,  fait,  and  grated  nutmeg. 

Celery  Sauce,  , 

♦ , 

Wafh  and  clean  ten  heads  of  celery,  cutoff  the^een  tops, 
and  take  out  the  outfide  ftalks,  cut  them  into  thin  bits,  and 
boil  it  in  gravy  till  it  is  tender;  thicken  it  with  flour  and 
butter,  and  pour  it  over  your  meat.  A fhoulder  of  mutton, 
or  a fhoulder  of  veal,  roafled,  is  very  good  with  this  fauce. 
Rqfaldy  104.  * I 

Caper  Sauce. 

Take  fome  capers,  chop  half  of  them,  put  the  reft  in 
whole  ; chop  alfo  a little  parfley  very  fine,  with  a little  bread 
grated  very  fine,  and  fome  fait;  put  thefe  into  butter  melted 
very  fmooth.  Some  only  chop  the  capers  a little,  and  put 
them  into  the  butter,  Farley y 139,  iiom  Mafony  320. 

I 

■ ' Shallot  Sauce. 

Take  five  or  fix  fliallots,  chopped  fine,  put  them  into  a 
fauce-pan  with  a gill  of  gravy,  a fpoonful  of  vinegar,  and 
fome  pepper  and  fait ; flew  them  for  a minute,  then  pour 
them  into  your  difh,  or  put  it  in  fauce-boats. 

\ 

Take  two  eggs  and  boil  them  hard.  Firft  chop  the  whites, 
then  the  yolks,  but  neither  of  them  very  fine,  and  put  them 
together.  Then  put  them  into  a quarter  of  a pound  of  good 
melted  butter,  and  ftir  them  well  together.  ♦ 
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Apple  Sauce, 

Pare,  core,  and  flice  your  apples,  then  put  a little  water  in 
the  fauce-pan  to  keep  them  from  burning,  and  a bit  of  lemon- 
peel.  When  they  are  enough,  take  out  the  peel,  bruife  the 
apples,  add  a lump  of  butter,  and  a little  fugar. 

Onion  Sauce. 

Boil  eight  or  ten  large  onions,  change  the  water  two  or 
theee  times  while  they  are  boiling.  When  enough,  chop 
them  on  a board,  to  keep  them  from  growing  of  a bad  colour; 
put  them  in  a fauce-pan  v/ith  a quarter  of  a pound  of  butter, 
and  two  fpoonfuls  of  thick  cream;  boil  it  a little,  and  pour 
it  over  your  difh.  Raffald^  59. 

Another  zvay. 

Having  peeled  your  onions,  boil  them  in  milk  and  water, 
put  a turnip  with  them  into  the  pot  (it  draws  out  the  ftrength) ; 
change  the  water  twice  ; pulp  them  through  a cullender,  or 
^chop  them ; then  put  them  in  a fauce-pan  with  fome  cream, 
'a  piece  of  butter,  a little  Hour,  fome  pepper  and  fait.  They 
muft  be  very  fmooth, 

Goofeberry  Sauce. 

Put  fome  coddled  goofeberries,  a little  juice  of  forrel,  and 
a little  ginger,  into  fome  melted  butter. 

Fennel  Sauce. 

Haying  boiled  a bunch  of  fennel  and  parfley,  chop  it  fmall, 
and  fHr  into  fome  melted  butter. 

Bread  Sauce. 

^ Put  a pretty  large  piece  of  crumb  of  bread,  that  is  not  new, 
into  half  a pint  of  water,  with  an  onion,  a blade  of  mace 
and  a few  pepper-corns  in  a bit  of  cloth  ; boil  thefe  a few  mi- 
nutes ; take  out  the  onion  and  fpice,  mafh  the  bread  very 
fmooth,  add  a piece  of  butter  and  a little  fait. 


Bread- 
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^Breac^auce  for  a pig  is  made  the  fame,  with  the  addition 
or  a tew  currants  picked,  wathed,  and  boiled  in  it. 


Mint  Sauce, 

\ 

Wafh  your  mint  perfectly  clean  from  grit  and  dirt,  chop 
it  very  fine,  and  put  to  it  vinegar  and  fugar. 

Sauce  Robert, 


Cut  fome  large  onions  into  fquare  pieces,  cut  feme  fat  ba- 
con in  the  fame  manner,  put  them  together  into  a faqce-pan 
over  the  fire,  fhake'them  round  to  prevent  their  burning. 
When  they  are  brown,  put  in  fome  good  veal  gravy,  with  a 
little  pepper  and  fait  ; let  them  ffew  gently  till  the  onions  are 
tender,  then  put  in  a little  fait,  fome  muffard  and  vinegar, 
and  ferve  it  hot.  Mafon^  323.  Farley^  140. 

Another  way. 

Slice  feveral  onions,  fry  them  in  butter,  turning  often  till 
they  take  colour ; then  add  a little  cullis  and  good  broth, 
pepper  and  fait ; let  them  boil  half  an  hour,  and  reduce  to  a 
fauce  ; when  ready,  add  muftard.  You  may  fift  it  for  thofe 
who  only  like  the  flavour  of  onions.  Dalrymple^  41. 

Anchovy  Sauce, 


Put  an  anchovy  into  a pint  of  gravy,  then  take  a quarter 
of  a pound  of  butter  rolled  in  flour,  and  ftir  all  together  till  it 
boils.  You  may  add  a little  juice  of  a lemon,  catchup,  red 
wine,  and  walnut  liquor,  juft  as  you  think  proper. 

Plain  butter  melted  thick,  with  a fpoonful  of  walnut  pickle, 
or  catchup,  is  a good  fauce,  or  anchovy  : in  jfhort,  ypu  may 

put  as  many  things  as  you  pleafe  into  fauce.  Glajfe^  ^23. 

\ 

Shrimp  Sauce. 


Wafli  half  a pint  of  fhrimps  very  clean,  and  put  them  into 
a ftew-pan,  with  a fpconful  of  anchovy  liquor,  and  a pound 
of  butter  melted  thick.  Boil  it  up  for  live  minutes,  and 
fqueeze  in  half  a lemon.  Tofs  it  up,  and  put  it  into  your 
fauce- boat. 
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. Another  way. 

Mix  a good  handfome  piece  of  butter  with  fome  flour,  boil 
it  up  in  fome  rich  gravy  \ put  in  the  fliriinps;  give  them  a 
boil. 

7b  crifp  Farjley, 

Having  picked  and  wafhed  your  parfley,  put  it  into  a Dutch 
oven,  or  on  a iheet  of  paper  ; do  not  fet  it  too  near  the  lire; 
turn  it  till  it  is  quite  crifp.  Lay  little'  bits  of  butter  on  it, 
but  not  to  be  greafy.  It  is  a better  method  than  that  of  fry- 
ing it.  ^ 


Plain  Sour  Sauce." 

Take  fome  frelh  forrel-leaves,  pick  olF  the  ftalks,  bruife 
the  leaves,  and  put  them  in  a plate  with  their  juice  ; ftrew  on 
fome  pepper  and  fait,  ftir  it  all  together,  and  lerve  it  cold. 

White  Sauce  for  Fljh. 

♦ 

Having  wafhed  two  anchovies,  put  them  into  a fauce-pan, 
with  one  gjafs  of  white  wine,  and  two  of  water,  half  a nut- 
meg, and  a little  lemon-peel.  When  it  has  boiled  live  or 
fix  minutes,  Hrain  it  through  a fieve.  Add  to  it  a fpoonful 
of  white  wine  vinegar,  thicken  it  a little,  then  put  in  near  a 
pound  of  butter  roiled  in  flour.  Boil  it  well,  and  pour  it 
hot  upon  your  nfh.  Raffald^  27. 

White  Sauce  for  Fowls  or  Chickens. 

Take  a little  flrong  veal  gravy,  with  a little  white  pepper, 
mace,  and  fait,  boiled  in  it.  Have  it  clear  from  any  Ikin  or 
fat.  As  much  cream,  with  a little  flour  mixed  in  the  cream 
a little  mountain  wine  to  your  liking.  Boil  it  up  gently  for 

nve  minutes,  then  ftrain  it  over  your  chickens  or  fowls,  or 
in  boats. 


I 


A white 
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A white  Sauce  for  VeaL 

To  a pint  of  good  veal  gravy,  put  a fpoonful  of  lemon- 
pickle,  half  an  anchovy,  a tea-fpoonful  of  mufhroom  pow- 
der, or  a few  pickled  mufhrooms  ; give  It  a gentle  boil  ; then 
put  in  half  a pint  of  cream,  the  yolks  of  two  eggs  beat  fine  ; 
fhake  it  over  the  fire  after  the  eggs  and  cream  are  in,  but  do 
not  let  it  boil,  as  that  would  curdle  the  cream. 

Sauce  Ravigotte  a-la-Bourgeoife, 

I 

Provide  fome  fage,  parfley,  a little  mint,  thyme,  and  ba-. 
fil ; tie  them  in  a bunch,  and  put  them  into  a fauce-pan  of' 
boiling  water ; let  them  boil  a minute,  then  take  them  out, 
^nd  fqueeze  the  water  from  them;  chop  them  very  fine,  and 
add  to  them  a clove  of  garlick,  and  two  large  onions  minced 
fine.  Put  them,  into  a fiew-pan  with  half  a pint  of  broth, 
fomc  pepper,  and  a little  fait;  boil  them  up,  and  put  in 
fpoonful  of  vinegar,  Afafon^  324. 

\ 

Sauce  a-la-Nivernois, 

Put  in  a fmall  ftew-pan  two  fliccs  of  ham,  a clove  of  gar- 
lick,  a laurel-leaf,  fliced  onions  and  roots;  let  it  catch,  then 
add  a little  broth,  two  fpoonfuls  of  cullis,  a fpoonful  of  tar- 
ragon vinegar;  ftew  it  an  hour  on  a flow  fire,  then  fift  it 
through  a fieve,  and  fcrve  it  fora  relifliing  fauce.  Clermont^  31, 

Sauce  for  Pheafants  or  Partridges, 

Thefe  birds  are  ufually  ferved  up  with  gravy- fauce  in  the 
difh,  and  bread-fauce  in  a boat. 

Sauce  for  Wild  Duck ^ 'Teal,  ^c. 

Take  a proper  quantity  of  veal -gravy,  with  fome  pepper 
and  fait;  fqueeze  in  the  juice  of  two  Seville  oranges ; add 
a little  red  wine,  and  let  the  red  wine  boil  fome  time  in  the 
gravy. 
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Pontiff  Sauce* 

Soak  fome  flices  of  veal,  ham,  fliced  onions,  carrots,  parf- 
iey,  a head  of  celery ; let  it  catch  ; then  add  a little  white 
wine,  and  fome  good  broth  j a clove  of  garlick,  four  {ballots, 
two  cloves,  a little  coriander,  two  llices  of  peeled  lemon  ; 
boil  on  a flow  fire  till  the  meat  is  done  ; fkim  it,  and  filt  it  in 
a fieve ; add  a I'ittle  cullis,  and  fome  fine  chopped  parlley,  a 
little  before  you  ufe  it.  Dalrymple^  47. 

"To  make  Force-meat  Balls* 

Force-meat  balls  are  a great  addition  to  all  made-diflies, 
made  thus Take  half  a pound  of  veal,  and  half  a pound 
of  fuet  cut  fine,  and  beat  in  a marble  mortar  or  wooden  bowh 
Have  a few  fweet  herbs  and  parfley  fhred  fine,  a little  mace 
dried  and  beat  fine,  a fmall  nutmeg  grated,  or  half  a large 
one,  a little  lemon-peel  cut  very  fine,  a little  pepper  and  falt^ 
and  the  yolks  of  tv/o  eggs.  Mix  all  thefe  well  together,  then 
roll  them  in  little  round  balls,  and  fome  in  little  long  balls  ; 
roll  them  in  flour,  and  fry  them  brown.  If  they  are  for  any 
thing  of  white  fauce,  put  a little  water  in  a fauce-pan,  and 
when  the  water  boils,  put  them  in,  and  let  them  boil  for  a 
few  minutes,  but  never  fry  them  for  white  fauce,  Glaffe^ 
21.  Farley^  1 39. 

Sauce  for  a boiled  Salmon*,  ■ ' 

Having  boiled  a bunch  of  fennel  and  parfley,  chop  them 
fmall,  and  put  it  into  fome  good  melted  butter,  and  fend  it 
to  table  in  a fauce-boat ; another  with  gravy-fauce. 

To  make  the  gravy-fauce,  put  a little  brown  gravy  into  a 
lauce-pan  with  one  anchovy,  a tea-fpoonful  of  lemon-pickle, 
a meat-fpoonful  of  liquor  from  your  walnut-pickle,  one  or 
two  fpoonfuls  of  the  water  that  the  fifh  was  boiled  in  ; it 
gives  it  a pleafant  flavour  ; a flick  of  horfe-radifh,  a little 
browning  and  fait;  boil  them  three  or  four  minutes,  thicken 

It  with  flour  and  a good  lump  of  butter^  and  ftrain  it  throuj^h 
a hair  neve.  ° 

N.  B.  This  is  a good  fauce  for  moil  Jcinds  of  fifh.  RcF 

faldy  242.  • --  ' 
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An  excellent  Sauce  for  mojt  kinds  of  Ftflo, 

Take  fome  mutton  or  veal  gravy,  put  to  it  a little  of  the 
water  that  drains  from  your  fiih  ; when  boiled  enough,  put 
it  in  a fauce-pan,  and  put  in  a whole  onion,  one  anchovy,  a 
fpoonful  of  catchup,  and  a glafs  of  white  wine;  thicken  it 
with  a lump  of  butter  rolled  in  flour,  and  a fpoonful  of 
cream  ; if  you  have  oyfiers,  cockles,  or  fhrimps,  put  them 
in  after  you  take  it  ofF  the  hre,  hut  it  is  extremely  good  with- 
out, You  may  ufe  red  wine  inflead  of  w’hite,  by  leaving  out 
the  cream* 


Sfo  make  Oifter  Sauce. 

The  oyflers  being  opened,  v/afh  them  out  of  the  liquor, 
then  ftrain  it  ; put  that  and  the  oyilers  into  a iiule  boiled 
gravy;  juft  fcald  them  ; add  fome  cream,  a piece  of  butter 
mixed  with  flour,  and  fome  catchup;  ftiake  all  up;  let  it 
boil,  but  not  much,  as  it  w-ill  make  the  oyfters  grow  hard 
and  fhrink  ; yet  care  fliould  be  taken  that  they  are  enough, 
as  nothing  is  more  difagreeable  than  for  the  oyfters  to  tafte 
raw.  Or  melted  butter  only,  with  the  oyfters  and  their  li- 
quor* Majon^  327. 


Another  zvay. 

1 

Take  a pint  of  large  oyfters,  fcald  them,  and  then  ftrain 
them  through  a fieve,  wafti  the  oyfters  very  clean  in  cold 
water,  and  take  the  beards  oft' ; put  them  in  a flew-pan,  pour 
the  liquor  over  them,  but  be  careful  to  pour  the  liquor  gent- 
ly out  of  the  vefi'el  you  have  ftrained  it  into,  and  you  wull 
leave  all  the  fediment  at  the  bottom,  which  you  muft  avoid 
putting  into'your  ftew-pan  ; then  add  a large  fpoonful  of  an- 
chovy liquor,  two  blades  of  mace,  half  a lemon  ; enough 
butter  rolled  in  flour  to  thicken  it;  then  put  in  half  a pound 
cf  butter,  boil  it  up  till  the  butter  is  melted,  then  take  out 
the  mace  and  lemon,  Iqueeze  the  Icmon-juice  into  the  fauce, 
give  it  a boil  up,  ftir  it  all  the  time,  and  then  put  it  into 
yoar  boats  or  bafons. 

N.  B.  You  may  put  in  a fpoonful  of  catchup,  or  the  fame 
quantity  of  mountain  wine,  GlaJJe^  123. 


3^9 


Afpic  Sauce. 

Infufe  chervil,  tarragon,  burnet,  gardcn-crcfs,  and  a little 
mint,  in  a little  ciillis  for  about  half  an  hour;  then  fift  it, 
and  add  to  it  a fpoonful  of  garlick-vinegar,  pepper,  and  fait; 
ferve  up  in  a fauce^boat.  Clermont^  38. 

Lobjler  Sauce, 

\ 

Bruifc  the  body  of  a lobfter  into  thick  melted  butter,  and' 
cut  the  fieth  into  it  in  fmall  pieces  ; Ifew  all  together,  and 
gi  ve  it  a boil  ; feafon  with  a little  pepper,  fait,  and  a very 
fmall  quantity  of  mace. 

Another  way. 

Procure  a lobfier  that  has  a good  deal  of  fpawn,  pull  the 
meat  to  pieces  with  a fork  ; do  not  chop  it  ; bruife  the  body 
and  the  ipawn  with  the  back  of  a fpoon ; break  the  fliell, 
boil  it  in  a little  water  to  give  it  a colour  ; Ifrain  it  old',  melt 
fome  butter  in  it  very  fmooth,  v/ith  a little  horfe-radifh  and 
a very  little  chyan  ; take  out  the  horfe-radifh,  mix  the  body 
of  the  lobfter  well  with  the  butter,  then  add  the  meat,  and 
give  it  a boil,  with  a /pooiiful  of  catchup  or  gravy,  if  ao-iee- 
able.  Some  people  choofe  only  plain  butter.  Mafon^  327, 

[Culliffes  are  u fed  for  thickening  all  forts  of  ragoos^  fapSy  &c, 
and  to  give  them  an  agreeable  flavour.  I have  given  the  following 
receipts  for  making  fever  al  of  them.,  as  they  may  probably  be  agree- 
able to  fome  of  my  readers  ; though  I have  found  by  long  expe- 
rience^ that  Lemon-pickle  and  Browning  (which  fee)  anfwers 
much  better  both  for  tafle  and  beauty. . It  is  inflnitely  cheaper,  and 
pi  events  a great  deal  of  unneceffary  trouble 

A Cullis  for  all  forts  of  Ragoos  and  rich  Sauces. 

\ 

Take  two  pounds  of-  veal,  two  ounces  of  ham,  two  or 
three  cloves,  a little  nutmeg,  a blade  of  mace,  fome  parflev. 
roots,  twp  carrots  cut  to  pieces,  fome  lhaliots,  tvvo  bak 
leaves;  let  thefe  over  a ftove  in  an  earthen  veffel ; let  them 
do  very  gently  for  half  an  hour  clofe  covered,  obferving  they 
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do  not  burn  ; put  beef-broth  to  it,  let  it  ffew  till  it  is  as  rich 
as  it  is  required  to  be,  and  then  ftrain  it. 

A Cullis  for  all  forts  of  Butcher’s  Meat. 

The  quantity  of  your  meat  muft  be  proportioned  to  your 
company.  If  ten  or  twelve,  you  cannot  take  lefs  than  a leg  . 
of  veal  and  a ham,  with  all  the  fat,  fkin,  and  outfide  cut  off. 
Cut  the  leg  of  veal  in  pieces  about  the  thicknefs  of  yourfifi* 
place  them  in  your  ftew-pan,  and  then  the  dices  of  ham, 
two  carrots,  an  onion  cut  jn  two;  cover  it  clofe,  let  it  flew 
foftly  at  firflr,  and  as  it  begins  to  be  brown,  take  off  the  co- 
ver and  turn  it,  to  colour  it  on  ail  Tides  the  fame;  but  take 
'care  not  to  burn  the  meat.  When  it  has  a pretty  brown  co- 
lour, moifien  your  cullis  with  broth  made  of  beef,  or  other 
meat ; feafon  your  cullis  with  a little  Tweet  baTil,  Tome  cloves, 
with  Tome  garlick  ; pare  a lemon,  cut  it  in  dices,  and  put  it 
into  your  cullis,  with  Tome  miufhrooms.  Put  into  a flew- 
pan  a good  lump  of  butter,  and  fet  it  over  a do w fire ; put 
into  it  two  or  three,  handfuls  of  flour,  flir  it  with  a wooden 
ladle,  and  let  it  take  a colour.  If  your  cullis  be  pretty 
brown,  you  mud:  put  in  feme  flour.  Your  dour  being  browm 
with  your  cullis,  pour  it  very  foftly  into  your  cullis,  keeping 
it  ftirring  with  a wooden  ladle ; then  let  your  cullis  flew 
ibftly,  and  fkim  ofF  all  the  fat  ; put  in  two  glades  of  Cham- 
pagne, or  other  white  wine;  but  take  care  to  keep  your  cul- 
lis very  thin,  fo  that  you  may  take  the  fat  ofF  and  clarify  it. 
Y'd  clarify  it,  you  mud  put  it  in  a dove  that  draws  well, 
and  cover  it  clofe,  and  let  it  boil  without  uncovering  till  it 
boils  over  ; then  uncoycr  it,  and  take  off  the  fat  that  is  round 
the  dew- pan,  then  v/ipe  it  off  the  cover  alfo,  and  cover  it 
again.  When  your  cullis  is  done,  take  out  the  meat,  and 
drain  your  cullis  through  a drainer.  This  cullis  is  for  all 
forts  of  ragoos,  fowls,  pics,  and  terrines.  Glajfe^  io8. 

A Cullis  for  Fifj. 

w 

Gut  a large  pike,  and  lay  it  whole  upon  the  gridiron ; turn 
it  often.  When  done,  take  it  off ; take  off  the  fKin,  and 
take  the  meat  from  the  bones  ; boil  fix  hard  eggs,  and  take 
out  the  yolks  ; blanch  a few  almonds,  beat  them  to  a pade 
in  a marble  mortar,  and  then  add  the  yolks  of  the  eggs  ; mix 
thefe  well  with  butter,  and  put  in  the  iidi ; beat  them  all  to 

madi 
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niafh  ; then  take  half  a dozen  onions,  and  cut  them  into 
flices,  two  parfnips,  three  carrots  ; fet  on  a ftev/-pan,  put  in 
a piece  of  butter  to  brown,  and  v/hen  it  boils,  put  in  the 
roots ; turn  them  till  they  are  brown,  and  then  pour  in  a lit- 
'tie  pea  broth  to  moiften  them.  When  they  have  boiled  a few 
minutes,  ftrain  it  into  another  fauce-pan  ; put  in  a whole 
leek,  fome  parfley,  and  fweetbafil,  half  a dozen  cloves,  fome 
mufhrooms  and  truffles,  and  a few  crumbs  of  bread  ; let  it 
Ifew  gently  a quarter  of  an  hour,  and  then  put  in  thefifh  from 
the  mortar ; let  it  ftew  fome  time  longer;  it  muft  not  boil 
up,  becaufe  that  would  make  it  brown.  When  it  is  done> 
llrain  it  through  a coarfe  fieve. 

. It  ferves  to  thicken  all  made-difhes  and  foups  for  Lent. 


Cullis  of  Craw-fiJJj^ 

Get  the  middling  fort  of  craw-fifh,  put  them  over  the  fire, 
feafoned  with  fait,  pepper,  and  onion,  cut  in  flices.  Beino- 
done,  take  them  out,  pick  them,  and  keep  the  tails  after  they 
are  fcalded ; pound  the  reft  together  in  a mortar;  the  more 
they  are  pounded,  the  finer  your  cullis  will  be.  Take  a 
piece  of  veal,  about  the  fize  of  your  fift,  with  a fmall  piece 
of  ham,  an  onion  cut  into  four,  put  it  in  to  fweat  gently, 
I^  it  fticks  but  very  little  to  the  pan,  powder  it  a little, 
Moiften  it  with  broth,  put  in  it  fome  cloves,  fweet  bafll  in 
branches,  fome  mulhrooms,  with  lemon,  pared  and  cut 
in  flices.  When  done,  (kirn  the  fat  well  off,  let  it  be  of  a 
good  tafte  ; then  take  out  your  meat  with  a tkimmer,  and  20 
on  to  thicken  it  with  a little  effence  of  ham.  Then  put  in 

ftrain  it  off.  Being  ftraincd,  keep  it  for 
a firft  courfe  of  craw-fifli. 


Ham  Cullis. 

This  is  done  with  flices  of  veal-fillet,  and  ham  fufficient 

alk®  'I  ^ tafte  ; add  all  forts  of  roots ; then 

add  broth  without  fait  a glafs  of  white  wine,  a nofegay  of 

thyme  and  parfley,  half  a laurel-leaf,  one  clove  of  garlick  a 

few  muflirooms,  and  fliallots.  Dalrympk,  ii>  ^ ’ 
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A white  Cullis* 

Cut  a piece  of  veal  into  fmall  bits,  take  fome  thin  flices  of 
ham,  and  >two  onions  cut  into  four  pieces  \ moiften  it  with 
broth,  feafoned  with  mufhrooms,  a bunch  of  parfley,  green 
onions,  and  three  cloves  ; let  it  ftew.  Being  ftewed,  take 
out  all  your  meat  and  roots  with  a fkimmer,  put  in  a few 
crumbs  of  bread,  and  let  it  ftew  foftly  ; take  the  white  of  a 
fowl,  or  two  chickens,  and  pound  it  in  a mortar;  when  well 
pounded,  mix  it  in  your  cullis,  but  it  muft  not  boil,  and 
your  cullis  muft  be  very  white  ; but  if  it  is  not  white  enough, 
you  muft  pound  two  dozen  of  fweet  almonds  blanched,  and 
put  into  your  cullis.  Let  it  be  of  a good  tafte,  and  ftrain  it 
off,  then  put  it  in  a fmall  kettle,  and  keep  it  warm.  You 
may  ufe  it  for  white  loaves,  white  cruft  of  bread  and  bifcuits. 
Glaffe^  no.  ‘ 

A family  Cullis* 

Take  a piece  of  butter  rolled  in  flour,  ftir  it  in  your  ftew- 
pan  till  the  flour  takes  a fine  yellow  colour;  then  add  fmall 
broth,  a little  gravy,  a glafs  of  white  wine,  a bundle  of 
parfley,  thyme,  laurel,  and  fweet  bafil,  two  cloves,  a little 
nutmeg  or  mace,  a few  mufhrooms,  whole  pepper,  and  fait; 
boil  for  an  hour  on  a flow  fire  ; fift  it  through  a lawn  fieve, 
well  fkimmed  from  fat.  This  cullis  is  made  either  with  meat, 
or  fifti  broth,  according  to  your  fancy.  Clermont^  g. 

A Cullis  of  Roots. 

Take  fdme  carrots,  parfnips,  parfley-roots,  and  onions; 
cut  them  in  flices,  put  them  into  a ftew-pan  over  the  fire,  and 
fhake  them  round  ; take  a dozen  and  an  half  of  blanched  al- 
monds, and  the  crumb  of  two  French  rolls,  foaked  firft  in 
good  fifti  broth  ; pound  them  with  the  roots  in  a mortar,  then 
boil  all  together  ; feafon  them  with  pepper  and  fait,  and 
ftrain  it  ofF,  and  ufe  it  for  herb  or  fifh  loups.  Mafon^  332. 

make  Lemon  Rickie. 

Take  twenty-four  lemons,  grate  off  the  out-rinds  very 
thin,  and  cut  them  in  four  quarters,  but  leave  the  bottoms 

w hole, 
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whole,  rub  on  them  equally  half  a pound  of  bay-falt,  and 
fpread  them  on  a large  pewter  difh  ; either  put  them  in  a cool 
oven,  or  let  them  dry  gradually  by  the  fire,  till  all  the  juice  is 
dried  into  the  peels  ; then  put  them  into  a well-glazed  pitcher, 
with  an  ounce  of  mace,  and  half  an  ounce  of  cloves  beat 
fine,  an  ounce  of  nutmeg  cut  into  thin  fiices,  four  ounces 
of  garlick  peeled,  half  a pint  of  muftard-feed  bruifed  a little, 
and  tied  in  a muflin  bag;  pour  two  quarts  of  boiling  white- 
wine  vinegar  upon  them,  clofe  the  pitcher  well  up,  and  let  it 
ifand  five  or  fix  days  by  the  fire ; fhake  it  well  up  every  day, 
then  tie  it  up,  and  let  it  ftand  for  three  months  to  take  off 
the  bitter.  When  you  bottle  it,  put  the  pickle  and  lemon 
in  a hair  fieve,  prefs  them  well  to  get  out  the  liquor,  and 
Jet  it  ftand  till  another  day,  then  pour  off  the  "fine,  and  bottle 
it.  Let  the  other  ftand  three  or  four  days,  and  it  will  refine 
itfelf.  Pour  it  off,  and  bottle  it;  let  it  ftand  again,  and  bot- 
tle It  till  the  whole  is  refined.  It  may  be  put  into  any  white 
^uce,  and  will  not  hurt  the  colour.  It  is  very  good  for 
fifh-fauce  and  made-difties.  A tea-fpoonful  is  enough  for 
white,  and  two  for  browm  fauce  for  a fowl.  It  is  a moft 
ufeful  pickle, ^ and  gives  a pleafant  flavour.  Always  put  it  in 
before  you  thicken  the  fauce,  or  put  any  cream  left  the 
lharpnefs  Ihould  make  it  curdle.  Raffald^  8o. 
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CHAP.  XVII. 

ELEGANT  SMALL  SAVOURY  DISHES  OF 
VEGETABLES,  FRUITS,  See. 


Artichoke  Bottoms  with  Eggs. 

'T^AKE  your  artichoke  bottoms,  and  boil  them  in  hard 
water  ; if  dry  ones,  in  foft  water  ; put  a good  lump  of 
butter  in  the  water;  it  will  make  them  boil  in  half  the 
time,  and  they  will  be  white  and  plump.  When  you  put 
them  up,  put  the  yolk  of  an  hard  egg  in  the  middle  of  every 
bottom,  and  pour  good  melted  butter  upon  them,  and  ferve 
them  up.  You  may  lay  afparagus  or  brocoli  between  every 
bottom,  Raffaldy  290. 

1*0  fry  Artichoke  Bottoms, 

Having  blanched  them  in  water,  flour  them,  and  fry  them 
in  frefli  butter.  Lay  them  in  your  difh,  and  pouf  melted 
butter  over  them.  Or  you  may  put  a little  red  wine  into  the 
butter,  and  feafon  with,  nutmeg,  pepper,  and  fait.  GlaJfcj 
197.  Farley^  56. 

A.  Ragoo  of  Artichoke  Bottoms. 

If  dried,  let  them  lie  in  warm  water  for  two  or  three  hours, 
changing  the  water ; put  to  them  fome  good  gravy,  mufli- 
room  catchup  or  powder,  chyan,  and  fait;  thicken  with  a 
little  flour.  Boil  thefe  together. 

Artichokes  Dutch  faJJoion. 

Take  fix  or  eight  artichoke  bottoms,  brazed  very  tender, 
and  put  them  in  a ftew-pan  with  a little  good  broth,  a little 
butter  rolled  in  flour,  pepper,  and  fait,  a faggot  of  Iweet 

herbs  i 
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herbs  ; ftew  over  a flow  fire  about  a quarter  of  an  hour* 
When  ready  to  ferve,  add  a little  boiled  chopped  parfley,  and 
the  fqueeze  of  a lemon.  Dalr)mpley  430. 

^ of  Celery. 

Cut  the  white  part  of  your  celery  into  lengths,  boil  it  till 
it  is  tender ; fry  and  drain  it,  flour  it,  put  into  it  fome  rich 
gravy,  a very  little  red  wine,  fait,  pepper,  nutmeg,  and 
catchup  5 boil  it  up. 


Another  way. 

Having  taken  ofF  all  the  outfides  of  your  heads  of  celery, 
cut  them  in  pieces,  put  them  in  a tofling-pan,  with  a little 
veal-gravy  or  water ; boil  them  till  they  are  tender ; put  to  it 
a fpoonful  of  lemon-pickle,  a meat-fpoonful  of  white  wine, 
and  a little  fait ; thicken  it  with  flour  and  butter,  and  ferve 
them  up  with  fippets.  Raffald^  -286. 

r 

I'o  fry  Celery. 

When  boiled,  dip  it  in  batter,  fry  it  pf  a light  brown  in 
hogs'-lard  j put  it  on  a plate,  'and  pour  melted  butter  over  it. 

I 

Cucumbers  Jlewed. 

Having  pared  your  cucumbers,  flice  them  about  the  thick- 
nefs  of  a crown  piece ; flice  fome  onion.  Fry  them  both  ; 
drain  and  fhake  a little  flour  over  them.  Put  them  into  a 
ffew-pan  with  fome  good  gravy,  chyan,  and  fait ; ftew  them 
till  tender.  Or  they  may  be  ftewed  in  their  own  liquor,  with- 
out being  fried,  chyan,  and  fait.  Or  take  out  the  feeds, 
quarter  the  cucumbers,  ftew  them  till  clear  in  fome  boiled 
graVy ; mix  a little  flour  with  fome  cream,  a very  little  white 
wine,  and  white  pepper  pounded.  Boil  it  up,  Mafon^  338, 

^0  ragoo  Cucumbers. 

Slice  two  cucumbers  and  two  onions,  and  fry  them  in  a 
httle  butter,  then  drain  them  in  a fieve,  put  them  into  a 
fauce-pan,  add  fix  fpoonfuls  of  gravy,  two  of  white  wine, 
and  a blade  of  mace  5 let  them  ftew  five  or  fix  minutes.  Then 
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\ 

take  a piece  of  butter  as  big  as  a walnut  rolled  in  flour,  a lit- 
tle fait,  and  chyan  pepper;  fhake  them  together,  and  when 
it  is  thick,  difh  them  up.  Glajfe^  113. 

Cucumbers  with  Eggs. 

Pare  fix  large  young  cucumbers,  and  cut  them  into  fquares 
about  the  fize  of  a dice,  put  them  into  boiling  water ; let 
them  boil  up,  and  take  them  out  of  the  water,  and  put  them 
into  a ftew-pan,  with  an  onion  ftuck  with  cloves,  a good  llice 
of  ham,  a quarter  of  a pound  of  butter,  and  a little  fait ; fet 
it  over  the  fire  a quarter  of  an  hour,  keep  it  clofe  covered, 
fkim  it  well,  and  fhake  it  often,  as  it  is  apt  to  burn  ; then 
dredge  in  a little  flour  over  them,  and  put  in  as  much  veal- 
gravy  as  will  juft  cover  the  cucumbers;  ftir  it  well  together, 
and  keep  a gentle  fire  under  it  till  no  feum  will  rife  ; then 
take  out  the  ham  and  onion,  and  put  in  the  yolks  of  two 
eggs,  beat  up  with  a tea-cupful  of  cream  ; ftir  it  well  for  a 
minute,  then  take  it  off  the  file,  and  juft  before  you  put  it  in 
the  difli,  fqueeze  in  a little  lemon-juice.  Have  ready  five  or 
fix  poached  eggs  to  lay  on  the  top. 

Cucumbers  Jluffed  with  force-meat. 

Peel  as  many  cucumbers  as  you  propofe  for  a difli ; take 
out  the  middle  with  an  apple  corer,  blanch  them  a little  in 
boiling  water,  and  fill  them  v/ith  a force-meat  made  of  roafted 
poultry;  braze  them  with  fome  thin  flices  of  bacon,  a little 
broth,  two  or  three  onions,  a faggot  of  parfley  and  fweet 
herbs,  one  carrot  lliced,  three  cloves,  a little  whole  pepper 
and  fait.  When  done,  drain  and  wipe  them,  and  ferve  with 
a good  relifliing  cullis-fauce. 

I 

7*0  ragoo  Mufjrooms, 

' Peel  fome  large  mufhrooms,  and  take  out  the  infide.  Broil 
them  on  a gridiron,  and  when  the  outfide  is  brown,  put  them 
in  a tolling-pan,  with  a quantity  ot  water  fufticient  to  cover 
them.  Let  them  ftand  ten  minutes,  then  put  to  them  a 
fpoonful  of  white  wine,  as  much  of  browning,  and  a very 
little  aliegar.  Thicken  it  with  butter  and  flour,  and  boil  it 
a little.  Serve  it  up  with  fippets  round  the  difh.  Farley^  So, 
from  Raffaldj  288. 
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Another  zvay. 

Scrape  the  infide  of  fome  large  muflirooms,  and  broil  them. 
When  a little  brown,  put  them  into  fome  gravy  thickened 
with  ale,  a little  flour,  a very  little  Madeira,  lalt,  and  chyan ; 
a little  juice  of  lemon.  Boil  thefe  together, 

I 

Fo  Jiezv  Muprooms* 

I 

Firfl:  put  your  muflirooms  in  fait  and  water,  then  wipe 
them  with  a flannel,  and  put  them  again  in  fait  and  water  j 
then  throw  them  into  a fauce-pan  by  themfelves,  and  let  them 
boil  up  as  quick  as  poflible  ; then  put  in  a little  chyan  pep- 
'per,  and  a little  mace;  let  them  ftew  in  this  a quarter  of  an 
hour,  then  add  a tea-cupful  of  cream,  with  a little  flour  and 
butter  the  flze  of  a walnut.  Serve  them  up  as  foon  as  done. 

Mtifloroom  Loaves* 

Take  fmall  buttons,  and  walh  them  as  for  pickling,  boil 
them  a few  minutes  in  a little  water  ; put  to  them  a little 
cream,  a piece  of  butter  rolled  in  flour,  fait,  and  pepper; 
boil  this  up,  and  fill  fome  fmall  Dutch  loaves.  If  they  are 
not  to  be  had,  fmall  French  rolls  will  do,  the  crumb  taken 
out;  but  not  fo  well  as  the  loaves.  Mafon^  339, 

I 

Stezved  Peas  and  Lettuce* 

Take  a quart  pf  green  peas,  and  two  large  cabbage-let- 
tuces, cut  fmall  acrofs,  and  waftied  very  clean ; put  them  in 
a ftew-pan  with  a quart  of  gravy,  and  ftew  them  till  ten- 
der; put  in  fome  butter  rolled  in  flour,  feafon  with  pepper 
and  fait.  When  of  a proper  thicknefs,  difh  them  up. 

N.  B.  Some  like  them  thickened  with  the  yolks  of  four 
eggs  ; others  prefer  an  onion  chopped  very  fine,  and  ftewed 
with  them,  with  two  or  three  rafhers  of  lean  ham.  Glaffei 
416. 


Another  zvay^  ' 

Boil  and  drain  the  peas,  flice  and  fry  the  lettuce ; put 
into  fome  good  gravy  ; fhake  in  a little  flour ; add 

y chyan 
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chyan  and  fait,  and  a very  little  fhred  mint  5 boil  this  up, 
fhaking  it. 

Another  way. 

Having  fhelled  your  peas,  boil  them  in  hard  water,  with 
fait  in  it,  drain  them  in  a fieve;  then  flice  your  lettuces  and 
fry  them  in  frefli  butter ; put  your  peas  and  lettuces  into  a 
tofling-pan,  with  a little  good  gravy,  pepper,  and  fait; 
thicken  it  with  flour  and  butter,  put  in  a little  fhred  mint, 
and  ferve  it  up  in  a foup-difh.  Raffald^  289. 

Tb  ragoo  Afparagus. 

Scrape  and  clean  one  hundred  grafs,  and  throw  them  in 
cold  water ; then  cut  as  far  as  they  are  good  and  green,  and 
take  two  heads  of  endive,  clean  picked  and  wafhed,  and  cut 
very  fmall ; a young  lettuce,  clean  waflied  and  cut  fmall, 
and  a large  onion  peeled  and  cut  fmall.  Put  a quarter  of  a 
pound  of  butter  into  a ftew-pan,  and  when  it  is  melted,  throw 
in  the  above  ingredients.  Tofs  them  about,  and  fry  them 
ten  minutes  ; then  feafon  them  with  a little  pepper  and  fait, 
Hiake  in  a little  flour,  tofs  them  about,  and  pour  in  half  a 
pint  of  gravy.  Let  them  flew  till  the  fauce  is  very  thick  and 
good,  and  then  pour  all  into  your  difh.  Garnifh  with  a few 
of  the  little  tops  of  the  grafs.  Farley^  80. 

Afparagus  and  Eggs. 

Toafl  a piece  of  bread  as  large  as  you  have  occafion  for, 
butter  it,  and  lay  it  in  your  difh  ; butter  fome  eggs  and  lay 
over  it.  In  the  mean  time,  boil  fome  grafs  tender,  cut  it 
fmall,  and  lay  it  over  the  eggs. 

N.  B.  The  eggs  are  buttered  thus  : — take  as  many  as  you 
want,  beat  them  well,  put  them  into  a fauce-pan  with  a 
good  piece  of  butter,  a little  fait;  keep  beating  them  with  a 
fpoon  till  they  are  thick  enough,  then  pour  them  on  the  toafl. 

An  Amulet  of  Afparagus. 

Beat  up  fix  egs  with  cream,  boil  fome  fine  afparagus,  and 
when  boiled,  cut  off  all  the  green  in  fmall  pieces  ; mix  them 
with  the  eggs,  and  add  pepper  and  fait.  Make  your  pot 

hot, 
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hot,  and  put  in  a flice  of  butter,  then  put  them  In,  and 
fend  them  up  hot.  7'hey  may  be  ferved  on  buttered  toafts. 

To  make  an  Amulet. 

Beat  fix  eggs,  ftrain  them  through  a hair  fieve,  and  put 
them  into  a frying-pan,  in  which  is  prepared  a quarter  of  a 
pound  of  hot  butter,  Xhrow  in  a little  boiled  ham,  fcraped 
fine,  fome  thred  parfley,  and  feafon  them  with  pepper,  fait, 
and  nutmeg.  Fry  it  brown  on  the  under  fide,  and  lay  it  on 
your  difh,  but  do  not  turn  it.  Hold  a hot  falamander  over 
it  for  half  a minute,  to  take  ofF  the  rav/  look  of  the  eg^^s. 
Some  put  in  clary  and  chives,  and  fome  put  in  onions.  Serve 
jt  with  curled  parfley  ffuck  in  it. 

An  Amulet  zvith  Onions. 

Fry  four  fliced  onions  in  butter,  till  they  are  quite  done. 
Add  the  yolks  of  three  eggs,  and  a little  chopped  parllev. 
Make  two  fmall  amulets  without  fait,  put  the  onions  upon 
mem,  and  a few  hllets  of  anchovies ; roll  them  lengthways. 
Have  ready  fome  pieces  of  bread  cut  like  toafts,  and  fried  in 
^ amulets  the  fame  fize  of  the  bread  upon 

which  you  put  them.  Pour  a little  melted  butter  over,  and 
Itrew  them  with  rafped  Parmefan-cheefe,  and  bread-crumbs. 

Uive  them  a colour  in  the  oven,  and  ferve  with  a relifhing- 
iauce  under,  Dalrymple,  41^. 

^0  ragoo  Caulijlozvers. 

. ? '^'■g^  ^^uliflower,  or  two  fmall  ones,  pick  as  if  you 

• pickhng;  ftew  them  till  they  are  enough 

foricr.  nf  P°*'‘'  cullis  Over  them.  Boil  fome 

Ma/o.,  337!  TXTsL 

To  broil  Potatoes. 

11’®!”’  P“*  ‘hem  in  two  and  hrn!I 

them  till  they  are  brown  on  both  fides:  then  la7them  in 

p ate  or  djflj,  and  pour  melted  butter  over  them^ 
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To  fry  Potatoes, 

Cut  your  potatoes  into  thin  flices,  as  large  as  a crown 
piece,  fry  them  brown,  lay  them  in  the  plate  or  difh,  pour 
melted  butter  and  lack  and  fugar  over  them.  Thefe  make  a 
pretty  corner  plate. 


Tb  maJJj  Potatoes, 

Boil  them,  peel  them,  and  put  them  into  a fauce-pan  ; 
malh  them  well,  and  put  a pint  of  milk  to  two  pounds  of 
potatoes  ; add  a little  fait,  Ifir  them  well  together,  and  take 
care  that  they  do  not  flick  to  the  bottom  ; then  take  a quar- 
ter of  a pound  of  butter,  ftir  it  in,  and  ferve  it  up. 

Tb  fcollop  Potatoes, 

Having  firll  boiled  your  potatoes,  beat  them  fine  in  a bowl 
with  good  cream,  and  a lump  of  butter  and  fait  5 put  them 
into  fcollop  fhells,  make  them  fmooth  on  the  top,  fcore  them 
with  a knife,  lay  thin  flices  of  butter  on  the  top  of  them, 
put  them  in  a Dutch  oven  to  brown  before  the  fire.  Three 
ihells  is  fufficient  for  a dilh.  Raffald^  287. 

A?mther  way. 

The  meally  fort  are  bell.  Boil  them,  beat  them  very  fine, 
put  to  them  cream,  the  yolk  of  an  egg,  pepper,  fait,  a piece, 
of  blitter.  Do  not  make  them  too  moifl.  Fill  fome  fcollop- 
fhells,  fmooth  the  tops  with  the  back  of  a fpoon,  rub  them 
over  with  a little  yolk  of  egg,  fet  them  in  a Dutch  oven  to 
brown.  They  will  rife  before  the  fire,  and,  if  nicely  donCj 
are  a pretty  fupper  difh.  Mafon^  341, 

7b  fry  Char  do  on  s. 

Cut  them  about  fix  inches  long,  and  firing  them,  then 
boil  them  till  tender.  Take  them  out,  have  fome  butter 
melted  in  your  fiew-pan,  flour  them,  and  fry  them  brown. 
Send  them  in  a diih,  with  melted  butter  in  a cup.  Or  you 
may  tie  them  up  in  bundles,  and  boil  them  like  afparagus. 
Put  a toafi  under  them,  and  pour  a little  melted  butter  over 

them  j 
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them  ; or  cut  them  into  dice,  and  boil  them  like  peas,  Tofs 
them  up  in  butter,  and  fend  them  up  hot.  GlaJJe, 

Another  way. 

Boil  them  till  they  are  tender,  then  dip  them  in  batter 
made  of  a fpoonful  of  flour  and  ale;  fry  them  in  a pan  of 

boiling  lard,  pour  melted  butter  over  them,  and  ferve  them 
up. 


Another  way. 

Boil  them  as  above  diredled,  tofs  them  up  in  a little  gravy, 
fome  catchup,  chyan,  and  fait;  thicken  with  a bit  of  butter, 
mixed  with  a little  flour  ^ a little  juice  of  lemon, 

Chardoons  d-la-Fromage, 


String  them,  cut  them  an  inch  long,  ftew  them  in'  a little 
red  wine  till  they  are  tender  ; feafon  with  pepper  ancT  fait, 
and  thicken  it  with  a piece  of  butter  rolled  in  flour;  then 
pour  them  into  your  difh,  fqueeze  fome  juice  of  orange  over 
it,  then  fcrape  Parmefan  or  Chefhire  cheefe  all  over  them* 

then  brown  it  with  a cheefe-iron,  and  ferve  it  up  quick  and 
pot.  ^ ^ 


"tojlezv  Fears.  . . . , . 

Take  fix  pears,  pare  them,  and  either  quarter  them  or  Hew 
them  whole.  Lay  them  in  a deep  earthen  pan,  with  a few 
cloves,  a piece  of  lemon-peel,  a gill  of  red  wine,  and  a quar- 
ter  of  a pound  of  fine  fugar.  If  the  pears  are  very  large, 
they  Will  require  half  a pound  of  fugar,  and  half  a pint  of 
red  wine.  Cover  them  clofe  with  brown  paper,  and  ftew 

inTr  '''  ''m''  ''rn  They  may  be  ferved 

p hot  or  cold.  f hey  make  a very  pretty  difli  with  one 

Wh*;  ,„d  ,h,  „«  C.  i„  U Z 


"Fojlew  Pears  in  a fauce-pan. 


Put  them  into  a fauce 
ip  the  preceding  article, 


-pan  with  the  ingredients  mentioned 
cover  them,  and  do  them  over  a flow 

lire. 
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fire.  When  they  are  enough,  take  them  off  ^ add  a penny- 
worth of  cochineal  bruifed  very  fine. 

Another  way. 

Procure  fome  of  the  largeft  ftewing-pears,  flick  a clove  in 
the  blolTorn  end  of  each,  then  put  them  in  a well-tinned 
fauce-pan,  with  a new  pewter  fpf)on  in  the  middle  ; fill  it 
with  hard  water,  and  fet  it  over  a flow  lire  for  three  or  four 
hours,  till  the  pears  are  foft,  and  the  water  reduced  to  a fmall 
quantity  ; then  put  in  as  much  loaf  fugar  as  will  make  it  a 
thick  fyrup,  and  give  the  pears  a boil  in  it ; then  cut  fome 
lemon-peel  like  ftraws,  and  hang  them  about  your  pears,  and 
ferve  them  up  with  the  fyrup  in  a deep  difh.  Raffald^  206. 

Tb  bake  Pears. 

Pare  them,  cut  them  in  halves,  and  core  them  ; then  put 
them  into  an  earthen  pan  with  a few  cloves,  a little  water 
and  red  wine,  and  about  half  a pound  of  fugar  to  fix  pears ; 
hake  them  in  an  oven  moderately  hot,  then  fet  them  over  a 
flow  fire  ; let  them  ftew  gently  ; cut  in  a lemon-peel  in  fmall 
ihreds.  If  the  fyrup  is  not  rich  enough,  add  more  fugar. 
Mejon,  433. 

Eggs  and  Broccoli. 

Boil  you  broccoli  tender,  obferving  to  fave  a large  bunch 
for  the  middle,  and  fix  or  eight  little  thick  fprigs  to  flick 
round.  Toaft  a bit  of  bread  as  large  as  you  would  have  it 
for  your  difh  or  butter  plate.  Butter  fome  eggs  thus  : — take 
fix  eggs,  OF  as  many  as  you  have  occafion  for,  beat  them  well, 
put  them  into  a fauce-pan  with  a good  piece  of  butter,  a lit- 
tle fait;  keep  beating  them  with  a fpoon  till  they  are  thick 
enough,  then  pour  them  on  the  toaft.  Set  the  largeft  bunch 
of  broccoli  in  the  middle,  and  the  other  little  pieces  round 
and  about,  and  garnifh  the  difh  with  little  fprigs  of  broccoli. 
This  is  a pretty  fide-difh,  or  a corner-plate.  Glajfcy  197. 

To  broil  Eggs. 

Cut  a toaft  round  a quartern  loaf,  brown  it,  lay  it  in  your 

difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on 

the 
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the  toaft*  Take  a red-hot  fhovel  and  hold  It  over  them. 
When  they  are  done,  fqueeze  a Seville  orange  over  them, 
grate  a little  nutmeg  over  it,  and  ferve  it  up  for  a fide-plate» 
Or  you  may  poach, your  eggs  and  lay  them  on  a toaft ; or 
toaft  your  bread  crifp,  and  pour  a little  boiling  water  over  it. 
Seafon  it  with  a little  fait,  and  then  lay  your  poached  eggs 
upon  it. 

' Eggs  Du  chefs  fafhion. 

\ 

Boil  a pint  of  cream  and  fugar,  a little  orange-flower  wa- 
ter, and  a piece  of  lemon-peel  ; poach  lix  or  eight  eggs  in  it; 
take  out  the  eggs,  reduce  the  cream  for  fauce  to  ferve  upon' 
them.  Dalrymple,  416. 

Spinach  and  Eggs^ 

Pick  and  wafti  your  fpinach  very  clean  in  feveral  waters, 
put  it  into  a fauce-pan  with  a little  fait ; cover  it  clofe,  and 
fhake  the  pan  often.  When  it  is  juft  tender,  and  whilft  it  is 
green,  throw  it  into  a fieve  to  drain  ; lay  it  in  your  difli. 
Have  ready  a ftew-pan  of  water  boiling,  and  break  as  many 
eggs  into  cups  as  you  would  poach.  When  the  water  boils, 
put  in  the  eggs,  have  an  egg-flice  ready  to  take  them  out 
with,  lay  them  on  the  fpinach,  and  garnifli  the  difti  with 
orange  cut  into  quarters,  with  melted  butter  in  a cup, 

/ 

Fo  force  Eggs. 

Scald  two  cabbage  lettuces  with  a few  mufhrooms,  parfley, 
forrel,  and  chervil ; then  chop  them  very  fmalJ,  with  the 
yolks  of  hard  eggs,  feafoned  with  fait  and  nutmeg;  then 
Itew  them  in  butter,  and  when  they  are  enough,  put  in  a lit- 
tle cream,  thrn  pour  them  into  the  bottom  of  a difli.  Then 
chop  the  whites  very  fine,  with  parfley,  nutmeg,  and  fait. 

Lay  this  round  the  brim  of  the  diih,  and  run  a red-hot  fire- 
Ihovel  over  it  to  brown  it. 

Fo  poach  Eggs  with  F lafts. 

Pour  your  water  in  a flat-bottomed  pan,  with  a little  fait. 
WuenK  boils,  break  your  eggs  carefully  in,  and  let  them 

boil 
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boil  two  minutes  ; ^hen  take  them  up  with  an  egg-fpoon,  and 
lay  them  on  buttered  toafts.  Raffaldy  289. 

Eggs  with  Saufages. 

Fry  fome  faufages,  and  then  a flice  of  bread;  lay  the  fau- 
fages  on  the  bread,  with  a poached  egg  between  each  Jink. 
If  the  toaft  is  too  ftrong  fried,  butter  it  a little. 

The  common  way  of  drefling  eggs  is  to  poach  them,  and 
ferve  them  on  a buttered  toaft,  or  on  ftewedTpinach  or  forrel. 


CHAP. 
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CHAP.  XVIII. 
OF  PUDDINGS. 


Preliminary  Ohfervations  on  Puddings. 

TN  boiled  puddings,  particular  care  is  required  that  the  cloth 
be  clean,  and  remember  to  dip  it  in  boiling  water,  let  it 
be  well  floured,  and  give  your  cloth  a (hake,  if  it  is  a bread 
pudding,  tieitloofe;  if  a batter-pudding,  tie  it  clofe;  and 
never  put  your  pudding  in  till  the  water  boils.  If  you  boil  it 
in  a bafon,  butter  it,  and  boil  it  in  plenty  of  water,  without 
covering  the  pan,  and  turn  it  often.  When  it  is  enough, 
take  it  up  in  the  bafon,  let  it  ftand  a few  minutes  to  cool, 
then  untie  the  firing,  wrap  the  cloth  round  the  bafon,  lay 
your  difh  over  it,  and  turn  the  pudding  out;  then  take  ofF 
the  bafon  and  cloth  with  great  care,  otherwife  a light  pud- 
ding is  liable  to  be  broken  in  turning  out.  When  you  make 
a batter-pudding,  firfl  mix  the  flour  well  with  a little  milk, 
then  gradually  put  in  the  ingredients,  by  which  means  it  will 
be  perfeaiy  fmooth  and  without  lumps.  But,  for  a plain 
batter-pudding,  the  befl:  method  is  to  flrain  it  through  a coarfe 
hair  fieve,  that  it  may  neither  have  lumps  nor  the  treadles  of 
the  eggs;  and  for  all  other  puddings,  ftrain  the  egg-s  when 
you  beat  them.  With  refpea  to  baking,  all  bread  and  cuftard 
puddings  require  time,  and  a moderate  oven,  that  will  raife 
and  not  burn  them.  Batter  and  rice  puddings  a quick  oven. 
Be  particularly  careful  to  butter  the  pan  or  difh  before  you 
put  in  your  pudding.  ^ 


A baked  Almond  Pudding. 

o 

Having  boiled  the  fkins  of  two  lemons  very  tender  beat 
them  very  fine;  beat  half  a pound  of  almonds^n  rotwater 
andapound  of  fu^r  very  fine;  then  melt  half  a pound  of 
butter  and  let  ,t  ftand  till  it  is  quite  cold  ; beat  the  volL 
Of  etght  eggs,  and  the  whites  of  four;  mix  them^nd 

beat 
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beat  them  all  together,  with  a little  orange-Hower  water, 
and  bake  it  in  the  oven,  Raffaldy  i68.  Farley ^ 184. 

A hotted  Almond  Pudding, 

V Strain  two  eggs  well  beaten  into  a quart  of  cream,  a penny- 
loaf  grated,  one  nutmeg,  fix  fpoonfuls  of  flour,  half  a pound 
of  almonds  blanched  and  beat  fine,  half  a dozen  bitter  al- 
monds, fweeten  with  fine  fugar  ; add  a little  brandy  ; boil  it 
half  an  hour ; pour  round  it  melted  butter  and  wine  ; flick  it 
with  almonds  blanched  and  flit.  Mafon^  370. 

Another  way. 

Take  a pound  of  fweet  almonds,  beat  them  as  fmall  as 
poflible,  with  three  fpoonfuls  of  rofe-water,  and  a gill  of  fack 
or  white  wine,  and  mix  in  half  a pound  of  frefh  butter  melted, 
with  five  yolks  of  eggs  and  two  whites  ; a quart  of  cream,  a 
quarter  of  a pound  of  fugar,  half  a nutmeg  grated,  one  fpoon- 
ful  of  flour,  and  three  fpoonfuls  of  crumbs  of  white  bread ; 
mix  all  well  together  and  boil  it.  It  will  take  half  an  hour 
boiling.  Glajfey  215.' 

\ 

Almond  Hog^s-  Puddings, 

Take  a pound  of  beef-marrow,  chopped  fine,  half  a pound 
of  fweet  almonds  blanched,  and  beat  fine,  with  a little  orange- 
flower  or  rofe-water;  half  a pound  of  white  bread  grated  fine, 
half  a pound  of  currants,  clean  wafhed  and  picked,  a quarter 
of  a pound  of  fine  fugar,  a quarter  of  an  ounce  of  mace,  nut- 
meg, and  cinnamon  together,  of  each  an  equal  quantity, 
and  half  a pint  of  fack  or  mountain.  Mix  all  well  together, 
with  half  a pint  of  good  cream,  and  the  yolks  of  four  eggs. 
Fill  your  guts  half  full,  tie  them  up,  and  boil  them  a quarter 
of  an  hour,  and  prick  them  as  they  boil  to  keep  the  guts  from 
breaking.  For  a change,  you  may  leave  out  the  currants, 
but  you  muft  then  add  a quarter  of  a pound  more  fugar. 

Another  way. 

Take  half  a pint  of  cream,  a quarter  of  a pound  of  cur- 
rants, as  much  fugar,  the  crumb  of  a half-penny  roll  grated 
fine,  fix  large  pippins  pared  and  chopped  fine,  a gill  of  fack. 
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or  two  fpoonfuls  of  rofe-water,  fix  bitter  almonds  blanched 
and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat  fine ; 
mix  all  together,  fill  the  guts  better  than  half  full,  and  boil 
them  a quarter  of  an  hour. 

A haked  Apple  Piiddln<^. 

Boil  half  a pound  of  apples,  and  pound  them  well  ; take 
half  a pound  of  butter  beaten  to  a cream,  mix  it  v/ith  the 
apples  before  they  are  cold  ; add  fix  eggs,  with  the  whites, 
well  beaten  and  ffrained,  half  a pound  of  fugar  pounded  and 
fifted,  the  rinds  of  two  lemons  well  boiled  and  beaten  ^ fift 
the  peel  into  clean  water  twice  in  the  boiling;  put  a thin 
cruft  in  the  bottom  and  rims  of  your  difti,  It'will  take  half 
an  hour  to  bake  it,  ' 


Another, 

Pare  twelve  large  pippins,  and  take  out  the  cores;  put 
them  into  a fauce-pan,  with  four  or  five  fpoonfuls  of  vyater, 
and  boil  them  till  they  are  foft  and  thick.  Then  beat  them 
well,  ftir  in  a pound  of  loaf  iugar,  the  juice  of  three  lemons, 
and  the  peels  of  two  cut  thin  and  beat  fine  in  a mortar  and 
t^he  yolks  of  eight  eggs  beaten.  Mix  all  well  together,  and 
bake  it  in  a flack  oven.  When  nearly  done,  throw  over  it  a 
Jittle  fine  fugar.  You  may,  if  you  pleafe,  bake  it  in  a puff 
^Ire,  at  the  bottom  of  the  difh,  and  round  the  edges  ©f  it, 
0/afe,  21  Farley^  198,  ^ 


Another, 

/ 

Having  made  a pufF-pafte,  roll  it  near  half  an  inch  thick- 
pare  and  core  the  apples,  ftll  the  cruft ; grate  a little  lemon- 
peel,  and,  in  the  winter,  a little  lemon-juice,  (as  it  then 
quickens  the  apples)  ; put  in  fome  fugar,  clofe  the  cruft,  and 
le  It  in  a cloth.  A fmall  pudding  requires  two  hours  boil- 
ing, and  a large  one  three  or  four. 


Another* ' 

Scald  ten  or  a dozen  large  apples,  or  codlings ; pulp  them 

through  a fieve;  ftir  in 'a  quarter  of  a pound  of 
tter,  half  a pound,  or  more,  of  fugar  beaten  and  fifted ; 

^ the 
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the  rind  of  an  orange  or  lemon  grated,  and  the  juice  ; the 
yolks  of  five  eggs,  and  a little  cream.  Bake  it  with  a puff- 
pafte. 

Apple  Dumplings* 

Having  pared  and  taken  out  the  core  of  your  apples,  fill 
the  hole  with  quince,  or  orange  marmalade,  or  fugar,  (which- 
ever befl  fuits)  ; then  take  a piece  of  cold  pafte,  and  make  a 
hole  in  it,  as  if  you  was  going  to  rrpke  a pie;  lay  in  your 
apple,  and  put  another  piece  of  pafte  in  the  fame  form,  and 
clofe  it  up  round  the  fide  of  your  apple.  It  is  much  prefera- 
ble to  the  method  of  gathering  it  in  a lump  at  one  end.  Tie 
. it  in  a cloth,  and  boil  it  three  quarters  of  an  hour ; pour  .. 
melted  butter  over  them,  and  ferve  them  up.  Five  is  fufii- 
cient  for  a difh.  Raffald^  183,  Farley^  198. 

An  Apricot  Pudding. 

• Coddle  fix  large  apricots  very  tender,  break  them  very  fmall, 
fweeten  them  to  your  tafte  ; when  they  are  cold,  add  fix  eggs, 
and  only  two  whites,  well  beat ; mix  them  all  well  together, 
with  a pint  of  good  cream  ; lay  a puff-pafte  all  over  your  difli, 
and  pour  in  your  ingredients.  Bake  it  half  an  hour;  but  the 
oven  fhould  not  be  too  hot.  When  it  is  enough,  throw  a 
little  line  fugar  all  over  it,  and  fend  it  to  table.  Glajiy  272. 
Farley^  189. 


Another* 

Pare  ten  or  twelve  apricots;  fcald,  flone,  and  bruife  them; 
put  a pint  of  boiling  cream  to  the  crumb  of  a penny-loaf 
o-rated ; when  cold,  add  the  yolks  of  four  eggs,  fugar  to  the 
tafte,  and  a little  brandy.  Bake  it  half  an  hour,  with  pufF- 
pafte.  Majon^  377. 

Mis.  Raffald^  page  174,  has  a fimilar  receipt;  but  fhc 
propofes  a glafs  of  “ Madeira  wine,”  inftead  of  a little 
brandy.”  • 

A Batter  Pudding* 

Take  a quart  of  milk,  beat  up  the  yolks  of  fix  eggs,  and 
the  whites  of  three,  and  mix  them  with  a quarter  of  a pint  of 

milk. 
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rnilk.  Take  fix  fpoonfuls  of  flour,  a tea-fpoonful  of  fait,  and 
one  of  beaten  ginger.  Mix  them  all  together,  boil  them  an 
hour  and  quarter,  and  pour  melted  butter  over  the  pudding. 
You  may,  if  you  think  proper,  put  in  half  a pound  of  prunes, 
or  currants,  and  two  or  three  more  eggs.  Or  you  may  make 
it  without  eggs,  in  the  following  manner:  Take  a quart  of 
milk,  mix  fix  fpoonfuls  of  the  flour  with  a little  of  the  milk 
firfl:,  a tea-fpoonful  of  fait,  two  of  beaten  ginger,  and  two  of 
the  tindlure  of  faffron.  Then  mix  all  together,  and  boil  it 
an  hour.  Farley^  200,  from  GlaJJe^  219. 

Another, 

A pint  of  milk,  four  eggs,  four  fpoonfuls  of  flour,  half  a 
grated  nutmeg,  and  a little  fait;  tie  the  cloth  very  clofe,  and 
boil  it  three  quarters  of  an  hour.  Sauce,  melted  butter. 


A Bread  Pudding, 

Slice  all  the  crumb  of  a penny-loaf  thin  into  a quart  of  milk, 
fet  it  over  a chafing-difh  of  coals  till  the  bread  has  foaked  up 
all  the  milk,  then  put  in  a piece  of  butter,  ftir  it  round,  and 
let  it  ftand  till  cool.  Or  you  may  boil  your  milk  and  pour 
over  your  bread,  and  cover  it  up  clofe  ; this  method  is  as 
good  as  the  other.  Then  take  the  yolks  of  fix  eggs,  and 
half  the  whites,  and  beat  them  up  with  a little  rofe-water  and 
nutmeg,  and  a little  fait  and  fugar,  if  you  like  it.  Mix  all 
well  together,  and  boil  it  an  hour.  Glaffe^  220.  Farley^  192, 

Another, 


Boil  a pint  of  milk,  with  a bit  of  lemon-peel ; when  it  has 
boiled,  take  out  the  peel,  and  flir  in  a quarter  of  a pound  of 
butter,  fome  nutmeg  and  fugar;  when  the  butter  is  melted, 
pour  over  it  four  ounces  of  grated  bread ; cover  it ; when 
cold,  add  three  eggs,  well  beaten;  butter  a difh,  and  pour 
this  in  juit  as  it  goes  to  the  oven. 


A nice  Bread  Pudding. 


Take  half  a pint  of  milk,  boil  it  with  a bit  of  cinnamon, 
the  whues  well  beaten,  the  rind  of  a lemon 
totated,  half  a pound  of  fuet  chopped  fine,  and  as  much  bread 
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as  may  be  thought  rcquifite.  Pour  your  -milk  on  the  bread 
and  fuet,  keep  mixing  it  till  cold,  then  put  in  the  lemon-peel, 
eggs,  a little  fugar,  and  Tome  nutmeg  grated  fine.  This  pud- 
ding may  be  either  boiled  or  baked.  Raffald^  J73. 

A Calf  s- Foot  Pudding, 

Boil  four  feet  tender  ; pick  the  niceft  of  the  meat  from  the 
bones,  and  chop  it  very  fine;  add  the  crumb  of  a penny-loaf 
grated,  a pound  of  beef-fuet  fhred  fmall,  half  a pint  of  cream, 
feven  eggs,  a pound  of  currants,  four  ounces  of  citrr>n  cut 
fmall,  two  ounces  of  candied  orange-peel  cut  like  ftraws,  a 
nutmeg,  and  a large  glafs  of  brandy.  Butter  the  cloth  and 
• flour  it,  tie  it  clofe,  let  it  boil  three  hours.  Mafon^  370. 
Mrs.  Raffuid^  P^ge  172,  gives  the  fame  receipt,  with  this 
addition  : “ When  you  take  the  pudding  up,  it  is  befi:  to 

put  it  in  a bowl  that  will  jufi:  hold  it,  and  let  it  ftand  a 
quarter  of  an  hour  before  you  turn  it  out ; lay  your  difh 
upon  the  the  top  of  the  bafon,  and  turn  it  upfide  down.’’ 

A Carrot  Pudding, 

Scrape  a raw  carrot  very  clean,  and  grate  it.  Take  half  a 
pound  of  the  grated  carrot,  and  a pound  of  grated  bread  ; beat 
up  eight  eggs,  leaving  out  half  the  whites,  and  mix  the  eggs 
with  half  a pint  of  cream.  4'hen  iBr  in  the  bread  and  carrot, 
half  a pound  of  frefh  butter  melted,  half  a pint  of  fack,  three 
fpoonfuls  of  orange  flower- water,  and  a nutmeg  grated. 
Sweeten  to  your  palate.  Mix  all  well  together,  and  if  it  is 
not  thin  enough,  flir  in  a little  new  milk  or  cream.  Let  it 
be  of  a moderate  thicknefs,  lay  a pufF  pafte  all  over  the  dilh, 
and  pour  in  the  ingredients,  it  will  take  an  hour’s  baking. 
If  you  would  boil  it,  you  muff  melt  butter,  and  put  in  white 
wine  and  fugar. 


Another, 

Take  three  or  four  carrots  and  ferape  them  very  fmall; 
mix  them  with  the  crumb  of  two  penny-loaves  grated  ; pour 
over  this  a quart  of  boiling  cream;  when  cold,  add  feven 
yolks  of  eggs,  and  four  whites  well  beaten,  a quarter  of  a 
pound  of  fugar,  fome  fait,  nutmeg,  and  a little  brandy. 
Bake  it  an  hour  with  pufF  pafle. 


Gre^n 


I 
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Green  Codling  Pudding. 

Green  about  a quart  of  codlings  as  for  a pie,  rub  them 
through  a hair  fieve,  with  as  much  of  the  juice  of  beets  as 
will  green  your  pudding;  put  in  the  crumb  of  half  a penny- 
Joaf,  half  a pound  of  butter,  and  three  eggs  well  beaten  ; 
beat  them  all  together  with  half  a pound  of  fugar,  and  two 
fpoonfuls  of  cyder.  Lay  a good  pafte  round  the  rim  of  the 
difli,  and  pour  it  in.  Raffald^  178.  Y xom  Mafon^  377,  with 
very  little  alteiation. 

A Cufard  Pudding. 

Put  a piece  of  cinnamon  in  a pint  of  thick  cream  ; boil  it  ; 
add  a quarter  of  a pound  of  fugar  ; when  cold,  add  the  yolks 
of  five  eggs  well  beaten  ; ftir  this  over  the  fire  till  pretty  thick, 
but  you  fliould  not  let  it  boil.  When  quite  cold,  butter  a 
cloth  well,  duff  it  with  flour,  tie  the  cuffard  in  it  very  clofe, 
boil  it  three  quarters  of  an  hour.  When  taken  up,  put  it 
into  a bafon  to  cool  a little  ; untie  the  cloth,  lay  the  diili  on 
the  bafon,  turn  it  up.  If  the  cloth  is  not  taken  off  carefully, 
the  pudding  will  break  ; grate  over  it  a little  fugar.  Melted 
butter  and  a little  wine  in  a boat.  Raffald^  169,  from  Mafon^ 
369;  with  this  difference,  Mrs.  Mafon  recommends  hwt  five 
eggs,  Mrs.  Raff'ald^  Jix. 

Another. 

Take  two  or  three  fpoonfuls  from  a pint  of  cream,  and  mix 
them  with  a fpoonful  of  fine  flour.  Let  the  reft  of  the  cream 
be  put  on  the  fire  to  boil,  then  take  it  oft',  and  ftir  in  the 
cold  cream  and  flour  very  well.  When  it  is  cool,  beat  up 
five  yolks  and  two  whites  of  eggs,  and  ftir  in  a little  fait  and 
fome  nutmeg,  two  or  three  fp(5onfuls  of,  fack,  and  fvveelen  to 
your  palate.  Butter  an  earthen  bowl,  and  pour  it  into  it, 
tie  a cloth  over  it,  and  boil  it  half  an  hour  ; then  take  it  ouf^ 
untie  the  cloth,  turn  the  pudding  into  your  difti,  and  pour  on 
it  melted  butter.  Farley^  182. 
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Damafcene  Dumplings. 

Having  made  a good  hot  paftc  cruA,  roll  it  pretty  tliin, 
lay  it  in  a bafon,  and  put  in  a proper  quantity  of  damafcenes  ; 
wet  the  edge  of  the  pafte,  and  clofe  it  up ; boil  it  in  a cloth 
one  hour,, and  fend  it  up  whole;  pour  melted  butter  over  it, 
and  grate  fugar  round  the  edge  of  the  dilh.  N.  B.  Dump- 
lings may  be  made  from  any  kind  of  preferved  fruit,  in  the 
fame  manner.  Raffald^  183. 

/ I 

Goofeherry  Pudding, 

Scald  a pint  of  green  goofeberries,  and  rub  them  through 
a fieve ; put  to  them  half  a pound  of  fugar,  and  an  equal 
quantity  of  butter,  two  or  three  Naples’  bifcuits,  and  four 
eggs  well  beaten  ; mix  it  well,  bake  it  half  an  hour.  Maforiy 
377.  Raffald^  182.  Farley^  198.  7'he  two  laft  recommend 
fix  eggs  ; Mrs.  Mafon^  only  four.  In  other  refpecls  they  all 
agree. 

A Grateful  Pudding, 

\ 

Take  a pound  of  fine  flour,  and  a pound  of  white  bread 
grated  ; take  eight  eggs,  with  half  the  whites,  beat  them  up, 
and  mix  with  them  a pint  of  milk  ; then  ftir  in  the  bread  and 
flour,  a pound  of  raifins  ftoned,  a pound  of  currants,  half  a 
pound  of  fugar,  a little  beaten  ginger;  mix  all  well  together, 
and  either  bake  or  boil  it.  It  will  take  three  quarters  of  an 
hour  baking.  Put  in  cream,  if  you  have  it,  inftead  of  milk; 
the  pudding  will  be  much  improved  by  it.  Glaffe^ 

Hard  Dumplings, 

Put  a little  fait  to  fome  flour  and  water,  and  make  it  into 
I pafte.  Roll  them  in  balls  as  large  as  a turkey’s  egg;  roll 
them  in  a little  flour,  throw  them  into  boiling  water,  and  half 
an  hour  will  boil  them.  They  are  beft  boiled  with  a good 
piece  of  beef.  For  a change,  you  may  add  a few  currants. 

A Hajiy  Pudding, 

Take  a pint  of  cream,  and  a pint  of  milk,  adittle  fait,  and 
fweeten  it  with  loaf-fugar ; make  it  boil ; then  put  in  fome 

fine 
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fine  flour,  and  keep  it  continually  ftirring  while  the  flour  is 
put  in,  till  it  is  thick  enough,  and  boiled  enough  ; pour  it 
out,  and  flick  the  tops  full  of  little  bits  of  butter.  It  may  be 
eaten  with  fugar  and  fait.  Mafon^  368. 


Another^ 


Put  four  bay-leaves  into  a quart  of  milk,  and  fet  it  on  the 
fire  to  boil.  Then  beat  up  the  yolks  of  two  eggs,  and  (Hr  in 
a little  fait.  Take  two  or  three  fpoonfuls  of  milk  and  beat 
up  with  your  eggs,  and  flir  in  your  milk.  Then  with 
^ wooden  fpoon  in  one  hand,  and  the  flour  in  the  other, 
ftir  it  in  till  it  is  of  a good  thicknefs,  but  not  too  thick. 
Let  it  boil,  and  keep  it  flirting ; then  pour  it  into  a 
difh,  and  flick  pieces  of  butter  here  and  there.  You 
may  omit  the  eggs ; but  they  are  a great  addition  to  the 
pudding.  A little  piece  of  butter  flirred  in  the  milk  makes 
it  eat  fhort,  and  much  improves  it.  Take  out  the  bay-leaves 
before  you  put  in  the  flour.  \ 


Puddings 

Of  fpinach,  beet,  parfley,  and  leeks,  take  each  a handful- 
wafh  them  and  (cald  them,  then  fhred  them  very  fine ; have 
ready  a quart  of  groats  fleeped  in  warm  water  half  an*hour 
and  a pound  of  hogs’-lard  cut  in  little  bits,  three  large  onions 
chopped  fmall,  and  three  fage-leaves  hacked  fine^  put  in  a 
little  fait,  mix  all  well  together,  and  tie  it  clofe  up.  It  will 
require  to  be  taken  up  in  boiling  to  loofen  the  firing;  a little. 
B.affald^  182,  from  APaforiy  372* 


A Hunting  Puddings 

Take  the  yolks  of  ten  eggs,  and  the  whites  of  fix:  beat 
them  up  well  with  half  a pint  of  cream,  fix  fpoonfuls  of  flour 
one  pou^  of  beef  fuet  chopped  fmall, .a  pound  of  currants! 
well  wafted  and  picked,  a pound  of  jar  raifins  ftoned  and 
chopp^  *"'0  ounces  of  candied  citron,  orange  arid  le- 

mon, fhred  fine ; put  two  ounces  of  fine  fugar,  a fpoonful  of 
^ft-water,  a glafs  of  brandy,  and  half  a nutmeg  grated 
Mix  all  well  together,  tie  it  up  in  a cloth,  and  boil  it  fouj^ 
ours  ; be  fure  to  put  it  in  when  the  water  boils,  and  keep  it 

pS  fugar  ' earnift  with 
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Another,  zvith  a little  variation* 

Mix  a pound  of  flour  with  a pint  of  cream,  and  eight  eggs 
that  have  been  well  beaten,  a pound  of  beef  fuet,  the  fame  of 
currants,  have  a pound  ot  raifins  Ifoned  and  chopped,  two 
ounces  of  candied  citroh,  two  ounces  of  candied  orange  cut 
Imall,  a nutmeg,  and  a glafs  of  brandy.  Mafon,  371,  Raf- 
fald,  168.'  Fwley,  180. 

An  Italian  Pudding. 

Take  a pint  of  cream,  and  flice  in  fome  French  rolls,  as 
much  as  you  think  will  make  it  thick  enough  ; beat  ten  eggs 
Jfine,  grate  a nutmeg,  butter  the  bottom  of  the  difh,  flice 
, twelve  pippins  into  it,  throw  fome  orange-peel  and  fugar  over, 
and  half  a pint  of  red  wine  ; then  pour  your  cream,  bread,  and 
eggs  over  it;  flrft  lay  a pufF  pafte  at  the  bottom  of  the  difh, 
and  round  the  edges,  and  bake  it  half  an  hour.  GlaJJe,  217. 

i 

A Lemon  Pudding. 

Take  three  lemons  and  grate  the  rinds  ofF,  beat  up  twelve 
yolks  and  fix  whites  of  eggs,  put  in  half  a pint  of  cream,  half 
a pound  of  fine  fugar,  a little  orange  flower  water,  a quarter 
of  a pound  of  butter  melted.  Mix  all  well  together,  fqueeze 
in  the  juice  of  two  lemons  ; put  it  over  the  ftove,  and  keep 
ftirring  it  till  it  is  thick  ; put  a pufF  paffe  round  the  rim  of 
the  difh,  put  in  pudding-ftufF,  with  fome  candied  fweetmeats 
cut  fmail-  over  it,  and  bake  it  three  quarters  of  an  hour. 

Another. 

To  a pound  of  flour,  well  dried  and  fifted,  put  a pound  of 
fine  fugar  beat  and  fifted,  the  rind  of  a lemon  grated,  twelve 
eggs,  the  yolks  beat  a little  by  themfelves,  and  the  whites 
beat  till  they  are  all  froth  ; then  gently  mix  all  together,  put 
it  in  a pan,  and  bake  it  half  ari  hour. 

A Marrow  Pudding. 

Grate  a penny-loaf  into  crumbs,  and  pour  on  them  a pint 
of  boiling  hot  cream.  Cut  very  thin  a pound  of  beef-marrow, 

beat 
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beat  four  eggs  well,  and  then  add  a glafs  of  brandy,  with  fu- 
gar  and  nutmeg  to  your  tafte.  Mix  them  all  well  together, 
and  either  boil  or  bake  it.  Three  quarters  of  an  hour  will 
do  it.  Cut  two  ounces  of  citron  very  thin;  and  when  you 
difli  it  up,  flick  them  ail  over  it. 

Another, 

Take  a quarter  of  a pound  of  rice,  half  boil  it,  half  a pound 
of  marrow  fhred  very  fine,  a quarter  of  a pound  of  raifins, 
ftoned  and  chopped  fmall,  with  two  ounces  of  currants;  beat 
four  eggs  a quarter  of  an  hour,  mix  it  all  together,  with  a pint 
of  good  cream,  a fpoonful  of  brandy,  and  fugar  and  nutmeg 
to  your  tafte.  You  may  either  bake  it,  or  put  it  into  fkins 
for  hog’s-puddings. 

A Millet  Pudding', 

o 

Spread  a quarter  of  a pound  of  butter  at  the  bottom  of  a 
difh  ; lay  into  it  fix  ounces  of  rnillet,  and  a quarter  of  a 
pound  of  fugar.  When  going  to  the  oven,  pour  over  it  three 
pints  of  milk.  Mafon^  37J, 


Another, 

Get  half  a pound  of  millet-feed;  wafn  it,  and  pick  it  clean, 
put  to  it  half  a pound  of  fugar,  a whole  nutmeg  grated,  and 
three  quarts  of  milk.  When  you  have  mixed  all  well  together, 
break  in  half  a pound  of  frefh  butter,  and  butter  your  difh - 
pour  it  in,  and  bake  it.  Glajfe^  216.  Farley,  1S8. 

Norfolk  Dumplings, 

To  half  a pint  of  milk  put  two  eggs,  and  a little  fait,  and 
make  them  into  a good  thick  batter  with  flour.  Have  ready 
a clean  fauce-pan  of  water  boiling,  and  drop  your  batter  into  ' 
it,  and  two  or  three  minutes  will  boil  them.  Be  particularly 
careful  that  the  water  boils  faft  when  you  put  the  batter  in, 
Then  throw  them  into  a fieve  to  drain*,  turn  them  into  a 

difh,  and  ftir  a lump  of  frefh  butter  into  them.  If  eaten  hot 
they  are  very  good.  * 


An 
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A?i  Oat  Pudding. 

Take  two  pounds  of  oats  fkinned,  and  new  milk  enough 
to  drown  it ; eight  ounces  of  raifins  of  the  fun  ftoned, 
the  fame  quantity  of  currants  neatly  picked  ; a pound  of 
fweet  fuet  finely  Hired,  fix  new-laid  eggs  well  beat;  feafon 
with  nutmeg,  beaten  ginger,  and  fait;  mix  it  all  well  toge- 
ther, it  will  make  an  excellent  pudding. 

An  Oatmeal  Pudding, 

Boil  a pint  of  fine  oatmeal,  in  three  pints  of  new  milk,  ftir- 
ring  it  till  it  is  as  thick  as  hafty-pudding  ; take  it  off,  and 
fiir  in  half  a pound  of  frefh  butter,  a little  beaten  mace  and 
nutmeg,  and  a gill  of  fack;  then  beat  up  eight  eggs,  half  the 
whites,  ftir  all  well  together,  lay  pufF-pafte  all  over  the  difn, 
pour  in  the  pudding,  and  bake  it  half  an  hour.  Or  you  may 
boil  it  with  a fbw  currants.  ' 

i 

An  Orange  Puddhis;, 

Take  the  rind  of  a Seville  orange,  boil  it  very  foft,  beat  it 
in  a marble  mortar,  with  the  juice  ; put  to  it  two  Naples’ 
bifcLiits  grated  very  fine,  half  a pound  of  butter,  a quarter  of 
a pound  of  fugar,  and  the  yolks  of  fix  esgs ; mix  them  well 
together;  lay  a good  pulr-pafte  round  the  edge  of  your  China 
difh,  bake  it  in  a gentle  oven  half  an  hour.  You  may  make 
a lemon  pudding  the  fame  way,  by  putting  in  a lemon  inllead 
of  the  orange.  Rqffald^  lyi. 

Another, 

Take  the  outfide  rind  of  three  Seville  oranges,  boil  them 
in  Several  waters  till  they  are  tender  ; then  pound  them  in  a 
mortar,  with  three  quarters  of  a pound  of  fugar;  then  blanch 
half  a pound  of  fweet  almonds,  beat  them  very  fine,  with  rofe- 
water  to  keep  them  from  oiling;  then  beat  fixteen  eggs,  with 
only  fix  whites,  a pound  of  frefli  butter,  and  beat  all  thefe 
together  till  it  is  light  and  hollow;  then  lay  a thin  puff-pafte 
all  over  a difii,  and  put  in  the  ingredients.  Bake  it  with 
your  tans.  Glajfe,  214. 
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Peas  Pudding. 

Boil  it  till  it  is  quite  tender } then  take  it  up,  untie  it,  ftir 
in  a good  piece  of  butter,  a little  fait,  and  a good  deal  of 
beaten  pepper ; then  tie  it  up  tight  again,  boil  it  an  hour 
longer,  and  it  will  eat  fine. 

A plain  Pudding. 

Put  into  a pint  of  milk  three  laurel-leaves,  a little  grated 
lemon-peel,  and  a bit  of  mace  ^ boil  it,  then  ftrain  it  off,  and 
with  a little  Hour  make  it  into  a pretty  thick  hafty  pudding; 
then  fiir  into  it  a quarter  of  a pound  of  butter,  two  ounces  of 
fugar,  half  a finall  nutmeg  grated,  five  yolks  and  three  whites 
of  eggs  ; beat  them  well  up  all  together,  pour  it  into  a difii, 
and  bake  it,  Mafon^  375* 


Another. 


Take  the  yolks  and  whites  of  three  eggs,  beat  them  too-e- 
ther,  with  two  large  fpoonfuls  of  fiour,  a little  fait,  and  h^lf 
a pint  of  milk  or  cream  ; make  it  the  thicknefs  of  a pancake 
batter,  and  beat  all  very  well  together.  It  will  take  half  an 
hour  to  boil  it. 


Plum  Pudding. 

o 

Cut  a pound  of  fuet  into  little  pieces,  but  not  too  fine;  take 
a pound  of  currants  walhed  clean,  a pound  of  raifins  ftoned, 
eight  jrolks  of  eggs,  and  four  whites,  half  a nutmeg  grated 
a tea-lpoonful  of  beaten  ginger,  a pound  of  flour,  and  a pinj 
ot  milk.  Beat  the  eggs  firft,  then  put  to  them  half  the  milk 
and  beat  them  together ; and,  by  degrees,  ftir  in  the  flour* 
then  the  fuet,  fpice,  and  fruit,  and  as  much  milk  as  will  mix 
It  well  together  very  thick.  It  will  take  five  hours  boiling. 


An  excellent  Plum  Pudding. 

Take  one  pound  of  fuet,  one  pound  of  currants,  and  one 
pound  of  raifins  ftoned  j the  yolks  of  eight  eggs,  and  the 
whites  of  four ; the  crumb  of  a penny-loaf  grated,  one  pound 
of  flour,  half  a nutmeg,  a tea-fpoonful  of  grated  ginger,  a 

little 


34^  Of  Puddings. 

little  fait,  and  a fmall  glafs  of  brandy;  beat  the  eggs  firff, 
mix  them  with  fome  milk.  By  degrees  add  the  flour  and 
ether  ingredients,  and  what  more  milk  may  be  necelTary  ; it 
mufl:  be  very  thick  and  well  ftirred.  It  will  require  flve 
hours  boiling, 

A Pot  aloe  Pudding', 

Boll  a quarter  of  a pound  of  potatoes  till  they  are  foft, 
peel  them,  and  mafli  them  with  the  back  of  a fpoon,  and  rub 
them  through  a fieve  to  have  them  fine  and  fmooth.  Then 
take  half  a pound  of  frefh  butter  melted,  half  a pound  of  fine 
fugar,  and  beat  them  well  together  till  they  are  fmooth.  Beat 
fix  eggs,  both  yolks  and  whites,  and  ftir  them  in  with  a glafs 
of  lack  dr  brandy.  You  may,  if  you  pleafe,  add  half  a pint 
of  currants.  Boil  it  half  an  hour.  Melt  fome  butter,  and 
put  into  it  a glafs  of  white  wine,  fweeten  it  with  fugar,  and 
pour  it  over  it.  Farley^  19O. 

Another, 

Take  two  pounds  of  potatoes,  boil  them  foft,  and  beat 
thenvin  a mortar  fine  ; beat  in  half  a pint  of  melted  butter, 
boil  it  half  an  hour,  pour  melted  butter  over  it,  with  a glafs 
of  white  v/ine,  or  the  juice  of  a Seville  orange,  and  throw 

fugar  all  over  the  pudding  and  dilli. 

* % 

A a king  Pudding, 

Take  a quart  of  cream^  boil  it,  and  let  it  fiand  till  almofi: 
cold,  then  beat  four  eggs  a full  quarter  of  an  hour,  with  a 
fpoonful  and  a half  of  flour;  then  mix  them  with  your  cream, 
add  fugar  and  nutmeg  to  your  palate,  tie  it  clofe  up  in  a 
cloth  vvell  buttered  ; let  it  boil  an  hour,  and  turn  it  care- 
fully. Raffaldy  180. 

A Rdhhit  Pudding, 

Take  the  meat  of  a large  roafied  rabbit,  chop  it  very  fine 
with  the  liver,  foak  the  bones  in  a pint  of  cream  about  an 
hour  ; boil  fix  onions  in  broth,  with  a faggot  of  parfley,  fhal- 
lots,  two  cloves,  pepper,  and  lalt;  boil  it  till  the  liquid  is 
of  a thick  confiltence,  chop  the  onions  very  fine,  mix  them 
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with  the  meat  and  bread-crumbs  foaked  in  cream,  and  the 
cream  wherein  you  foaked  the  bones;  add  eight  yolks  of 
eggs,  three  quarters  oF  a pound  of  lard  cut  in  final]  pieces, 
tfalt,  and  fpices  to  taO:e. 

Puddings  may  thus  be  made  of  all  forts  of  poultry  or 
game.  I'hey  may  be  boiled  in  a cloth,  as  a common  bread 
pudding,  and  ferved  with  a relifhing  fauce.  Dalryrnple^  150. 


A Rice  Pudding. 

Put  a quarter  of  a pound  of  rice  into  a fauce-pan,  with  a 
quart  of  new  milk,  and  a ftick  of  cinnamon  ; flir  it  often  to 
keep  it  from  flicking  to  the  fauce-pan.  When  it  has  boiled 
thick,  pour  it  into  a pan,  flir  in  a quarter  of  a pound  of  frefli 
butter,  and  fugar  to  your  palate.  Grate  in  half  a nutmeg, 
add  three  or  four  fpoonfuis  of  rofe  water,  and  flir  it  all  well 
together.  When  it  is  cold,  beat*  up  eight  eggs,  with  half 
the  whites,  beat  it  all  well  together,  butter  a difb,  pour  it 
in,  and  bake  it.  -You  may  firft  lay  a puff  pafte  all  over  the 
difh.  For  a change,  you  may  put  in  a few  currants  and 
fweet-meats.  GlaJJe^  217. 

\ 

A Ground  Rice  Pudding. 

Boil  a quarter  of  a pound  of  ground  rice  in  water  till  it  is 
fofe,  then  beat  the  yolks  of  four  eggs,  and  put  to  them  a pint 
of  cream,  a quarter  of  a pound  of  fugar,  and  a quarter  of  a 
pound  of  butter  ; mix  them  well  together.  You  may  either 
boil  or  bake  it. 

A cheap  plain  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  half  a pound  of 
raifins  floned,  and  tie  them  in  a cloth.  Give  the  rice  a great 
deal  of  room  to  fwell.  Boil  it  two  hours.  When  it  is  enough  ' 
turn  it  into  your  difh,  and  pour  melted  butter  and  fucrarover 
it,  with  a little  nutmeg.  ^ 

Another  Rice  Puddino\ 

1 o 

Take  a quarter  of  a pound  of  rice,  boil  it  in  water  till  it  is 
foft,  and  drain  it  through  a hair  fieve ; beat  it  in  a marble 
mortar,  with  the  yolks  of  four  eggs,  tour  ounces  of  butter, 

and 
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and  the  fame  quantity  of  fugar  ; grate  the  rind  of  half  a le- 
mon, and  halt  a nutmeg,,  work  them  w'ell  together  for  half 
an  hour;  then  put  in  half  a pound  of  currants  well  wafhed 
and  cleaned,  mix  them  well  together,  butter  your  cloth,  and 
tie  it  up.  Boil  it  an  hour,  and  ferve  it  up  with  white  wine 
fauce. 

\ 

A Sa^o  Fuddin^, 

Take  two  ounces  of  fago,  boil  it  with  fome  cinnamon  and 
a bit  of  lemon-peel  till  it  is  foft  and  thick.  Orate  the  crumb 
of  a halfpenny  roll,  put  to  it  a glafs  of  red  wine,  four  ounces 
of  chopped  marrow,  the  yolks  of  four  eggs  well  beaten,  and 
fugar  to  your  tafte.  When  the  fago  is  cold,  put  thefe  ingre- 
dients to  it.  Mix  it  all  well  together.  Bake  it  with  a pufF 
pafte.  When  it  comes  from  the  oven,  flick  over  it  citron  cut 
into  pieces,  and  almonds  blanched  and  cut  into  flips.  Raf 
fald^  175,  homMafon^  380. 

A Spoonful  Pudding, 

Take  a fpoonful  of  flour,  a fpoonful  of  cream  or  milk,  an 
egg,  a little  nutmeg,  ginger,  and  fait;  mix  all  together,  and 
boil  it  in  a little  wooden  difh  half  an  hour.  You  may  add  a 
few  currants. 

«•> 

A Spinach  Pudding, 

Take  a quarter  of  a peck  of  fpinach,  picked  and  wafhed 
clean,  put  it  into  a fauce-pan  with  a little  fait ; cover  it  clofe, 
and  when  it  is  boiled  juft  tender,  throw  it  into  a fieve  to 
drain  ; then  chop  it  with  a knife,  beat  up  fix  eggs,  mix  well 
with  it  half  a pint  of  cream,  and  a ftale  roll  grated  fine,  a 
little  nutmeg,  and  a quarter  of  a pound  of  melted  butter  ; 
ftir  all  W’dl  together,  put  it  into  the  fauce-pan  the  fpinach 
was  ftewed  in,  keeping  it  ftirring  till  it  begins  to  be  thick, 

' then  wet  the  pudding-cloth  and  flour  it  well  ; tie  it  up,  and 
boil  it  an  hour ; turn  it  into  a difh,  and  pour  over  it  melted 
butter,  with  a little  Seville  orange  fqueezed  in  it,  and  fugar. 
You  may  bake  it,  but  then  you  fhould  put  in  a quarter  of  a 
pound  of  fugar.  Glajfe^  225.  Mafoiiy  372.  Farley^  186. 


I 
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A Suet  Pudding. 

Take  a pound  of  {bred  fuet,  a quart  of  inilk,  four  eo-^s, 
two  tea-fpoonfuls  of  grated  ginger,  a little  fait,  and  flour 
enough  to  make  it  a thick  batter  ; boil  it  two  hours.  It  may 
be  made  into  dumplings,  when  half  an  hour  will  boil  them, 

A P'anfey  Pudding. 

Take  a quarter  of  a pound  of  almonds,  blanch  them,  and 
beat  them  very  fine  with  rofe-water ; flice  a French  roll  very 
thin,  put  in  a pint  of  cream  boiling  hot;  beat  four  ege:s  verv 
well,  and  mix  with  the  eggs  when  beaten,  a little  fugar  and 
grated  nutmeg,  a glafs  of  brandy,  a little  juice  of  tanfey,  and 
the  juice  of  fpinach  to  make  it  green.  Put  all  the  ino-redients 
into  a ftew-pan,  with  a quarter  of  a pound  of  buUer,  and 

You  may  either  boil  it  or  bake  it  in  a 
dilh,  either  with  a cruft  or  writing  paper.  Rajfald^  176. 


Another  way. 

Put  as  much  boiling  cream  to  four  Naples’  bifeuits  grated 
as  will  wet  them,  beat  the  yolks  of  four  eggs.  Have  ready 
a tew  chopped  tan  fey-leaves,  with  as  much  fpinach  as  will 
make  it  a pretty  green.  Be  careful  not  to  put  too  much  tanfey 
in,  bccaufe  it  will  make  it  bitter.  Mix  all  together  whek 
the  cream  is  cold,  with  a little  fugar,  and  fet  it'over  'a  flow 
fire  till  It  grows  thick ; then  take  it  ofF,  and;  when  cold,  nut 
It  in  a cloth,  well  buttered  and  floured;  tie  it  up  clofe,  and 

inVi  ‘‘P  a bafon. 

and  let  It  ftand  one  quarter,  then  turn  it  carefully  out  and 

put  white-wine  fauce  round  it. 

The  above  receipt,  with  very  inconfiderable  alteration^ 
appears  in  3705  R.jald,  176;  znd  Fmky,  ,94.  ” 

^ Tranfparent  Pudding. 

«ggs  well,  put  them  in  a pan  with  Haifa  nound 
of  frelh  butter,  half  a pound  of  fine  powdered  fugar,  and  half  a 
nutmeg  grated  ; fet  it  on  the  fire,  and  keep  ftirrin.  it  til  it 
js  of  the  th.cknefs  of  buttered  ea«  • then  nut  . 

cool  j put  a thin  pufFpafte  round  The  edge  of  your  difli  j pour 
‘ in 
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5n  the  ingredients,  bake  it  half  an  hour  In  a moderate  oven, 
and  fend  it  up  hot.  It  is  a pretty  pudding  for  a corner  for 
dinner,  and  a middle  for  lupper.  Kaffald^  ^75>  Farley^  189, 

• from  Glojfe^  222. 

Vermicelli  Puddinz* 

Boil  a quarter  of  a pound  of  vermicelli  in  a pint  of  milk, 
till  it  is  foft,  v^^ith  a Hick  of  cinnamon  ; then  take  out  the 
cinnamon,  and  put  in  half  a pint  of  cream,  a quarter  of  a 
pound  of  butter  melted,  and  a quarter  of  a pound  of  lugar, 
with  the  yolks  of  four  eggs  well  beaten. — Bake  it  in  an 
earthen  difti  without  a pafte, 

Teaji  Dumplings. 

• 

Make  a light  dough,  as  for  bread,  with  flour,  water,  yeafl, 
and  fait;  cover  it  with  a cloth,  and  fet  it  before  the  hre  for 
half  an  hour.  Then  have  a fauce-pan  of  water  on  the  fire, 
and  when  it  boils,  take  the  dough,  and  make  it  into  little 
round  balls,  as  big  as  a large  hen’s  egg.  Then  flatten  them 
with  your  hand,  put  them  into  the  boiling  water,  and  a few 
minutes  will  do  them.  Take  care  that  they  do  not  fall  to  the 
bottom  of  the  pot  or  fauce-pan,"  for  they  will  then  be  heavy, 
and  be  fure  to  keep  the  water  boiling  all  the  time.’  When 
they  are  enough,  take  them  up,  and  lay  them  in  your  difh, 
with  melted  butter  in  a boat.  To  fave  trouble,  you  may  get 
your  dough  at  the  baker’s,  which  will  do  as  well. 

y 

I 

A Torkjhire  Pudding. 

Take  a quart  of  milk  and  five  eggs,  beat  them  up  well  to- 
gether, and  mix  them  with  flour  till  it  is  of  a good  pancake 
batter,  and  very  fmooth  ; put  in  a little  fait,  fome  grated  nut- 
meg and  ginger  ; butter  a dripping  or  frying-pan,  and  put  it 
under  a piece  of  beef,  mutton,  or  a loin  of  veal,  that  is  roaft- 
ing,  and  then  put  in  your  batter ; and  when  the  top-fide  Is 
brown,  cut  it  in  fquare  pieces,  and  turn  it,  and  then  let  the  • 
underfide  be  brown.  Put  it  in  a hot  dilh,  as  clean  from  fat 
as  you  can,  and  fend  it  to  table  hot. 


Another 
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Another  way. 

Take  a quart  of  milk,  three  eggs,  a little  fait,  fome  grated 
ginger,  and  flour  enough  to  make  it  as  a batter  pudding ; 
put  it  into  a fmall  tin  dripping-pan,  of  the  fize  for  the  pur^ 
pofe ; put  it  under  beef,  mutton,  or  veal,  while  roafting. 
When  it  is  brown,  cut  it  into  four  or  five  lengths,  and  turn 
it,  that  the  other  fide  may  become  brown. 

White  Puddings  in  Jkins. 

Boil  half  a pound  of  rice  in  milk  till  it  is  foft,  having  firft 
wafhed  the  rice  well  in  warm  water.  Put  if  into  a fieve  to 
drain,  and  beat  half  a pound  of  Jordan  almonds  very  finG 
with  fome  rofe  v/ater.  V/afii  and  dry  a pound  of  currants? 
cut  a pound  of  hogs*-lard  in  fmall  bits,  beat  up  fix  eggs  well, 
half  a pound  of  fugar,  a large  nutmeg  grated,  a fiick  of  cin- 
namon, a little  mace,  and  a little  fait.  Mix  them  well  to- 
gether, fill  your  fkins,  and  boil  them.  Farle^^  195. 

Another  way. 

i 

Boil  twelve  onions  in  fat  broth,  with  chopped  parfley, 
fliallots,  thyme,  bafil,  two  cloves  pounded,  a little  coriander 
tied  in  a bag,  fait,  and  pepper.  Boil  them  very  tender,  malhi 
them  vycll.  Add  a .handful  of  bread-crumbs,  and  a little 
milk,  if  necefiary,  Simmer  them  a little  while  till  they  be- 
come like  ^pafte.  Blanch  half  a pound  of  fweet  almonds  5 
pound  and  fift  them  with  half  a pound  of  warm  cream.  Add 
eight  yolks  of  eggs,  half  a pound  of  bacon  cut  in  fmall  dice, 
breafts  of  roafted  poultry  chopped  very  fine,  and  moVe  fait  and 
^ices  if  needful.  ^ Mix  all  together,  and  fill  your  fkins.  A 
ihort  time  will  boil  them.  They  fhould  be  pricked  with  a 
pin  to  hinder  their  burfting.  Dalrymple^  148. 

P'o  make  Black  Puddings. 

Before  you  kill  a hog,  get  a peck  of  groats,  boil  them  half 
an  hour  in  water,  then  drain  them,  and  put  them  intoaclean 
tub  or  arge  pan  ; then  kill  your  hog,  and  fave  two  quarts 
of  the  blood,  and  keep  ftirring  it  till  the  blood  is  quite  cold  ; 
then  mix  it  with  your  groats,  and  ftir  them  well  together. 

* Seafon 
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Seafon  with  a large  fpoonful  of  fait,  a quarter  of  an  ounce 
of  cloves,  mace,  and  nutmeg  together,  an  equal  quantity  of 
each  ; dry  it,  beat  it  v^^ell,  and  mix  in.  Take  a little  winter 
favoury,  fweet  marjoram,  and  thyme,  penny-royal  ftripped  of 
the  ftalks  and  chopped  very  fine ; juft  enough  to  feafon  them, 
and  to  give  them  a flavour,  but  no  more.  The  next  day 
take  the  leaf  of  the  hog,  and  cut  into  dice,  fcrape,  and  wafh 
the  guts  very  clean,  then  tie  one  end,  and  begin  to  fill  them. 
Mix  in  the  fat  as  you  fill  them,  be  fure  to  put  in  a good  deal 
of  fat,  fill  the  fkins  three  parts  full,  tie  the  other  end,  and 
make  your  puddings  what  length  you  pleafe  ; prick  them  with 
a pin,  and  put  them  in  a kettle  of  boiling  water.  Boil  them 
very  foftly  an  hour,  then  take  them  out,  and  lay  them  on 
clean  flraw.  GlaJJe,  256. 

i. 

Another  way. 

To  one  pint  of  blood,  add  a pound  and  a half  of  lard,  a 
pint  of  cream,  fait,  and  fpices.  Boil  fix  or  eight  large  onions 
in  fat  broth,  with  a faggot  of  parfley,  fweet  herbs,  fhallots, 
two  laurel-leaves,  a little  bafil,  pepper,  and  fait,  and  a little 
coriander  tied  in  a linen  cloth.  When  the  onions  are  tender, 
chop  them  very  fine,  fkim  and  fift  .their  liquor,  and  put  it 
with  the  chopped  onions  to  the  blood.  Mix  all  together, 
and  fill  the  guts,  but  not  too  full.  When  well  tied,  put 
them  in  boiling  water.  You  will  know  when  they  are  enough 
with  a pin,  if  the  fat  comes  out  inftead  of  the  blood.  Dal* 
rymple^  147. 


\ 
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CHAP.  XIX. 

OF  PIES. 


Preliminary  Obfervations  on  Pies. 

TT  may  be  necefTary  to  inform  the  reader,  that  raifed  pies 
fhould  have  a quick  oven,  and  be  well  clofed  up,  or  they 
will  fall  in  the  fides.  It  fhould  have  no  water  put  in  till  juft 
before  you  put  it  in  the  oven,  as  that  will  give  the  cruft  a 
fodden  appearance,  and  may  probably  occafion  it  to  run. 
Light  pafte  requires  a moderate  oven,  but  not  too  flow,  as  it 
will  make  it  look  heavy,  and  a quick  oven  v/ill  catch  and 
burn  it,  and  not  give  it  time  to  rife.  Tarts  that  are  iced, 
fhould  be  baked  in  a'  flow  oven,  or  the  icing  will  become 
brown  before  the  pafte  is  properly  baked.  Tarts  of  this  fort 
fhould  be  made  of  fugar  pafte,  and  rolled  very  thin, 

Pafie  for  Tarts. 

Take  one  pound  of  flour,  three  quarters  of  a pound  of  but^ 
ter  ^ mix  up  together,  and  beat  well  with  a,  rolling-pin, 

Crifp  Pajle  for  Tarts. 

To  one  pound  of  fine  flour,  put  one  ounce  of  loaf  fugaf 
beat  and  fifted.  Make  it  into  a ftiff  pafte,  with  a gill  of  boiU 
ing  cream,  and  three  ounces  of  butter  to  it  ; wojk  it  well, 
and  roll  it  very  thin.  When  you  have  made  your  tarts,  beat 
t e white  of  an  egg  a little,  rub  it  over  them  with  a feather, 
lilt  a httife  double-refined  fugar  over  them,  and  bake  them  ia 
a moderate  oven. 


Another  way. 

T ® put 

y grees  four  ounces  of  double-refined  fugar,  with  about 
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as  much  gum  as  will  lie  upon  a fix-pence,  beat  and  fifted 
fine.  Beat  them  half  an  hour,  and  then  lay  it  thin  on  your 
tarts. 

Puff  Pafe. 

✓ 

' Take  a quarter  of  a peck  of  flour,  rub  in  a pound  of  butr 
ter  very  fine,  make  it  up  in  a light  pafte  with  cold  water,  juft 
ftifF enough  to  work  it  up;  then  roll  it  out  about  as  thick  as 
a crown  piece  ; pilt  a layer  of  butter  all  over  ; fprinkle  on  a 
little  flour,  double  it  up,  and  roll  it  out  again  ; double  it 
and  roll  it  three  times,  then  it  is  fit  for  all  pies  and  tarts  that 
require  a puff  pafte. 

Short  Cruft. 

Rub  Tome  flour  and  butter  together,  full  fix  ounces  of  but- 
ter to  eight  of  flour;  mix  it  up  with  as  little  water  as  polfi- 
ble,  fo  as  to  have  .it  a ftiffifti  pafte  ; beat  it  well,  and  roll  it 
thin.  This  is  the  beft  cruft  for  all  tarts  that  are  to  be  eaten 
cold,  and  for  preferved  fruit.  A moderate  oven.  An  ounce 
and  a half  of  fifted  fugar  may  be  had. 

A good  Pafte  for  great  Pies. 

Put  the  yolks  of  three  eggs  to  a peck  of  flour,  pour  in  fome 
boiling  water,  then  put  in  half  a pound  of  fuet,  and  a pound 
and  a half  of  butter.  Skim  oft'  the  butter  and  fuet,  and  as 
much  of  the  liquor  as  will  make  it  a light  good  cruft.  Work 
it  up  well,  and  roll  it  out. 

A Pafte  for  Cuftards. 

Pour  half  a pound  of  boiling  water  on  two  pounds  of  flour, 
with  as  much  water  as  will  make  it  into  a good  pafte.  Work 
it  well,  and  when  it  has  cooled  a little,  raife  your  cuftards, 
put  a paper  round  the  infide  of  them,  and  when  they  are  half 
baked,  fill  them. 

Another  way. 

To  half  a pound  of  flour,  put  fix  ounces  of  butter,  the 
yolks  of  two  eggs,  and  three  fpoonfuls  of  cream.  Mix  them 

together, 
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together,  and  let  them  (land  a quarter  of  an  hour,  then  work 
it  up  and  down,  and  roll  it  very  thin. 

\ 

An  Apple  Pie. 

Make  a good  pufF-pafte  crufl,  lay  fome  round  the  Tides  of 
the  difh,  pare  and  quarter  your  apples,  and  take  out  the  cores,  - 
Jay  a row  of  apples  thick,  throw  in  half  the  fugar  you  intend 
for  your  pie,  mince  a little  lemon-peel  fine,  throw  over,  and 
fqueeze  a little  lemon  over  them,  then  a few  cloves,  here  and 
there  one  ; then  the  reft  of  your  apples,  and  the  reft  of  your 
fugar.  Sweeten  to  your  palate,  and  fqueeze  a little  more  le- 
mon. Boil  the  peeling  of  the  apples  and  the  cores  in  fome 
fair  water,  with  a blade  of  mace,  till  it  is  very  good  5 ftrain 
it,  and  boil  the  fyrup  with  a little  fugar,  till  there  is  but  very 
little  and  good  ; pour  it  into  your  pie,  put  on  your  uppe^ 
cruft,  and  bake  it.  You  may,  if  you  pleafe,  put  in  a little 
quince  or  marmalade.  , 

Adake  a pear  pie  in  the  fame  manner,  but  omit  the  quince. 
You  may  butter  them  when  they  come  out  of  the  oven.  Or 
beat  up  the  yolks  of  two  eggs,  and  half  a pint  of  cream,  with 
a little  nutmeg  fweetened  with  fugar;  put  it  over  a flow  fire, 
and  keep  ftirring  it  till  it  juft  boils  up  ; take  off  the  lid,  and 
pour  in  the  cream.  Cut  the  cruft  in  little  three-corner  pieces, 
ftick  about  the  pie,  and  fend  it  to  table  cold.  Glaffe^  220. 
Earley y 212. 

% 

Another  way. 

Pare  your  apples,  core  them,  and  quarter  them  ; lay  fome 
fugar  at  the  bottom  of  the  difti,  then  the  apples,  grate  a lit- 
tle lemon-peel,  fome  more  fugar,  then  more  apples,  cover 
the  difti  with  pufF-pafte.  When  it  comes  from  the  oven 
take  the  cruft  neatly  off,  leaving  the  edge;  put  in  a piece  of 
butter,  cut  the  cruft  in  eight  pieces,  which  ftick  into  the 
pie,  jyfafon^  3QO* 


An  Apple  Eart. 

Take  eight  or  ten  large  codlings,  fcald  them,  and  when 
cold,  Ikin  them  ; beat  the  pulp  as  fine  as  you  can  with  a fil- 
ver  fpoon,  then  mix  the  yolks  of  fix  eggs,  and  the  whites  of 
our  ; beat  all  together  as  fine  as  poliible,  put  in  grated  nut- 

^ 3 meg, 
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mco;,  and  fugar  to  your  tafte  ; melt  fome  fine  frefh  butter, 
- and  beat  it  till  it  is  like  a fine  thick  cream  ; then  make  a fine 
pufF-pafle,  and  cover  a tin  patty-pan  with  it,  and  pour  in 
the  ingredients,  but  do  not  cover  it  with  the  pafie.  Bake  it 
a quarter  of  an  hour,  then  flip  it  out  of  the  patty-pan  on  a 
diib,  and  ftrew  fome  fugar  finely  beat  and  'fifted  all  over  it. 
J^affald^  145.  ' ■ ^ 


A Beef-Jleak  Tie, 

Take  four  or  five  rump  fteaks,  beat  them  very  well  with  a 
pafl:e  pin,  feafon  them  with  pepper  and  fait,  lay  a good  pufF- 
pafte  round  the  dilh,  and  put  a little  water  in  the  bottom  ; 
then  lay  the  fleaks  in,  with. a lump  of  buttter  upon  every 
ffeak,  and  put  on  the  lid.  Cut  a little  pafle  in  what  form 
ypupleafe,  and  Jay  it  on.  ' ‘ . .. 

A Bride^s  Pie, 

Having  boiled  two  calf’s  feet,  take  the  meat  from  the  bones, 
and  chop  it  very  fmall  ; take  a pound  of  beef  fuet  and  a 
pound  of  apples,  fhred  them  fmall,  wafh  and  pick  one  pound 
of  currants,  dry  them  before  the  fire,  fione  and  chop  a quar- 
ter of  a pound  of  jar  raifins,  a quarter  of  an  ounce  of  cinna- 
mon, the  fan.e  quantity  of  mace  and  nutmeg,  ‘two  ounces  of 
candied  citron,  the  fame  of  lemon  cut  thin,  a glafs  of  bran- 
dy, and  one  of  champagne;  put  them  in  a china  difli,  with 
a rich  pufF-pafte  over  it ; roll  another  lid,  and  cut  it  in 
leaves,  flowers,  figures,  and  put  a glafs  ring  in  it. 

» ‘ ^ ' i . . • . 

yj  Calfs-foot  Tie, 

\ 

Put  your  calf’s  feet  into  a fauce-pan,  v/ith  three  quarts  of 
water,  and  three  or  four  blades  of  mace;  let’them  boil  foftly 
till  there  is  about  a pound  and  a half ; then  take  out  the  feet, 
lirain  the  liquor,  and  make  a good  cruft.  Cover  your  difti; 
then  pick  oft  the  fiefn  from  the  bones,  and  lay  half  in  the 
difh.  Strew  over  it  half  a 'pound  of  currants,  clean  wafhed 
anq  picked,  and  half  a pound  of  raifins  ftoned.  Then  lay  . 
dh  the  reft-  of  the  meat,  fkim  the  liquor,  fweeten  it  to  your 
tafte,  and  put  in  half  a pint  of  white  wine.  I'hen  pour  all 
Into  the  difh,  put  on  your  lid,  and  bake  it  an  hour  and  a 

half.  Farleyi  20^,  fromGlafTe,  140.  ' 
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ji  Calfs-head  Pie, 

Take  a calPs  head  and  parboil  it ; when  it  is  cold,  cut  it 
in  pieces,  and  feafon  it  well  with  pepper  and  fait.  Put  it  in 
a railed  cruft,  with  half  a pint  of  ftrong  gravy;  let  it  bake 
an  hour  and  a half.  When  it  comes  out  of  the  oven,  cut 
off"  the  lid,  and  chop  the  yolks  of  three  hard  eggs  finall ; 
ftrew  them  over  the  top  of  the  pie,  and  lay  three  or  four  flices 
of  lemon,  and  pour  on  fome  melted  butter.  Send  it  to  table 
without  a lid. 


Another, 

\ 

Parboil  half  a calPs  head,  then  cut  it  into  thin  llices  ; 
feafon  with  pepper  and  fait ; lay  it  in  a cruft  with  a little 
good  gravy,  fome  force-meat  balls,  and  the  yolks  of  eggs 
boiled  hard;  bake  it  about  an  hour  and  a half,  and  then  cut 
off  the  lid,  ^ Thicken  fome  good  gravy  with  a little  flour ; 
add  fome  oyfters,  and  ferve  it  without  a lid.  You  may  in- 
deed, if  you  choofe  it,  ferve  it  with  the  lid  on.  Mafon^  356. 

A Cherry  Pie. 

Make  a good  cruft,  lay  a little  of  it  round  the  ftdes  of  your 
difh,  and  throw  fugar  at  the  bottom  ; then  lay  in  your  fruit, 
and  fome  fugar  at  the  top.  Some  red  currants  added  to  the 
cherries  are  a great  improvement.  Then  put  on  your  lid, 
and  bake  it  in  a flack  oven. 

A plum  pie,  or  a goofeberry  pie,  may  be  made  in  the  fame 
manner. 


A favoury  Chicken  Pie*, 

Procure  fome  fmall  chickens,  feafon  them  with  mace,  pep- 
per, and  fait ; put  a lump  of  butter  into  each  of.  them,  lay 
them  in  the  difti  with  the  breafts  up,  and  put  a thin  flice  of 
bacon  over  them  ; it  will  give  them  a pleafant  flavour  ; then 
put  in  a pint  of  ftrong  gravy,  and  make  a good  pufF  pafte  ; 
lid  it,  and  bake  it  in  a moderate  oven.  French  cooks  ufually 
add  morels  and  yolks  of  eggs  chopped  fmall.  Rqffaldy  i Ci. 
par  ley y 210. 
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A rich  Chicken  Fie*  ' 

Cover  the  bottom  of  the  difh  with  a pufF  pafte,  and  upon 
that,  round  the  fide,  lay  a thin  layer  of  force-meat ; cut  two 
fmall  chickens  into  pieces,  fea.'on  them  Wgh  with  pepper 
and  fait;  put  fome  of  the  pieces  into  the  dffh,  then  a fvveet- 
bread  or  two,  cut  into  pieces,  and  well  feafoned,  a few  truf- 
fles and  morels,  fome  artichoke  bottoms  cut  each  into  four 
pieces,  then  the  remainder  of  the  chickens,  fome  force-meat 
balls,  yolks  of  eggs  boiled  hard,  chopped  a little,  and  ftrewctl 
over  the  top,  a little  water  ; cover  the  pie.  When  it  comes 
from  the  oven,  pour  in  a rich  gravy,  thickened  with  a little 
flour  and  'butter.  7'o  make  the  pie  ftill  richer,  frefh  mufii- 
rooms,  afparagus  tops,  and  cocks’-combs  may  be  added. 

The  chickens  are  fometimes  larded  with  bacon,  and  fluffed 
with  fweet  herbs,  pepper,  nutmeg,  and  mace.  You  fnould 
then  only  flit  them  down,  and  lay  them  in  the  pie. 

^ A Codling  Pie. 

Put  fome  fmall  codlings  into  a clean  pan  with  fpring-wa- 
ter,  lay  vine-leaves  on  them,  and  cover  them  with  a cloth, 
wrapped  round  the  cover  of  the  pan  to  keep  in  the  fleam.  As 
foon  as  they  grow  foft,  peel  them,  and  put  them  in  the  fame 
water  with  the  vine-leaves.  Hang  them  a great  height  over 
the  fire  to  green,  and  when  you  fee  them  of  a fine  colour, 
take  them  out  of  the  water,  and  put  them  into  a deep  difh, 
with  as  much  powder  or  loaf  fugar  as  will  fweeten  them. 
Make  the  lid  of  a rich  pufF  pafle,  and  bake  -it.  When  it 
comes  from  the  oven,  take  off  the  lid,  and  cut  it  in  little 
pieces,  like  fippets,  and  flick  them  round  the  infide  of  the 
pie,  with  the  points  upwards.  Then  make  a good  cuflard 
in  the  following  manner,  and  pour  it  over  your  pie.  Boil  a 
pint  of  cream  with  a flick  of  cinnamon,  and  fugar  enough 
to  make  it  a little  fweet.  As  foon  as  it  is  cold,  put  in  the 
yolks  of  four  eggs  well  beaten,  fet  it  on  the  fire,  and  keep 
llirring  it  till  it  grows  thick  ; but  be  careful  not  to  let  it 
boil,  as  that  will  curdle  it.  Pour  this  in  your  pie,  pare  a 
little  lemon  thin,  cut  the  peel  like  flraws,  and  lay  it  on  the 
top  over  your  codlings.  Farley^  214. 
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A DevonJIme  Squab  Pie. 

Cover  the  difti  with  a good  cruft,  put  at  the  bottom  a layer 
of  fliced  pippins,  then  a layer  of  mutton-fteaks  cut  from  the 
loin,  well  feafoned  with  pepper  and  fair,  then  another  layer 
of  pippins;  peel  fome  onions,  and  flice  them  thin,  lay  a layer 
all  over  the  apples,  then  a layer  of  mutton,  then  pippins  and 
onions;  pour  in  a pint  of  water,  clofe  your  pie,  and  bake  it. 
Glaje,  144. 

A Duck  Pie. 

Take  two  ducks,  fcald  them,  and  make  them  very  clean; 
cut  ofF  the  feet,  the  pinions,  the  neck,  and  head,  pick  them 
all  clean,  and  fcald  them.  Pick  out  the  fat  of  the  infide, 
lay  a good  puft-pafte  cruft  all  over  your  difh,  feafon  the 
ducks  both  infide  and  out  with  pepper  and  fait,  and  lay  them 
in  your  difh,  with  the  giblets  at  each  end  properly  feafoned. 

Put  in  as  much  water  as  will  almoft  fill  the  pie,  and  lav  on 
the  cruft. 


An  Eel  Pie.  . ' ^ 

Having  cut  your  eels  into  pieces,  feafon  them  with  pepper 
and  fair,  and  a very  little  dried  fage  ; put  them  into  a puff 
pafte,  fill  the  pie  with  water,  and  butter  it  well. 


Another. 

After  fkinning  and  wafhing  your  eels,  cut  them  in  pieces 
of  about  an  inch  and  a half  long,  feafon  them  with  pepper 
fait,  and  a little  dried  fage  rubbed  fmall  ; raife  your  pies  about 
th^e  fize  of  the  infide  of  a plate,  fill  your  pies  with  eels,  lay  a 

lid  over  them,  and  bake  them  in  a quick  oven.  They  reauire 
to  be  well  baked.  Raffald,  155.  y require 


An  Egg  Pie. 

Cover  your  difli  with  a goo  I cruft,  then  have  ready  twelve 
eggs  boiled  hard,  cut  .hem  in  flices,  and  lay  them  in  your 
pie,  walh  and  pick  half  a pound  of  currants,  and  throw  all 
over  the  eggs  j then  beat  up  four  eggs  well,  mixed  with  half 

a piuj- 


3^2,  Of  Pies. 

a pint  of  v/hite  wine  ; grate  in  a fmall  nutmeg,  and  make  it 
pretty  fweet  with  fugar.  Lay  a quarter  of  a pound  of  butter 
between  the  eggs,  then  pour  in  your  wine  and  eggs,  and  co* 
ver  your  pie.  Bake  it  half  an  hour,  or  till  the  cruft  is  done. 

A French  Pie. 

Lay  a puff-pafte  half  an  inch  thick  at  the  bottom  of  a 
deep  difh  ; lay  a force-meat  round  the  Tides  of  the  dilh  ; cut 
fome  I'weetbreads  in  pieces,  three  or  four,  according  to  the 
flze  the  pie  is  intended  to  be  made;  lay  them  in  firft,  then 
fome  artichoke  bottoms,  cut  ipto  four  pieces  each,  then  fome 
cocks’-combs,  (or  they  may  be  omitted)  a few  truffles  and 
morels,  forne  afparagus  tops,  and  frefh  mufhrooms,  ‘ if  to  be 
had,  yolks  of  eggs  boiled  hard,  and  force-meat  balls  ; feafon 
with  pepper  and  fait.  Almoft  fill  the  pie  with  water,  cover 
it,  and  bake  it  two  hours.  When  it  comes  from  the  oven, 
pour  in  fome  rich  veal  gravy,  thickened  with  a very  little 
cream  and  ilour.  ' Alafon^  357. 

A plain  Goofe  Pie, 

Qiiarter  your  goofe,  feafon  it  well,  and  lay  it  in  a raifed 
crult ; cut  half  a pound  of  butter  into  pieces,  and  put  it  on 
the  top ; lay  on  the  lid,  and  bake  it  gently, 

A rich  Goofe  Pie. 

Take  a goofe  and  a fowl,  bone  them,  and  fsafon  them  well ; 
put  the  fowl  into  the  goofe,  and  fome  force-meat  into  the 
fowl  ; put  thefe  into  a raifed  cruft,  and  fill  the  corners  w'ith 
a little  force-meat ; lay  half  a pound  of  butter  on  the  top,  cut 
into  pieces ; cover  it,  and  let  it  be  well  baked, 

N.  B.  Goofe  pie  is  eaten  cold. 

* ' /• 

V 

A Gihlet  Pie. 

* 

Let  two  pair  of  giblet^  be  nicely  cleaned,  put  all  but  the 
livers  into  a fauce-pan,  with  two  quarts  of  water,  twenty 
corns  of  whole  pepper,  three  blades  of  mace,  a bundle  of 
fweet  herbs,  and  a large  onion  ; cover  them  clofe,  and  let 
them  ftew  very  foftly  till  they  are  quite  tender ; then  have  a 
good  cruft  ready,  cover  your  dift,  lay  a fine  rump  fteak  at 
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the  bottom,  fenfoned  with  pepper  and  fait;  then  lay  in  your 
giblets  with  the  livers,  and  ftrain  the  liquor  they  were  ftewed 
in.  Seafon  it  with  fait,  and  put  into  yoqr  pie  ; put  on  the 
lid,  and  bake  it  an  hour  and  a half.  Glajfe^  143. 

A Ham  Pie. 

« • { 

Bone  the  ham,  and  trim  it  properly;  in  the  trimming,  take 
care  to  cut  off  ail  the  rufty  fat  or  lean,  till  you  come  to  the 
^ ^ Ha . X f a n o 1 d ham,  foak  it  twenty-four 

hours  ; iffrefh,  fix  or  eight  hours;  then  braze  it  with  flices 
of  beef,  flices  of  bacon,  fome  butter,  and  hogs’-lard,  a large 
faggot  of  fweet  herbs,  all  forts  of  roots,  and  whole*  pepper ; 
braze  it  till  three  parts  done;  then  let  it  cool,  and  put  it  in 
a raifed  paHe,  with  the  liquid,  and  a gill  of  brandy;  bake  it 
an  hour,  and  let  it  cool  before  ufing.  If  ,it  is  to  be  ferved 
pot,  tkim  ofF  the  fat  very  clean,  and  ferve  with  a relifhing 
cullis-fauce,  without  fait.  ClerTijQnty  40 1.  DcilTymj^le^  33^® 

A Hare  Pie. 


Cut  your  hare  in  pieces,  and  feafon  it  well  with  pepper, 
fait,  nutmeg,  and  mace  ; then  put  it  in  a jug  with  half  a 
pound  of  butter  ; cover  it  clofe  up  with  a pafte  or  cloth,  fet  it 
in  a copper  of  boiling  water,,  and  let  it  ftew  an  hour  and  a 
half;  then  take  it  out  to  cool,  and  make  a rich  force-meat, 
of  a quarter  of  a pound  of  feraped  bacon,  two  onions,  aglafi 
of  red  wine,  the  crumb  of  a penny  loaf,  a little  winter  fa- 
voury,  the  liver  cut  fmall,  a little  nutmeg,  feafon  it  hi^h 
with  pepper  and  fait;  mix  it  well  up  with  the  yolks  of  thr°e c 
eggs,  raife  the  pie,  and  lay  the  force-meat  in  the  bottom  ; lay 
in  the  hare,  with  the  gravy  that  came  out  of  it;  lay  the  lid 
bn  and  put  flowers  or  leaves  on  it.  Bake  it  an  hour  and  a 

ha  1.  It  is  a very  handfome  fide-diih  for  a large  table.  Raf^ 

fald,  & y, 


An  Plerb  Pie  for  Lent. 

Take  an  equal  quantity  of  fpinach,  lettuce,  leeks,  beets 
and  pyfley,  about  a handful  of  each  ; boil  them,  and  choi 
them  fmall.  Have  ready  boiled  in^a  cloth,  a quart  of  groats 
With  two  or  three  onions  among  them  ; put  them  and  th< 
herbs  mto  a frying-pan,  with  a pretty  large  quantity  of  fait 

a poum 
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a pound  qf  butter,  and  fome  apples  cut  thin  ; flew  them  a 
few  minutes  over  the  fire,  fill  vour  difh  or  raifed  cruft  with 
it  y bake  it  an  hour,  and  ferve  it  up, 

^ Lohficr  Pie. 

Soil  two  lobfters,  and  take  the  meat  out  of  the  fhells;  Tea" 
fbn  them  with  pepper,  mace,  and  nutmeg,  beat  fine  ; .bruife 
the  bodies,  and  mix  them  with  fome  oyliers,  if  in  feafori ; 
cut  fine  a fmall  onibn,  and  a little  parfley,  and  add  a little 
grated  bread  ; feafon  with  a little  fait,  pepper,  fpice,  and  the 
yolks  of  two  raw  eggs  ; mi.ke  his  into  bails,  then  make  fome 
good  puff  pafte,  butter  the  difh.  Jay  in  the  tails,  claws,  and 
balls  ; cover  them  with  butter,  pour  in  a little  fifh  gravy,  and 
cover  the  pie.  Have  a little  fiih  gravy  ready  to  put  into  it 
.when  it  is  taken  out  of  the  oven.  Majoriy  364. 

Mince  Pies. 

Shred  three  pounds  of  fuet  very  fine,  and  chop  it  as  fmall  as 
poffible  ; take  two  poutids  of  raifins  ftoned  and  chopped  very 
fine,  the  fame  quantity  of  currants,  nicely  picked,  wafhcd, 
Tubbed,  and  dried  at  the  fire.  Pare  half  a hundred  fine  pip- 
pins, core  them,  and  chop  them  fmall  ; take  half  a pound  of 
Sne  fugar,  and  pound  it  fine  ; a quarter  of  an  ounce  of  mace, 
a quarter  of  an  ounce  of  cloves,  and  two  large  nutmegs,  all 
beat  fine  ; put  all  together  into  a large  pan,  and  mix  it  well 
together  with  half  a pint  of  brandy,  and  half  a pint  of  fack  ; 
put  it  down  clofe  in  a ftone  pot,  and  it  will  keep  good  three 
or  four  months.  When  you  make  your  pies,  take  a little 
diib,  fomewhat  larger  than  a foup-piate,  lay  a very  thin  cruft 
all  over  it  ; lay  a thin  layer  of  meat,  and  then  a thin  layer 
of  citron,  cut  very  thin,  then  a layer  of  mince-meat,  and  a 
layer  of  orange-peel  cut  thin  ; over  that  a little  meat,  fqueeze 
half  the  juice  of  a fine  Seville  orange  or  lemon,  lay  on  your 
cruft,  and  bake  it  nicely.  Thefe  pies  eat  very  fine  cold.  It 
you  make  them  in  little  patties,  mix  your  meat  and  fweet- 
meats  accordingly.  If  you  choole  meat  in  your  pies,  par- 
boil a neat’s  tongue,  peel  it,  and  chop  the  meat  as  fine  as 
poftible,  and  mix  with  the  reft;  or  two  pounds  of  the  infide 
of  a firloin  of  beef  boiled.  But  when  you  ufe  meat,  the 
quantity  of  fruit  muft  be  doubled.  Glajfey  148. 

Another 


I 
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Take  a neat’s  tongue,  and  boil  it  two  hours,  then  fkin  it, 
and  chop  it  exceedingly  fmall.  Chop  very  I'mali  three  pounds 
of  beef  I'uef,  three  pounds  of  good  baking  apples,  four  pounds 
of  currants  clean  waihed,  picked,  and  well  dried  belk)re  the 
hre,  a pound  of  jar  raifins  Ifoned  and  chopped  fmall,  and  a 
pound  of  powder  fugar.  Mix  them  all  together  with  half 
an  ounce  ot  mace,  as  much  nutmeg,  a quarter  of  an  ounce 
of  cloves,  a quarter  of  an  ounce  of  cinnamon,  and  a 
piji.t  of  krench  brandy.  Make  a rich  puff  pafte,  and  as  you 
till  up  the  pie,  put  in  a little  candied  citron  and  orange,  cut 
in  little  pieces.  What  mince-meat  you  have  to  fpare,  put 
ciofe  down  in  a pot,  and  cover  it  up  3 but  never  put  any  ci- 
ftron  or  orange  to  it  till  you  ufe  it.  Farley ^ 216. 


Take  off  the  fkin  and  infide-fat  of  a loin  of  mutton,  cutdt 
into  fteaks,  feafon  them  well  with  pepper  and  fait;  almoff 

fill  the  difh  with  water  ; put  puff  palfe  top  and  bottom.  Bake 
it  well. 


Mutton  and  Lamb  Pie. 


An  Olive  Pie. 


Take  a fillet  of  veal,  cut  it  in  thin  fiices,  rub  the  flices 

over  with  yolks  of  cp^p's  : ffrptw  r^vpr  ^ 1 r 


A Partridge  Pie. 


feafon ed ; 
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feafoned  ; finifli  it  as  all  others.  When  done,  If  it  Is  to 
ferve  up  hot,  add  a relifliing  fauce  ; if  cold,  add  fome  good 
jelly  broth  before  it  is  quite  cold.  Clermont^  403.  Dalrym-- 
pky  336. 

'A  Pigeon  Pie. 

Cover  your  difh  with  a pufF-pafte  cruft,  let  your  pieeons 
be  very  nicely  picked  and  cleaned,  feafon  them  with  pepper 
and  fait,  and  put  a good  piece  of  frefh  butter,  with  pepper 
and  fait,  in  their  bellies  ; Jay  them  in  your  pan  ; the  necks^ 
gizzards,  livers,  pinions,  and  hearts,  lay  betwedn,  with  the 
■yolk  of  a hard  ege,  and  beef-fteak  in  the  middle;  put  in  as 
much  water  as  will  alrnoft  fill  the  difh,  lay  on  the  top  cruft, 
and  bake  it  well.  This  is  a very  good  way  to  make  a pigeon 
pie  ; but  fome  French  cooks  fill  the  pigeons  with  a very  high 
force-meat,  and  lay  force-meat  balls  round  the  infide,  with 
afparagus-tops,  artichoke-bottoms,  mufhrooms,  truffles,  and 
morels,  and  feafon  high, 

s 

A Chefolre  Pork  Pie. 

Having  fkinned  a loin  of  pork,  cut  it  into  fteaks ; feafon 
it  with  fait,  nutmeg,  and  pepper;  make  a good  cruft,  lava 
layer  of  pork,  then  a layer  of  pippins,  pared  and  cored,  and 
a little  fugar,  enough  to  fweeten  the  pie,  and  then  a layer  of 
pork  ; put  in  half  a pint  of  white  wine,  lay  fome  butter  on 
the  top,  and  clofe  your  pie;  if  it  be  large,  it  will  require  a 
pint  of  white  wine.  GlaJje^  144.  Majon^  P^rley^  21 1. 

A Rook  Pie. 

Take  half  a dozen  young  rooks,  (kin  them  and  draw  them,^ 
cut  out  the  back  bones,  feafon  them  well  with  pepper  and 
fait,  and  lay  them  in  a deep  di(h,  with  a quarter  of  a pint  of 
w^ater;  lay  half  a pound  of  butter  over  them,  make  a good 
pu(F-pafte,  and  cover  the  difti ; lay  a paper  over.  It  requires 
to  be  well  b-aked. 


A Rabbit  Pie. 

t 

' Cut  a couple  of  young  rabbits  into  quarters ; take  a quarter 
of  a pound  of  bacon^  and  bruiie  it  to  pieces  in  a marble  mor- 

2 tar. 
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tar,  with  the  livers,  fome  pepper,  fait,  a little  mace,  and 
feme  parlley  cut  fmall,  fome  chives,  and  a few  leave-?  of  fweet 
bafil ; when  thefe  are  all  beaten  fine,  make  the  pafte,  and 
cover  the  bottom  of  the  pie  with  the  feafoning,  then  put  ia 
the  rabbits;  pound  fome  more  bacon  in  a mortar,  mix  wuh 
it  fome  frefh  butter, sand  cover  the  rabbits  with  it,  and  ,.ver 
that  lay  fome  thin  flices  of  bacon  ; put  on  the  lid,  and  lend  ic 
to  the  oven.  It  will  require  two  hours  baking.  When  done, 
take  off  the  lid,  take  out  the  bacon,  and  fkim  off  the  fat.  If 
there  is  not. gravy  enough  in  the  pie,  pour  in  fome  rich  mutton 
or  veal  gravy,  boiling  hot.  Mafon^  358. 

A Salmon  Pie. 

Lard  your  pilmon  with  eel  and  anchovies,  foaked  and  fea- 
foned  with  fpiccs  and  fweet  herbs  chopped  ; put  it  in  a raifed 
cruft,  or  puft-pafte,  as  you  think  proper;  put  butter  under 
and  over,  with  fome  of  the  fame  feafoning. 

^ Pikes,  eels,  or  any  other  kind  of  fiih^,  may  be  dreffed  in 
pies  after  the  fame  manner.  Make  all  pies  of  this  fort  pretty 
relifhing  with  lemon.  You  may  alfo  make  it  without  lardina- 
it,  as  above.  Clermont ^ 406.  Dalrymple^  33^ • ^ 


Another. 

Boil  your  falmon  as  if  you  intended  it  for  eating;  take  the 
fkin  off,  and  all  the  bones  out.;  pound  the  meat  in  a mortar 
very  fine,  with  mace,  nutmeg,  pepper,  and  fait,  to  your 
talte ; raife  the  pie,  and  put  flowers  or  leaves  on  the  walls  i 
put  in  the  falmon  and  lid  it;  let  it  bake  an  hour  and  a half. 

hen  done,  take  off  the  lid,  and  put  in  a quarter  of  a pound 
of  rich  melted  butter ; cut  a lemon  in  dices,  and  lay  over  it: 

ftick  in  two  or  three  leaves  of  fennel,  and  fend  it  to  table 
without  a hd.  RajM,  149. 

/ A Soal  Pie. 

Make  a good  cruft,  cover  your  difti,  boil  two  pounds  of 
cels  tender,  pick  the  flefti  from  the  bones,  put  the  bones  into 
the  liquor  the  eels  were  boiled  in,  with  a blade  of  mace  and 
fait;  let  them  boi  till  there  is  only  a quarter  of  a pint  of  li- 
quor, then  flra.n  ,t;  cut  the  llelh  of  the  cel  very  fine,  with  a 
ittle  lemon-peel  cut  fmall,  a little  fait,  pepper,  and  nutmeg, 

a few 
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a few  crumbs  of  grated  bread,  parfley  cut  fine,  and  an  an- 
chovy, Mix  a quarter  of  a pound  of  butter,  and  Jay  it  in 
the  difh  ; cut  the  meat  from  a pair  of  large  foals,  and  take  ofF 
the  fins,  lay  it  on  the  forcemeat,  then  pour  in  the  liquor  the 
eels  were  boiled  in,  and  clofe  the  pie. 

Turbot-pie  may  be  made  in  the  fame  manner.  G/^,  232. 
Ma/m,  363. 

^ Sucking-Fig  Fie. 

Bone  the  pig  thoroughly  ; lard  the  legs  and  fhoulders  with 
bacon,  feafoned  with  fpices,  and  fweet  herbs  chopped  ; put 
it  in  a raifed  cruft  of  its  own  length  ; feafon  it  with  fpices, 
fweet  herbs  chopped,  and  a pound  of  butter  or  feraped  bacon  ; 
cover  it  over  with  thin  flices  of  bacon.  Finifh  the  pie,  and 
bake  it  about  three  hours.  When  near  done,  add  two  glaftes 
of  brandy  3 "let  it  be  cold  before  ufing.  Dalrymple^  333. 

, ' A rich  Feal  Fie. 

Cut  veal  fteaks  either  from  a neck,  a bread,  a fillet,  or  a 
loin  ; feafon  them  with  pepper,  fait,  nutmeg,  and  a very 
fmall  quantity  of  pounded  cloves  ; flice  two  fweetbreads,  fea- 
fon them  in  the  fame  manner;,  lay  pufF-pafte  round  the  difh 
half  an  inch  thick  ; then  the  meat,  yolks  of  eggs  boiled  hard, 
and  oyfters  at  the  top;  fill  it  with  water;  cover  it.  When 
taken  from  the  oven,  pour  in  at  the  top,  through  a funnel, 
fome  good  boiled  gravy,  thickened  with  a little  cream  and 
flour,  and  boiled  up. 

A fweet  Vealj  or  Lamb  Fie. 

Cut  your  veal  or  lamb  into  little  pieces,  feafon  It  with 
pepper,  htlt,  cloves,  mace,  and  nutmeg,  beat  fine^  Make  a 
good  puft-pafte  cruft,  lay  it  in  your  dilh,  then  lay  in  your 
meat,  and  flrew  on  it  fome  ftoned  raifins  and  currants  clean 
waflied,  and  fome  liigar.  1 hen  lay  on  it  fome  force-meat 
balls  made  fweer,  and  in  the  fummer  fome  artichoke-bottoms 
boiled  ; and  in  the  winter  fcalded  grapes.  Boil  Spanifh  po- 
tatoes cut  in  pieces,  candied  citron,  candled  orange,  lemon- 
peel,  and  three  or  four  blades  of  mace.  Put  butter  on  the 

lop,  clofe  up  your  pie,  and  bake  it ; have  ready,  when  it  comes 

* from 
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from  tlie  oven,  a taudle  made  as  follows  i Take  a pint  of 
white  wine,  and  mix  in  the  yolks  of  three  eggs.  Stir  it  well 
tdo-ether  over  the  fire  oneway  all  the  time,  rill  it  is  thick; 
then  takeitofF,  ftir  in  fugar  eholigh  to  fweete?n  it,  and  fqueeze 
in  the  juice  of  a lemon."  Put  it  hot  into  your  pie,  and  clofe 
it  up  again.  Send  your  pie  hot  to  table  Farley^  203. 


A favoury-  Veal  Fie. 

Seafon  the  fteaks  of  a loin  of' veal  with  pepper,  fait,  beaten 
mace,  and  nutmeg;  put  the  meat  in  a difh  with  fweetbreads 
leafoned  with  the  meat,  and  the  yolks  of  fix  hard  eggs,  a 
pint  of  oyfters,  and  half  that  quantity  of  good  gravy;  lay  a 
pulF-pafte,  of  half  an  inch  thick,  round  your  dilh,  and  cover 
it  with  a lid  of  the  fame  thicknefs ; bake  it  an  hour  and  a 
quarter  in  a quick  oven  ; when  done,  cut  offthle  lid,  cut  the 
lid  ihto  eight  or  ten  pieces,  and  flick  it  round  the  infide  of  the 
rim ; cover  the  meat  with  dices  of  lemon,  and  ferve  it  up. 


A Venifon  Fajly, 

Take  a neck  and  bread:  of  venifon,  bone  them,  and  feafon. 
them  well  with  pepper  and  fait,  put  them  into  a deep  pan, 
with  the  bed:  part  of,  a neck  of  mutton  diced  and  laid  over 
them ; pour  in  a glafs  of  red  wine,  put  a coarfe  pade  over  it, 
and  bake  it  two  hours  in  an  oven  ; then  lay  the  venifon  in  a 
difh,  and  pour  the  gravy  over  it,  and  put  one  pound  of  butter 
over  it;  make  a good  pufF-pafte,  and  lay  it  near  half  an  inch 
thick  round  the  edge  of  the  di(h  ; roll  out  the  lid,  which 
mud:  be  a little  thicker  than  the  pade  on  the  edge  of  the  difh, 
and  lay  it  on  ; then  roll  out  another  lid  pretty  thin,  and  cut 
in  flowers,  leaves,  or  whatever  form  you  pleafe,  and  lay  it 
on  the  lid.  If  you  do  not  want  it,  it  will  keep  in  the  pot 
that  it  was  baked  in  eight  or  ten  days  ; but  let  the  cruft  be 
kept  on  that  the  air  may  not  get  to  it.  A bread  and  a fhoulder 
of  venifon  is  the  molt  proper  for  a palty.  Rajdd^  15^^ 
Farley^  205. 


A FermlcelU  Pie. 

.Seafon  four  pigeons  with  a little  pepper  and  fait,  duft  them 
with  a piece  of  butter,  a few  crumbs  of  bread,  and  a little 

^ b parfley 
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parfley  cut  fmall;  butter  a deep  earthen  difh  well,  and  then 
cover  the  bottom  of  it  with  two  ounces  of  vermicelli.  Make 
a pufF-pafte,  roll  it  pretty  thick,  and  Jay  it  on  the  difli  ; then 
lay  in  the  pigeons,  the  breads  downwards ; put  a thick  lid  on 
the  pie,  and  bake  it  in  a moderate  oven.  When  it  is  enough, 
take  a difh  proper  for  it  to  be  fent  to  table  in,  and  turn  the 
pie  on  it.  The  vermicelli  is  then  on  the  top,  and  looks  very 
pretty,  Majon^  360, 
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CHAP.  XX. 

f 

PANCAKES  AND  FRITTERS. 


Cream  Pancakes. 

^T^AKE  half  a pint  of  cream,  mix  with  it  the  yolks  of  two 
eggs,  two  ounces  of  fugar,  a little  cinnamon,  mace, 
and  nutmeg.  Rub  your  pan  with  lard,  and  fry  them  as  thin 
polfibie*  Grate  fugar  over  them. 

Another  way. 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving 
half  the  whites  out ; mix  it  well  till  your  batter  is  of  a fine 
tnicknefs.  You  mufi:  obferve  to  mix  your  flour  firfl:  with  a 
little  milk,  then  add  the  refl  by  degrees  \ put  in  two  fpoon- 
fuls  of  beaten  ginger,  a glafs  of  brandy,  and  a little  fait;  flir 
all  together,  make  your  hew-pan  very  clean,  put  in  a piece 
of  butter  as  large  as  a walnut,  then  pour  in  a ladieful  of  bat- 
ter, which  will  make  a pancake,  moving  the  pan  round  that 
the  batter  may  be  all  over  the  pan  ; {hake  the  pan,  and  when 
you  think  that  fide  is  enough,  tofs  it,  if  you  cannot  turn  it 
cleverly ; and  when  both  Tides  are  done,  lay  it  in  a difh  be- 
fore the  fire,  and  To  do  the  refl".  You  mufl:  take  care  that 

they  .are  dry.  When  you  fend  them  to  table,  ftrew  a little 
fugar  over  them.  Glajfe^  165. 

^ . Common  Pancakes. 

\ 

Take  a pint  of  milk  or  cream,  a pound  of  flour,  and  three 

; put  the  milk  by  degrees  into  the  flour ; add  a little  fait 

and  grated  ginger;  fry  them  in  lard,  and  grate  fuo-ar  over 
them.  , ' ■ * 
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Batter  Pancakes, 

^Fake  a pound  of  flour  and  three  eggs,  beat  them  well  toge- 
ther; put  to  it  a pint  of  milk,  and  a little  fait;  fry  them  in 
lard  or  butter;  grate  fugar  over  them,  cut  them  in  quarters, 
and  ferve  them  up.  Rajfald^  i66. 

Fine  Pancakes, 

To  a pint  of  cream  add  the  yolks  of  eight  eggs,  but  no 
whites,  three  fpoonfuls  of  fack,  or  orange-flower-water,  a 
little  fugar,  and  a grated  nutmeg;  the  butter  and  cream  mufl: 
be  melted  over,  the.  Are ; mix  all  well  together  with  three 
fpoonfuls  of  flour  ;•  butter  the  frying-pan  for  the  firff,  let  them 
run  as  thin  as  you  can  in  the  pan,  fry  them  quick,  and  fend 
them  up  hot. 

t . 

^ Rice  Pancakes, 

Wafh  and  pick  clean  half  a pound  of  rice,  boil  it  till  it  is 
tender,  and, all  the  water  boiled  away  ; put  it  into  a tin  cullen- 
dar,  cover  it  clofe,  and  let  it  Hand  all  night ; then  break  it  very 
fmall  ; take  fourteen  eggs,  beat  and  ftrain  them,  and  put  them 
to  the  rice,  with  a quart  of  cream,  a nutmeg  grated  ; beat  it 
well  together,  then  fhake  in  as  much  flour  as  will  hold  them 
together,  and  ftir  in  as  much  butter  as  will  fry  them. 

Pancakes  called  a ^Jre  of  Paper, 

Take  a pint  of  cream,  fix  eggs,  three  fpoonfuls  of  fine 
flour,  three  fpoonfuls  of  fack,  one  of  orange-flower-water,  a 
little  fugar,  half  a nutmeg  grated,  and  half  a pound  of  melted 
butter  almoft  cold  ; mingle  all  well  together,  and  butter  th^ 
pan  for  the  flrft  pancake.  Let  them  run  as  thin  as  polfible. 
When  they  are  juft  coloured,  th'ey  are  enough;  and  fo  do 
with  all  the,  fine  pancakes.  Glajfe^  165. 

Cream  Pancakes, 

Mix  the  yolks  of  two  eggs  with  half  a pint  of  cream,  and 
two  ounces  of  fugar ; rub  your  pan  with  lard,  and  fry  them 

as 
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as  thin  as  you  poilibly  can.  Grate  fugar  over  them,  and  Jef 
them  be  ferved  up  hot. 

Fink-coloured  Pancakes. 

Boll  a large  beet-root  tender,  and  beat  it  fine  in  a marble 
mortar,  then  add  the  yolks  of  four  eggs,  two  fpoonfuls  of 
flour,  and  three  fpoonfuls  of  cream  ; fweeten  it  to  your  tafte, 
and  grate  in  halt  a nutmeg,  and  add  a glafs  of  brandy  ; beat 
them  all  together  half  an  hour,  fry  them  in  butter,  and  gar- 
nifh  them  with  green  fweetmeats,  preferved  apricots,  or  green 
fprigs  of  myrtle.  It  is  a pretty  corner  difh  for  either  dinner  or 
fupper.  Raffald^  167. 


Cdary  Pancakes. 

Take  three  eggs,  three  fpoonfuls  of  fine  flour,  and  a little 
fait,  beat  them  well,  and  mix  them  well  with  a pint  of  milk; 
put  lard  into  your  pan  ; when  it  is  hot,  pour  in  your  batter  as 
thin  as  poffiblc,  then  lay  in  fome  clary  leaves,  v/afhed  and 
dried,  and  pour  a little  more  batter  thin  over  them  ; fry  therii 
a fine  brown,  and  ferve  them  up. 

0 

Common  Fritters. 

Get  fome  large  baking  apples,  pare  them,  and  take  out  the 
core;  cut  them  in  round  flices,  and  dip  them  in  batter  made 
as  follows  : Take  half  a pint  of  ale,  and  two  eggs,  and  beat 
them  in  as  much  flour  as  will  make  it  rather  thicker  than  a 
common  pudding,  with  nutmeg  and  fugar  to  your  tafte.  Let 
It  Itand  three  or  four  minutes  to  rife.  Having  dipped  your 
appk  into  this  batter,  fry  them  crifp,  and  ferve  theni  up 
wit  grated  over  them,  and  wine  fauce  in  a boat. 

t^ciTLcy^  220* 


Strawberry  Fritters, 

Make  a batter  with  flour;  a fpoonful  of  oil,  white  wine, 
a httie  rafped  lemon-peel,  and  the  whites  of  two  or  three 
eggs ; make  It  pretty  foft,  juft  fit  to  drop  with  a fpoon.  Mix 
W large  ftrawbernes  with  it,  and  drop  them  with  a fpoon, 
the  bignefs  of  a nutmeg,  into  the  hot  fritter.  ’ When  of  a 
good  colour,  tase  them  cut,  and  drain  them  on  jji  fieve  j when 
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ready  to  ferve,  ftrevv  fugar  over,  or  glaze  them.  Dalr^m^ 
pie,  389. 

Plain  Fritters* 

Grate  the  crumb  of  a penny-loaf,  and  put  it  into  a pint  of 
milk  ; mix  it  very  fmooth ; when  cold,  add  the  yolks  of  five 
eggs,  three  ounces  of  fifred  fugar,  and  fome  grated  nutmeg  ; 
fry  them  in  hogs’-lard  ; pour  melted  butter,  wine,  and  fugar, 
into  the  difh.  Currar^ts  may  be  added,  as  an  improve- 
ment. 


P*anfey  Fritters* 

Pour  a pint  of  boiling  milk  on  the  crumb  of  a penny-loaf. 
Jet  it  ftand  an  hour,  and  then  put  as  much  juice  of  tanfey 
to  it  as  will  give  it  a flavour  ; [too  much  will  make  it  bitter) 
then,  with  the  juice  of  fpinach,  make  it  a pretty  green.  Put 
to  it  a fpoonful  of  Ratafia- water,  or  brandy,  fweeten  it  to 
your  tafte,  grate  the  rind  of  half  a lemon,  beat  the  yolks  of 
four  eggs,  mix  them  all  together;  put  them  in  a tofling-pan, 
with  a quarter  of  a pound  of  butter;  ftir  it  over  a flow  fire, 
, till  it  is  quite  thick  ; take  it  off,  and  let  it  ftand  two  or  three 
> hours ; then  drop  them  into  a pan  full  of  boiling  lard,  a fpoon- 
ful is  enough  for  a fritter  ; ferve.  them  up  with  flices  of  orange 
round  them,  grate  fugar  over  them,  and  ferve  wine-fauce  iq 
a boat.  Raffald,  163. 

Currant  Fritters* 

Take  half  a pint  of  ale  that  is  not  bitter,  flir  a fufficient 
quantity  of  flour  in  it  to  make  it  pretty  thick;  add  a few  cur- 
rants ; beat  this  up  quick,  have  the  lard  boiling,  throw  in  a 
large  fpoonful  at  a time. 

Royal  ^Fritters* 

Put  a quart  of  new  milk  into  a fauce-pan,  and,  as  the  milk 
boils  up,  pour  in  a glafs  of  fack.  Let  it  boil  up,  then  take 
it  off,  and  let  it  ftand  five  or  fix  minutes;  then  fkirfi  off  all 
the  curd  and  put  it  into  a bafon  ; beat  it  up  well  with  fix 
eggs,  feafon  it  with  nutmeg  ; then  beat  it  with  a whilk  ; add 

flour 
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flour  to  make  it  as  thick  as  batter  ufually  is,  put  in  fome  fine 
fugar,  and  fry  them  quick.  Glajfe^  162. 

Apple  Fritters, 

Pare,  core,  and  fiice  fome  fmall  apples ; make  a batter  with 
three  eggs,  a little  grated  ginger,  and  almoft  a pint  of  cream  ; 
add  a glais  of  brandy,  a little  fait,  and  flour  enough  to  make 
it  thick  put  in  the  apples,  fry  them  in  lard.  Mafon^  382. 

Hajly  Fritters. 

Heat  fome  butter  in  a flew-pan.  Stir  a little  flour  by  de- 
grees into  half  a pint  of  ale  ; put  in  a few  currants,  or  chop- 
ped apples  ; beat  them  up  quick,  and  drop  a large  fpobnful 
at  a time  all  over  the  pan.  Take  care  to  pjevent  their  flick- 
ing together,  turn  them  with  an  egg-flice ; and,  when  they 
are  of  a fine  brown,  lay  them  on  a difb,  and  throw  fome 
fugar  over  them.  You  may  cut  an  orange  into  quarters  for 
garnilh.  ' Farley^  228. 

Water  Fritters. 

I 

For  thefe  fritters,  the  batter  mufl:  be  very  thick.  Take 
five  or  fix  fpoonfuls  of  flour,  a little  fait,  a quart  of  water, 
the  yolks  and  whites  of  eight  eggs  well  beat,  with  a little 
brandy ; ftrain  them  through  a hair  fieve,  and  mix  them  with 
the  other  ingredients.  The  longer  they  are  made  before  they 
are  fried,  the  better.  Juft  before  they  are  fried,  melt  half  a 
pound  of  butter,  and  beat  it  well  in.  The  beft  thing  to  fry 
them  in  is  lard.  Mafon^  381.  Raffald^  163. 

Fine  Fritters.  • 

Take  fome  very  fine  flour,  and  dry  it  well  before  the  fire. 
Mix  it  with  a quart  of  milk,  but  be  careful  not  to  make  it  too 
thick ; put  to  it  fix  or  eight  eggs,  a little  fait,  nutmeg,  mace, 
and  a quarter  of  a pint  of  fack,  or  ale,  or  a glafs  of  brandy. 
Beat  them  well  together,  then  make  them  pretty  thick  with 
pippins,  and  fry  them  dry. 
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Fa/icahs  and  Fritters. 

y * 3 

Apple  Fraze. 

Having  cut  your  apples  in  thin  Hices,  fry  them  of  a finq 
light  brown  ; take  them  up  and  lay  them  to  drain,  keep  them 
as  whole  as  you  can,  and  either  pare  them  or  not,  as  you  think 
proper;  then  make  a batter  as  follows:  Take  five  eggs, 

leaving  out  two  whites,  beat  them  up  with  cream  and  flour,' 
and  a little  fack  ; make  it  the  thicknefs  of  a pancake-batter, 
pour  in  a little  melted  butter,  nutmeg,  and  a little  fugar. 
Let  your  batter  be  hot,  and  drop  in  your  fritters,  and  on  every 
one  lay  a fiice  of  apple,  and  then  more  batter  on  them.  Fry 
them  of  a fine  light  brown  ; take  them  up,  and  ffrew  feme 
double-refined  fugar  all  over  them.  GlaJJ'e^  164. 

\ 

Almond  Fraze, 

i i 

planch  and  beat  half  a pound  of  Jordan  almonds,  about  a 
dozen  bitter;  put  to  them  a pint  of  cream,  eight  yolks  and 
four  whites  of  eggs,  and  a little  grated  bread.  Fry  them,  as 
pancakes,  in  good  lard;  and,  when  done,  grate  fugar  over 
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OF  PICKLING, 


Qenerql  Ohfervations  on  Ticklings 

HE  knowledge  of  pickling  is  very  eflential  in  a family, 

but  it  is  to  be  lamented  that  the  health  of  individuals  U 
often  endangered,  merely  to  gratify  the  age.  Things  knowii 
to  be  pernicious,  are  frequently  made  ufe  of,  in  order  to  pro- 
pure  a brighter  colour  to  the  article  meant  to  be  pickled.  It 
h indeed  a common  praftice  to  make  ufe  of  brafs  utenfijs,  that 
the  verdigrife  extraded  from  it  may  give  an  additional  tint 
to  all  pickles  intended  to  be  green  ; not  confidering  that  they 
are  communicating  an  abfolute  poifon  to  that  whi'^h  they  are 
preparing  for  their  food.  Such  inconfderate  proceedings,  it 
is  hoped,  will  hereafter  be  avoided,  dpecially  as  thepe  is  no 
necehity  for  having  recourfe  to  fuch  pernicious  means,  when 
thefe  articles  will  become  equally  green,  by  keeping  them  of 
a proper  heat  upon  the  hearth,  without  the  help  of  brafs  or 
verdigrife  of  any  kind.  It  is  therefore  highly  proper  to  be 
very  particular'  in  keening  the  pickles  from  fuch  things,'  and 
follow  flriiflly  the  directions  of  your  receipts,  given  with  re- 
fpedt  to  all  kinds  of  pickles,  which  are  greened  only  by  pour?^ 
jng  your  vinegar  hot  upon 'them,  and  it  will  keep  them  a 
long  time.  Stone  jars  are  the  mofl  proper  for  all  forts  of 
pickles,  for  though  they  are  expenfive  in  the  fird  purchafe' 
in  the  end,  be  found  much  cheaper  than  earthert 
yelTels,  through  whjeh,  it  has  been  found  by  experience  fak 
and  vinegar  will  penetrate,  efpecially  when  put  in  hot/  Be 
pareful  never  to  put  your  fingers  in  to  take  the  pickles  out, 
as  It  wdl  fooii  fpoil  them,  but  always  make  ufe  of  a fpoon 
upon  thofe  occafions.  ‘ , 

f.-  ; ; ‘ 


Of  Pickling. 


To  pickle  Cucumber 

Let  your  cucumbers  be  as  free  from  fpots  as  poiTible,  and 
take  the  fmalleft  you  can  get.  Put  them  into  ftrong  fait  and 
water  for  nine  or  ten  days,  or  till  they  become  yellow  ; 
and  flir  them  at  ieaft  twice  a day,  or  they  will  grow  foft. 
Should  they  become  perfectly  yellow,  pour  the  water  from 
them,  and  cover  them  with  plenty  of  vine-leaves.  Set  your 
water  over  the  fire,  and  when  it  boils,  pour  it  upon  them, 
and  fet  them  upon  the  hearth  to  keep  warm.  When  the  wa- 
ter is  almoft  cold,  make  it  boiling  hot  again,  and  pour  it 
upon  them.  Proceed  in  this  manner  till  you  perceive  they 
are  of  a fine  green,  which  they  will  be  in  four  or  five  times. 
Be  careful  to  keep  them  well  covered  with  vine-leaves,  with 
a cloth  and  difh  over  the  top,  to  keep  in  the  fleam,  which 
will  help  to  green  them  the  fooner.  When  they  are  greened, 
put  them  in  a hair  fieve  to  drain,  and  then  make  the  follow- 
ing pickle  for  them  : — To  every  two  quarts  of  white- wine 
vinegar,  put  half  an  ounce  of  mace,  ten  or  twelve  cloves,  an 
ounce  of  ginger  cut  into  flices,  an  ounce  of  black  pepper, 
and  a handful  of  fait.  Boil  them  all  together  for  five  mi- 
nutes, pour  it  hot  upon  your  pickles,  and  tie  them  down  with 
a bladder  for  ufe.  You  may  pickle  them  with  ale,  ale-vine- 
gar, or  diflilled  vinegar  ; and  you  may  add  three  or  four  cloves 
of  garlic  or  fhallots.  Raffald-,  3^2.  Farley^  236, 

Another  way. 

Let  your  cucumbers  be  frefb  gathered,  and  always  gather 
them  on  a dry  day,  Put  them  into  a jar  or  pitcher  with  a 
narrow  top.  Put  to  them  a few  white  muflard  feeds,  a head 
of  garlic,  and  a few  blades  of  mace,  half  an  ounce  of  black 
pepper,  half  an  ounce  of  long  pepper,  and  put  a handful  of 
fait  to  your  vinegar  j pour  it  upon  your  cucumbers  boiling 
hot,  fet  them  by  the  fire,  and  keep  them  warm  for  three  days, 
and  boil' your  allegar  once  every  day,  and  keep  them  dole 
covered  till  they  are  of  a good  green.  Tie  them  down  with 
a leather,  and  keep  them  for  ufe» 
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To  pickle  Cucumbers  in  Jlices. 


Take  Tome  large  cucumbers  before  they  are  too  ripe,  11  Ice 
them  of  the  thickiiefs  of  crown  pieces  in  a pewter  dilh  • to 
every  twelve  cucumbers,  fiice  two  large  onions  thin,  and  fo 
on  till  you  have  filled  your  dilh,  with  a handful  of  fait  be- 
tween every  row  ; then  cover  them  with  another  pewter  diih 
and  let  them  ftand  twenty-four  hours  ; then  put  them  into  a 
cullendar,  and  let  them  drain  very  well.  Put  them  in  a jar 
cover  them  over  with  white-wine  vinegar,  and  let  them  ftand 
four  hours ; pour  the  vinegar  from  them  into  a copper  fauce- 
pan  and  bod  It  with  a little  fait;  put  to  the  cucumbers  a 
little  mace,  a little  whole  pepper,  a large  race  of  gina-cr 
lliced,  and  then  pour  the  boiling  vinegar  on.  Cover°them 
clofe,  and  when  they  are  cold,  tie  them  down.  They  will 
be  ht  to  cat  in  two  or  three  days.  Glajfe,  270. 


To  pickle  Mangoes,  ■ 

Take  either  melons,  or  very  large  cucumbers,  pour  over 
^em  fait  and  water  boiling  hot ; the  next  day  dry  them. 
Cut  a piece  out  of  the  fide,  fcrape'  out  the  feed  yery  clean 
fill  them  with  garlic,  fcraped  horfe-radilh,  and  muftard-feed* 
put  in  the  piece,  and  tie  it  clofe,  then  pour  over  them  boil! 
ing  hot  vinegar.  In  two  or  three  days,  boil  up  the  vinegar 
with  peppci,  cloves,  and  ginger ; throw  in  the  mangoes,  boil 
them  up  quick  for  a few  minutes,  and  put  them  into  a iar- 

bm  ift'h  ihould  be  fmall,  the  cucLt 


Another  wa'w 

P“Tole  muft  be  of  thelaraeft  fort 
and  taken  from  the  vines  before  they  are  too  rine  or  vpllr,,’ 

feeJs^wk^M  f *he  fide,  and^t!ke  out  the 
1 as  with  an  apple  fcraper  or  a tca-fpoon.  Then  nut-  the. 
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3^^  Of  Pickling. 

of.  Pour  it  on  your  cucumbers,  and  fet  it  upon  a very  flow 
iirc  for  four  or  five  hours,  till  they  are  pretty  green.  Then 
take  them  out,  and  drain  them  in  a hair  fieve,  and  when  they 
are  cold,  put  to  them  a little  horfe-radifh,  then  mufiard-feed, 
two  or  three  heaos  of  garlic,  a few  pepper-corns,  a few  green 
cucumbers  fliced  in  fmall  pieces,  then  horfe-radifh,  and  the 
fame  as  before-mentioned,  till  you  have  filled  them.  Then 
take  the  piece  you  cut  out,  and  few  it  on  with  a large  needle 
and  thread,  and  do  all  the  reft  in  the  fame  manner.  Have 
ready  the  following  pickle: — To  every  gallon  of  allegar,  put 
an  ounce  of  mace,  the  fame  of  cloves,  two  ounces  of  fliced 
ginger,  the  fame  of  long  pepper,  Jamaica  pepper,  and  black 
pepper;  three  ounces  of  muftard-feed  tied  up  in  a bag,  four 
ounces  of  garlic,  and  a flick  of  horfe-radifh  cut  in  flices. 
Boil  them  five  minutes  in  the  allegar,  then  pour  it  upon  your 
pickles,  tie  them  down,  and  keep  them  for  ufe.  Farley^  240. 

t 

/ 

Tb  pickle  Onions. 

Take  fome  fmall  onions,  peel  them,  and  put  them  into 
fait  and  water;  fliift  them  once  a day  for  three  days,  then  fet 
them  over  the  fire  in  milk  and  water  till  ready  to  boil  ; dry 
them,  pour  over  them  the  following  pickle  when  boiled,  and 
cold: — Double-diftilled  vinegar,  fait,  mace,  and  one  or  two 
bay-leaves ; they  will  not  look  white  with  any  other  vinegar. 

Another  way. 

Take  a fufficient  number  of  the  fmalleft  onions  you  can 
get,  and  put  them  into  fait  and  water  for  nine  days,  obferv- 
ing  to  change  the  water  every  day.  Then  put  them  into  jars, 
and  pour  frefh  boiling  fait  and  water  over  them.  Let  them 
ftand  clofe  covered  till  they  are  cold,  then  make  fome  more 
fait  and  water,  and  pour  it  boiling  hot  upon  them.  When 
it  is  cold,  put  your  onions  into  a hair  fieve  to  drain,  then  put 
them  into  wide-mouthed  bottles,  and  fill  them  up  with  diftillcd 
vinegar.  Put  into 'every  bottle  a flice  or  two  of  ginger,  a 
blade *of  mace,  and  a large  tea  fpoonful  of  eating  oil,  which 
will  keep  the  onions  white.  If  you  like  the  taftc  of  bay-leaf, 
you  may  put  one  or  two  into  every  bottle,  and  as  much  bay- 
falt  as  will  lie  on  a fix-pence.  Cork  them  well  up.  FarU)\ 
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Another  way. 

The  fmaller  your  onions  are  the  better  they  look ; take 
them  when  they  are  dry  enough  to  lay  up  for  winter,  put  them 
into  a pot,  and  cover  them  with  fpring  water^  with  a handful 
of  white  fait ; let  them  boil  up,  then  ftrain  them  off,  and 
take_)three  coats  ofF ; put  them  on  a cloth,  and  let  two  people 
take  hold  of  it,  one  at  each  end,  and  rub  them  backward  and 
forward  till  they  are  very  dry ; then  put  them  in  your  bottles, 
with  fome  blades  of  mace  and  cloves,  and  a nutmeg  cut  in 
pieces;  have  fome  double-diftilled  white-wine  vinegar,  boil 
it  up  with  a little  fait;  let  it  be  cold,  and  put  it  over  the 
onions ; cork  them  clofe,  and  tie  a bladder  and  leather  over 
ir,  * 


Ti?  pickle  Walnuts  black. 

Your  walnuts  fhould  be  gathered  when  the  fun  is  hot  upon 
them,  and  always  before  the  Ihell  is  hard,  which  may  be 
eafily  known  by  running  a pin  into  them  ; then  put  them  in- 
to a ftrong  fait  and  water  for  nine  days;  ftir  them  twice  a 
day,  and  change  the  fait  and  water  every  three  days  ; then 
put  them  in  a hair  lieve,  and  let  them  (land  in  the  air  till  they 
turn  black;  then  put  them  into  ftrong  ftonejars,  and  pour 
boiling  allegar  over  them  ; cover  them  up,  and  let  them  ftand 
till  they  are  cold,  then  boil  the  allegar  three  times  more,  and 
let  it  ftand  till  it  is  cold  between  every  time ; tie  them  down 
with  paper,  and  a bladder  over  them;  and  let  them  ft'and  two 
months  ; then  take  them  out  of  the  allegar,  and  make  a 
pickle  for  them.  To  every  two  quarts  of  allegar,  put  half  an 
ounce  of  mace,^  half  an  ounce  of  cloves,  one  ounce  of  black 
pepper,  the  fame  of  Jamaica  pepper,  ginger,  and  long  pep- 
per, and  two  ounces  of  common  fait  ; boil  it  ten  minutes 
and  pour  it  hot  upon  your  walnuts,  and  tie  them  down  with 
a bladder,  and  paper  over  it.  RaJ'ald^  347, 

Another  way. 

Take  large  full-grown  nuts,  but  before  they  are  hard,  and 
lay  them  in  fait  and  water ; let  them  lie:  two  days,  then  ihift 
them  into  frefh  water  ; let  them  lie  two  days  longer,  then 
Ihift  them  again,  and  let  them  He  three  in  your-pickling  jar. 

When 
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When  the  jar  is  half  full,  put  in  a large  onion  ftuck  with 
cloves.  1 o a hundred  walnuts,  put  in  half  a pint  of  muf- 
tard-feed,  a quarter  of  an  ounce  of  mace,  half  an  ounce  of 
black  pepper,  half  an  ounce  of  all-fpice,  fix  bay-leaves,  and 
a Irick  of  horfe-radifh  ; then  fill  your  jar,  and  pour  boilino- 
vinegar  over  them.  Cover  them  with  a plate,  and  when  they 
are  cold,  tie  them  down  with  a bladder  and  leather,  and  they 
will  be  fit  to  eat  in  two  or  three  months.  The  next  year, 
if  any  remains,  boil  up  your  liquor  again,  and  (kirn  it;  when 
cold,  pour  it  over  your  walnuts.  This  is  by  much  the  beft 
pickle  for  ufe,  therefore  you  may  add  more  vinegar  to  it ; what 
quantity  you  pleafe.  If  you  pickle  a great  many  walnuts,  and 
eat  them  fail,  make  your  pickle  for  a hundred  or  two,  the 
reft  keep  in  ftrong  brine  of  fait  and  water,  boiled  till  it  will 
bear  an  egg  ; and  as  your  pot  empties,  fill  them  up  with  thofc 
in  the  fait  and  water.  Take  care  that  they  are  covered  with 
pickle. 

In  the  fame  manner  you  may  do  a fmaller  quantity;  but,  if 
you  can  get  rape- vinegar,  ufe  that  inftead  of  fait  and  water. 
Do  them  thus : — put  your  nuts  into  the  jar  you  intend  to 
pickle  them  in,  throw  in  a good  handful  of  fait,  and  fill  the 
pot  with  rape-vinegar.  Cover  it  clofe,  and  let  them  ftand  a 
fortnight;  then  pour  them  out  of  the  pot,  wipe  it  clean,  and 
juft  rub  the  nuts  with  a coarfe  cloth,  and  then  put  them  in 
the  jar  with  the  pickle  as  above.  Glajfe^  270. 

To  pickle  Walnuts  green. 

Take  the  largeft  double  or  French  walnuts,  before  the 
jfhells  are*  hard,  pare  them  very  thin,  and  put  them  Into  a tub 
of  fpring  water  as  they  are  pared  ; put  to  them,  if  there  are 
two  or  three  hundred  nuts,  a pound  of  bay-falt ; leave  them 
in  the  water  twenty-four  hours,  then  put  them  into  a ftone 
jar,  a layer  of  vine-leaves  and  a layer  of  walnuts;  fill  it  up 
with  cold  vinegar,  and  when  they  have  flood  all  night,  pour 
the  vinegar  from  them  into  a copper,  with  a good  quantity  of 
bay-falt  ; fet  it  upon  the  ftre,  and  let  it  boil,  then  pour  it  hot 
on  the  nuts  ; tie  them  over  with  a woollen  cloth,  and  let 
them  ftand  a week  ; then  pour  that  pickle  from  them,  rub 
the  nuts  clean  with  a piece  of  flannel,  and  put  them  again 
into  the  jar,  with  vine-leaves,  as  before-mentioned;-  boil 
frefh  vinegar  ; to  every  gallon  of  vinegar,  four  or  five  pieces 
of  ginger,  a quarter  of  an  ounce  of  cloves,  a nutmeg  diced, 

' , a quarter 
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a quarter  of  an  ounce  of  mace,  and  the  fame  quantity  of  whole 
black  pepper;  pour  the  vinegar  boiling  hot  upon  the  walnuts, 
and  cover  them  with  a woollen  cloth ; Jet  it  ftand  four  or  five 
days,  and  repeat  the  fame  four  or  five  times.  When  the  vi- 
negar is  cold,  put  in  half  a pint  of  muftard-feed,  a flick  of 
horfe-radifh  fliced  ; tie  them  down  with  a bladder,  and  then 
with  leather ; they  will  be  fit  to  eat  in  three  weeks.  If  they 
are  intended  to  be  kept,  the  vinegar  muft  not  be  boiled,  but 
then  they  will  not  be  ready  under  fix  months.  Mafon^  346. 

To  pickle  French  Beans, 

_ i 

Pour  aJ3oiIing-hot  wine  over  your  French  beans,  and  cover 
them  clofe  ; the  next  day  drain  them  and  dry  them ; then 
pour  over  them  a boiling-hot  pickle  of  white-w'ine  vjneo’ar, 
Jamaica:  pepper,  black  pepper,  a little  mace,  and  ginger. 

Repeat  this  for  two  or  three  days,  or  till  the  French  beans 
look  green. 


To  pickle  Red  Cahhage. 

Slice  your  cabbage  crofs-ways,  put  it  on  an  eathen  difn, 
and  fprinkle  a handful  of  fait  over  it.  Cover  it  with  another 
dilh,  and  let  it  Hand  twenty-four  hours;  then  put  it  into  a cul-  ^ 
lendar  to  drain,  and  lay  it  in  your  jar.  Take  white-wine  vU 
regar  enough  to  cover  it,-  a little  cloves,  mace,  and  alJ-fpice. 
rut  them  in  whole,  with  a little  cochineal  bruifed  fine.  Then 
boil  It  up,  and  pour  it  either  hot^  or  cold  on  your  cabbage. 
Cover  It  dole  with  a cloth  till  it  is  cold,  if  you  pour  on  the 

^ckle  hot,  and  then  tie  it  up  clofe,  as  you  do  other  pickles. 

276.  Farley,  246.  ^ r • 


Another  zvay, 

« 

Take  a fine  clofe  red  cabbage,  and  cut  it  thin  ; then  take 
fome  cold  ale-allegar,  and  put  to  it  two  or  three  blades  of 
mace,  and  a few  white  pepper-corns  ; make  it  pretty  ftron? 
with  fait,  and  put  your  cabbage  into  the  allegar  as cu? 
It  5 t|e  It  clofe  down  with  a bladder,  and  a paper  ovL  that 
In  a day  or  two  it  will  be  fit  for  ufe,  ^ ' 
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To  pickle  Mujhrooms. 

Take  the  fmallefl  miifhrooms  you  can  get,  and  put  them 
into  fpring  water,  then  rub  them  with  a piece  of  new  flannel 
dipped  in  fait,  and  put  them  into  cold  fpring  water  as  you  do 
them  to  keep  their  colour  ; then  put  them  into  a fauce-pan, 
throw  a handful  of  fait  over  them,  cover  them  clofe,  and  fet 
them  over  the  fire  four  or  five  minutes,  or  till  you  fee  they 
are  thoroughly  hot,  and  the  liquor  is  drawn  cut  of  them 
then  lay  them  between  two  clean  cloths  till  they  are  cold, 
then  put  them  into  glafs  bottles,  and  fill  them  up  with  dif- 
tilled  vinegar;  put  a blade  or  two  of  mace,  and  a tea-fpoon- 
fuf  of  good  oil  in  every  bottle ; cork  them  up  clofe,  and  fet 
them  in  a cool  place. 

If  you  have  not  any  difiilled  vinegar,  you  may  ufe  white- 
wine  vinegar,  or  even  allegar,  but  it  muft  be  boiled  with  a 
little  mace,  fait,  and  a few  flices  of  ginger  ; it  muft  be  cold 
before  you  pour  it  on  your  mufhrooms.  If  your  vinegar,  or 
allegar,  is  too  fliarp,  it  v/ill  make  your  muflirooms  foft;  nei- 
ther will  they  keep  fo  long,  or  appear  fo  white.  Raffald^  355. 

To  pickle  CaulifioTvCrU 

Take  the  largeft  and  clofeft  you  can  get ; pull  them'  into 
fprigs,  put  them  in  an  earthen  difh,  and  fprinkle  fait  over 
them.  Let  them  ftand  twenty-four  hours  to  draw  out  all  the 
water,  then  put  them  in  a ja'r,  and  pour  fait  and  water  boil- 
in’g  over  them  ; cover  them  clofe,  and  let  them  ftand  till  the 
next  day  ; then  take  them  out,  and  lay  them  on  a coarfe  cloth 
to  drain  ; put  them  into  glafs  jars,  and  put  in  a*  nutmeg  Diced, 
and  two  or  three  blades  of  mace  in  each  jar.  Cover  them 
with  diftilled  vinegar,  and  tie  thc^m  down  with  a bladder,  and 
over  that  a leather.  They  will  be  fit  for  ufe  in  a month. 
Glaffcy  272. 

Another  way. 

Though  the  following'  receipt,  given  by  Mrs,  RaffalJ^  p. 
353,  is  limilar,  in  many  refpedds,  to  the  article  next  above, 
yet  as  there  are  fome  confidcrable  alterations,  the  reader  will 
excufe  our  infertingit : — Take  the  clofeft  and  whiteft  cauli- 
flowers you  can  get,  and  pull  them  in  branches,  and  fpread 

them 


/ 
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them  on  an  earthen  difh,  and  lay  fait  all  over  them  ; let  them 
(land  for  three  days  to  bring  out  all  the  water,  then  put  them 
in  earthen  jars,  and  pour  boiling  fait  and  water  upon  them, 
and  let  them  hand  all  night ; then  drain  them  on  a hair  fieve, 
and  put  them  into  glafs  jars,  and  fill  up  your  jars  with  dil- 
tilled  vine2:ar,  and  tie  them  clofe  down  with  leather. 


fo  pickle  Capers. 

Thefe  are  the  flower-buds  of  a fmall  fhrub,  preferved  in 
pickle.  The  tree  which  bears  capers  is  called  the  caper-fhrub, 
or  bufh.  It  is  common  in  the  Weftern  part  of  Europe.  We 
have  them  in  fome  gardens,  but  Toulon  is  the  principal  place 
for  capers.  We  have  fome  from  Lyons,  but  they  are  flatter, 
and  lefs  firm ; and  fome  come  from  Majorca,  but  they  are 
fait  and  difao-reeable.  The  fined:  flavoured  are  from  Toulon. 

C> 

They  gather  the  buds  from  the  bloflbms  before  they  are  open, 
then  fpread  them  upon  a floor  in  the  room,  where  no  fun  en- 
ters, and  there  let  them  lie  till  they  begin  to  wither  ; they  then 
throw  them  into  a tub  of  (harp  vinegar,  and,  after  three  days, 
they  add  a quantity  of  bay  fait.  When  this  is  diflfolved,  they 
are  fit  for  packing  for  fale,  and  are  fent  to  all  parts  of  Eu- 
rope. 

The  fined:  capers  are  thofe  of  a moderate  fize,  firm,  and 
clofe,  and  fuch  as  have  the  pickle  highly  flavoured  ; thofe 
which  are  foft,  flabby^  and  half  open,  are  of  little  value. 
Mafon^  353. 


pickle  Samphire. 

Take  the  famphire  that  is  green,  put  it  into  a clean  pan, 
and  throw  over  it  two  or  three  handfuls  of  fait  ; then  cover 
it  with  fpring  water.  Let  it  lie  twenty-four  hours,  then  put 
it  into  a clean  fauce-pan,  throw  in  a handful  of  fait,  and 
cover  it  with  good  vinegar.  Cover  the  pan  clofe,  and  fet  it 
over  a flow  fire.  Let  it  ftand  till  it  is  juft  green  and  crifp, 
and  then  take  it  off  at  that  moment ; for  if  it  fhould  remain 
till  it  is  foft,  it  will  be  fpoiled.  Put  it  in  your  pickling-pot, 
and  cover  it  clofe.  As  foon  as  it  is  cold,  tie  it  down  with  a 
bladder  and  leather,  and  keep  it  for  ufe.  Or  you  may  keep  it 
all  the  year  in  a very  ftrong  brine  of  fait  and  water,  and  throw 
it  into  vinegar  juft  before  you  ufe  it.  Glajfey2']^.  Aiafon^ 
?52.  Farley.  251. 
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7 0 pickle  Beet  Roots. 

Beet-roots,  which  are  a pretty  garnifh  for  made  dlfhes,  arc 
thus  pickled  : — Boil  them  tender,  peel  them,  and,  if  agree- 
able, cut  them  into  fhapes  ; pour  over  them  a hot  pickle  of 
white-wine  vinegar,  a little  pepper,  ginger,  and  horfe-radifh 
lliced. 

To  pickle  Barberries. 

Let  your  barberries  be  'gathered  before  they  are  too  ripe; 
take  care  to  pick  out  the  leaves  and  dead  ftalks,  and  then  put 
them  into  jars,  with  a large  quantity  of  ftrong  fait  and  wa- 
ter, and  tie  them  down  with  a bladder. 

N.  B.  When  you  fee  a fcum  over  your  barberries,  put  them 
into  frefh  fait  and  water ; they  require  no  vinegar,  their  own 
fharpnefs  being  fufficient  to  keep  them. 

To  pickle  Codlings. 

I 

/ 

Gather  your  codlings  when  they  are  about  the  fize  of  a large 
French  walnut,  put  a quantity  of  vine-leaves  in  the  bottom 
of  a brafs  pan,  then  put  in  your  codlings;  cover  them  well 
with  vine-leaves,  and  fet  them  over  a very  flow  fire  till  you 
can  peel  the  ficins  olF ; then  take  them  carefully  up  in  a hair 
fieve,  and  peel  them  with  a pen-knife,  and  put  them  into  the 
fauce-pan  again,  with  the  vine-leaves  and  water  as  before; 
cover  them  clofe,  and  fet  them  over  a flow  fire  till  they  are.  a 
fine  green  ; then  drain  them  through  a hair  fieve,  and  when 
they  are  cold,,  put  them  into  diflilled  vinegar;  pour  a little 
meat-oil  on  the  top,  and  tie  them  down  with  a bladder.  Ref’' 

fald^  345-  ' 


Indian  Pickle,  ar  Peccadillo, 

\ ^ 

Quarter  a white  cabbage  and  cauliflower;  take  alfo  cu- 
cumbers, melons,  apples,  French  beans,  plums,  all  or  anv 
of  thefe  ; lay  them  on  a hair  fieve,  fi:rew  over  a large  handful 
of  fait,  fet  them  in  the  fun  for  three  or  four  days,  or  till  very 
dry.  But  them  into  a ftone  jar  with  the  following  pickle: — 
put  a pound  of  race  ginger  into  fait  and  water,  the  next  day 
Icrape  and  llice  it,  fait  it,  and  dry  it  in  the  fun  ; llice,  fait, 

and 
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ahd  dry  a pound  of  garlic  ; put  thefe  into  a gallon  of  vinegar, 
with  two  ounces  of  long  pepper,  half  an  ounce  of  turmeric, 
and  four  ounces  of  muftard-feed  bruifed  ; flop  the  pickle  cl ofe, 
then  prepare  the  cabbage,  &c*  If  the  fruit  is  put  in,  it  muffc 
be  green. 

N.  B.  The  jar  need  not  ever  be  emptied,  but  put  in  the 
things  as  they  come  into  feafon,  adding  frefh  vinegar, 

fi'h  351* 

To  pickle  Artichoke-bottbmSi 

/ . 

Take  fome  artichokes,  and  boil  them  till  you  can  pull  the 
leaves  off,  then  take  off  the  chokes^  and  cut  them  from  the 
ifalk;  take  great  care  that  you  do  not  let  the  knife  touch  tile 
top;  throw  them  into  fait  and  water  for  an  hour,  then  take 
them  out,  and  lay  them  on  a cloth  to  drain  ; then  put  them 
nito  large  wide-mouthed  glafles,  put  a little  mace  and  lliced. 
nutmeg  between  ; fill  them  either  with  diftilled  vinegar,  or 
lugar,  vinegar,  and  fpring  water  ; cover  them  with  mutton  fat 
fried,  and  tie  them  down  with  a bladder  and  leather. 

To  pickle  Nafurtlum  Buds. 

After  the  bloflbms  are  gone  ofF^  gather  the  little  knobs, 
and  put  them  into  cold  fait  and  water;  fliift  them  once  a day 
tor  three  fuccefiive  days,  then  make  a cold  pickle  of  white- 
wine  vinegar,  a little  white  wine  fhallot,  pepper,  cloves, 
mace,  nutmeg  quartered,  and  horfe-radifh.  Put  in  the  buds. 
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OF  POTTING. 


General  Obfervations  on  Potting. 

ALL  potted  articles  fliould  be  well  covered  with  butter  be- 
fore  they  are  fent  to  the  oven  ; it  is  alfo  very  nece/Tary 
to  tie  them  over  with  ftrong  paper,  and  to  bake  them  well. 
When  your  meat  is  taken  from  the  oven,  pick  out  all  the 
fkins  quite  clean,  and  drain  the  meat  from  the  gravy,  other- 
wife  the  fkins  will  appear  as  blemifhes,  and  the  gravy  will 
foon  turn  it  four.  Let  your  feafoning  be  well  beat  before  you 
put  in  your  meat,  and  put  it  in  by  degrees  as  you  are  beating. 
Prefs  your  meatw^ell  when  you  put  it  in  your  pots,  and  let  it 
be  quite  cold  before  the  clarified  butter  is  poured  over  it. 

"To  pot  Beef. 

Take  half  a pound  of  brown  fugar,  and  an  ounce  of  falt- 
petre,  and  rub  it  into  twelve  pounds  of  beef.  Let  it  lie  twen- 
ty-four hours ; then  walh  it  clean,  and  dry  it  well  with  a 
cloth.  Seafon  it  to  your  tafte  with  pepper,  fait,  and  mace, 
and  cut  it  into  five  or  fix  pieces.  Put  it  into  an  earthen  pot, 
with  a pound  of  butter  in  lumps  upon  it,  fet  it  in  a hot  oven, 
and  let  it  ftand  there  three  hours,  then  take  it  out,  cut  out 
‘ the  hard  out-fides,  and  beat  it  in  a mortar.  Add  to  it  a 
little  more  pepper,  fait,  and  mace.  Then  oil  a pound  of 
butter  in  the  gravy  and  fat  that  came  from  your  beef,  and  put 
.it  in  as  you  find  necefiary ; but  beat  the  meat  exceedingly  fine. 
Then  put  it  into  your  pots,  prefs  it  clofe  down,  pour  clari- 
fied butter  over  it,  and  keep  it  in  a dry  place.  Farlej/y  262. 


To 
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pot  Beef  like  Vemfon. 

Cut  the  lean  of  a buttock  of  beef  into  pound  pieces  ; for 
eight  pounds  of  beef  take  four  ounces  of  falt-petre,  four  ounces 
of  petre-fa!t,  a pint  of  white  fait,  and  an  ounce  of  fal  pru- 
nella ; beat  the  falts  all  very  fine,  mix  them  well  together, 
rub  the  falts  into  the  beef ; then  let  it  lie  four  days,  turn- 
ing it  twice  a day;  then  put  it  into  a pan,  cover  it  with 
pump  water,  and  a little  of  its  own  brine;  then  bake  it 
in  an  oven  with  houfhold  bread,  till  it  is  as  tender  as  a 
chicken,  then  take  it  from  the  gravy,  and  bruife  it  abroad, 
and  take  out  all  the  fkin  and  finews  ; then  pound  it  in  a mar- 
ble mortar,  and  lay  it  in  a broad  difti  ; mix  in  it  an  ounce  of 
cloves  and  mace,  three  quarters  of  an  ounce  of  pepper,  and 
one  nutmeg,  all  beat  very  fine.  Mix  it  all  very  well  with 
the  meat,  then  clarify  a little  frefh  butter,  and  mix  with  the 
meat,  to  make  it  a little  moift  ; mix  it  very  well  together, 
prefs  it  down  into  pots  very  hard,  fet  it  at  the  oven’s  mouth 
juft  to  lettle,  and  cover  it  two  inches  thick  with  clarified 
butter.  When  cold,  cover  it  with  white  paper.  OlaJJe^  261. 

fo  pot  Fenifon. 

If  your  venifon  (hould  happen  to  be  ftale,  rub  it  with  vi^ 
negar,  and  let  it  lie  one  hour  ; then  dry  it  clean  with  a cloth, 
and  rub  it  all  over  with  red  wine;  feafon  it  with  beaten  mace, 
pepper,  and  fait ; put  it  on  an  earthen  difli,  and  pour  over  it 
half  a pint  of  red  wine,  and  a pound  of  butter,  and  fet  it  in 
the  oven  ; if  it  be  a fhoukler,  put  a coarie  pafte  over  it,  and 
baKe  it  all  night  in  a baker’s  oven.  W^hen  it  comes  out, 
pick  it  clean  from  the  bones,  and  beat  it  in  a marble  mortar, 
with  the  fat  from  your  gravy.  If  you  find  it  not  feafoned 
enough,  add  more  feafoning  and  clarified  butter,  and  keep 
beating  it  till  it  is  a fine  pafte.  Then  prefs  it  hard  down  into 

your  pots,  and  pour  clarified  butter  over  it : keep  it  in  a drv 
place.  295.  ■ > t'  y 

To  pot  a Hare., 

Let  your  hare  hang  for  fome  days,  then  cut  it  into  pieces, 
bake  it,  with  a little  beer  at  the  bottom  of  the  pan,  and  fome 
butter  dn  the  top ; pick  it  from  the  bones  and  finews,  and 
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beat  it  with  the  butter  from  the  top  of  the  gravy,  adding 
enough  to  make  it  very  mellow  ; add  fait,  pepper,  and  pounded 
cloves  j put  it  into  pots,  fet  it  a few  minutes  in  a flack  Oven, 
pour  over  clarified  butter.  Mafort^  302. 

Another  way. 

Hang  up  your  hare  four  or  five  days  with  the  fkin  on,  thcit 
cafe  it,  and  cut  it  in  quarters  ; put  it  in  a pot,  feafon  it  with 
pepper,  fait,  and  mace  ; put  a pound  of  butter  over  it,  and 
bake  it  four  hours.  When  it  comes  out,  pick  it  from  the 
bones,  and  pound  it  in  a mortar  with  the  butter  that  comes 
off  your  gravy,  and  a little  beaten  cloves  and  mace,  till  it  is 
fine  and  fmooth,  then  put  it  clofe  down  in  potting  pots,  and 
put  clarified  butter  over  it ; tie  it  over  with  white  paper, 

"to  'pot  Eels, 

Take  a large  eel,  fkin  it,  cleanfe  it,  and  w^afh  it  very 
clean  ; dry  it  in  a cloth,  and  cut  it  into  pieces  as  long  as  your 
iin^er.  Seafon  them  with  a little  beaten  mace  and  nutmes:, 
pepper,  fait,  and  a little  fal  prunella  beat  nne;  lay  them  in 
a pan,  then  pour  as  much  good  butter  over  them  as  will  co- 
ver them,  and  clarified  as  above.  They  muff  be  baked  half 
an  hour  in  a quick  oven,  if  a flow  oven  longer,  till  they  are 
enough,  but  of  that  you  muff  judge  by  the  fize  of  the  eels. 
With  a -fork  take  them  out,  and  lay  them  on  a coarfe  cloth  to 
drain.  When  they  are  quite  cold,  feafon  them  again  W’ith 
the  fame  feafoning,  and  lay  them  in  the  pot  clofe  j then  take 
off  the  butter  they  were  baked  in  clear  from  the  gravy  of  the 
iifh,  and  fet  it  in  a difh  before  the  fire.  When  it  is  melted, 
pour  the  clear  butter  over  the  eels,  and  let  them  be  covered 
with  the  butter. 

N.  B.  In  the  fame  manner  you  may  pot  what  you  pleafe, 
You  may  bone  your  eels,  if  you  chufe  it,  but  then  do  not 
put  in  any  fal  prunella.  Glajje^  237.  Parley^  265. 

f 

P’0  pot  Chars, 

Cleanfe  you  chars,  and  cut  ofF  the  heads,  tails,  and  fins  ; 
Jay  them  in  rows  in  a long  baking  pan,  and  cover  them  with 
butter;  when  they  are  enough,  take  them  out  with  a fork, 
and  lay  them  on  a eparfe  cloth  to  drain.  When  they  are  quite 

cold. 
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cold,  feafon  them  well,  and  lay  them  clofe  in  the  pot;  then, 
take  oflF  the  butter  they  were  baked,  in  clear  from  the  gravy  of 
the  filh,  and  fet  it  in  a difh  before  the  fire.  When  it  is 
melted,  pour  the  clarified  butter  over  the  char,  and  let  them 
be  covered  with  it. 

"To  pot  FeaL  ’ 

Take  part  of  a knuckle  or- fillet  of  vea!  that  has  been  ftewed, 
or  bake  it  on  purpofe  for  potting;  beat  it  to  a palfe  with  but- 
ter, fait,  white  pepper,  and  mace  pounded  piefs  it  down  in 
pots,  and  pour  over  it  clarified  butter. 

Another  way. 

Take  a fillet  of  veal,  cut  it  into  three  or  four  pieces,  fea- 
fon  it  with  pepper,  fait,  and  a little  mace;  put  it  into  pots 
with  half  a pound  of  butter;  tie  a paper  over  it,  fet  it  in  a 
hot  oven,  and  bake  it  three  hours.  When  you  take  it  out, 
cut  off  all  the  outfides,  then  put  the  veal  into  a marble  mor- 
tar, and  beat  it  with  the  fat  from  your  gravy  ; then  oil  a 
pound  of  frefh  butter,  and  put  it  in,  a little  at  a time,  and 
keep  beating  it  till  you  fee  it  is  like  a fine  pafle ; then  put  it 
clofe  down  into  your  potting-pots,  put  a paper  upon  it,  and 
fet  on  a weight  to  prefs  it  hard.  When  your  veal  is  cold  and 
ftiif,  pour  over  it  clarified  butter,  the  thicknefs  of  a crown 
piece,  and  tie  it  down.  Raffald^  296, 

7b  pot  Salmon, 

Scale,  wafh,  and  dry  a falmon  that  is  quite  frefh  ; flit  it 
up  the  back,  and  .take  out  the  bone ; mix  fome  grated  nut- 
meg, mace,  pepper,  and  fait,  and  ffrew  over  the  fifli ; let  it 
lie  for  two  or  three  hours,  then  lay  it  in  a large  pot,  and  put 
to  it  half  a pound  of  butter  ; put  it  in  an  oven,  and  let  it 
bake  an  hour.  When  it  is  done,  lay  it  on  fomething  flat, 
that  the  oil  may  run  from  it;  then  cut  it  to  the  fize  of  the 
pots  it  is  to  be  put  in,  lay  the  pieces  in  layers  till  the  pots 
are  filled,  vvith  the  fkin  uppermoft  ; put  a board  over  it,  and 
lay  on  a weight  to  prefs  it  till  cold  ; then  take  the  board  and 
weight  off,  and  pour  over  it  clarified  butter.  It  may  be  fent 
to  table  in  pieces,  or  cut  in  flices. 
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To  pot  Tongues. 

Rub  a neat’s  tongue  with  an  ounce  of  falt-petrc,  and  a 
quarter  of  a pound  of  brown  fugar ; let  it  lie  two  days,  and 
then  boil  it  till  it  is  quite  tender;  then  take  ofF  the  (kin  and 
ilde-bits,  cut  the  tongue  into  very  thin  dices,  and  beat  it  in 
a marble  mortar,  with  a pound  of  clarified  butter,  pepper, 
fait,  and  mace  to  your  tafte.  Beat  the  whole  very  fine,  then 
'put  it  clofe  down  into  fmall  potting-pots,  and  pour  clarified 
butter  over  them.  ‘ ' 

I To  pot  Lampreys. 

Skin  them,  cleanfe  them  with  fait,  and  then  wipe  therq 
dry  ; beat  fome  black  pepper,  mace,  and  cloves  ; mix  them 
with  fait,  and  feafon  them.  Lay  them  in  a pan,  and  cover 
them  with  clarified  butter.  Bake  thern  an  'hour.  In  other 
lefpefts,  manage  them  as  above  diredled  for  eels,  and  one 
will  be  enough  for  a pot.  You  muft  feafon  them  well  ; let 
your  butter  be  good,  and  they  will  keep,  a long  tipie. 
Glajfe,  237.  ♦ 

✓ 

To  pot  Pigeons. 

Seafon  your  pigeons  very  high  with  pepper  and  fait,  put 
them  into  a pot  with  butter  in  lumps  ; bake  them,'  and  pour 
off*  the  fat  and  gravy.  When  it  is  cold,  take  the  butter  from 
the  top,  put  more  to  it ; clarify  it,  pour  it  over  the  pigeons, 
put  fingly  into  a pot,  with  a little  niore  feafoning  added  to 
them.  ■ ' , . ‘ • 


Another  way. 

Pick  and  draw  your  pigeons,  cut  off  the  pinions,  wa(h  them 
clean,  and  put  them  into  a fieve  to  drain.  Then  dry  them 
with  a cloth,  and  feafon  them  with  pepper  and  fait.  Roll  a 
lump  of  butter  in  chopped  parfley,  and  put  it  into  the  pi- 
geons. Sew  up  the' vent,  then  put  them  into  a pot  with  but- 
ter over  them  ; tie  them  down,  and  fet  them  in  a moderately- 
heated  oven.  When  they  are  taken  out,  put  them  into  pot- 
.ting-pots,  and  cover  them  well  with  clarified  butter.  Farley^ 
263. 

^ To 


\ 
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To  pot  Woodcocks  and  Snipes^ 
pot  them  as  you  do  pigeons. 

. , To  pot  Moor  Game. 

Pick  and  draw  them,  wipe  them  clean,  and  let  them  be 
well  feafoned  with  pepper,  fait,  and  mace  ; put  one  leg  through 
|he  other,  roaft  them  till  they  are  enough,  and  when  cold, 
put  them  into  potting-pots,  pour  clarified  butter  oyer  them^ 
^nd  keep  them  in  a dry  place* 

* ) 

i 
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C II  A P.  XXIII. 

OF  COLLARING. 


General  Ohfervatlons  07i  Collaring.  ' 

TN  collaring  any  kind  of  meat,  &c.  care  is  required  in  rolling 
^ it  up  properly,  and  binding  it  clofe.  Always  boil  it  till  it 
is  thoroughly  done ; and,  when  it  is  quite  cold,  put  it  into 
the  pickle  with  the  binding  on.  7'ake  it  ofF,  however,  the 
next  day,  and  it  will  leave  the  fkin  clear.  If  you  make  frefh 
pickle  often,  your  meat  will  continue  good  much  longer. 

Tb  Collar  a Breajl  of  Veal, 

Bone  your  veal,  and  beat  it  a little,  then  rub  it  over  with 
the  yolk  of  an  egg;  ftrew  over  it  a little  beaten  mace,  nut- 
meg,  pepper,  and  fait,  a large  handful  of  pariley,  chopped 
fmall,  with  a few  fprigs  of  fweet  marjoram,  a little  lemon- 
peel  cut  extremely  fine,  one  anchovy,  vvaflied,  boned,  and 
chopped  very  fmall,  and  mixed  with  a few  bread  crumbs; 
then  roll  it  up  very  tight,  bind  it  hard-with  a fillet,  and  wrap 
it  in  a clean  cloth;  then  boil  it  two  hours  and  a half  in  foft 
water  ; when  It  is  enough,  hang  it  up  by  one  end,  and  make 
a pickle  for  it.  To  one  pint  of  fait  and  water,  put  half  a 
pint  of  vinegar;  when  you  fend  it  to  table,  cut  a dice  off 
one  end.  Cjarnifh  v/Ith  pickles  and  parfley.  RaJ'ald^  300. 

Another  way. 

Take  a bread:  of  veal,  pick  off  all  the  fat  and  meat  from 
the  bones;  beat  up  the  yolks  of  two  eggs,  and  rub  it  over 
with  a feather.  Take  fome  crumbs  of  bread,  a little  grated 
nutmeg,  fome  beaten  mace,  a little  pepper  and  fait,  with  a 
few  fweet  herbs,  and  a little  lemon-peel,  cut  flnall,  and 
•ftrev/  over  it;  put  a thick  ficewer  into  it  to  keep  it  together  ; 
fcjl  it  up  tight,  and  bind  it  very  clofe  vvith  twine  ^ roll  a veal 
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caul  over  it,  and  roaft  it  an  hour  and  a quarter.  Before  it  is 
taken  up,  take  off  the  caul  ; fprinkle  fome  fait  over  it,  and 
bade  it  with  butter;  let  the  fire  be  brifk,  and  the  veal  of  a 
iine  brown  ; when  it  is  taken  up,  cut  it  in  three  or  four  dices, 
lay  it  in  the  difh  ; boil  the  fweet-bread,  cut  it  in  flices,  and 
lay  round  it.  Some  like  it  larded.  Pour  over  it  white  fauce, 
which  mud  be  made  as  follows : A pint  of  good  veal  gravy, 
half  an  anchovy,  and  a tea-fpoonlul  of  mufhroom-powder  ; 
let  it  boil  up,  then  put  in  half  a pint  of  cream,  and  the  yolks 
of  two  eggs  well  beat;  jud  dir  it  over  the  fire,  but  do  not  let 
it  boil,  as  it  would  make  the  cream  curdle;  put  in  fome 
pickled  mudirpoms  jud  before  it  is  fent  to  table,  Mafon^  143. 

^0  Collar  Beef 

Take  a piece  of  thin  dank  of  beef,  and  bone  it,  cut  the  lla'n 
off,  and  fait  it  with  two  ounces  of  falt-petre,  two  ounces  of 
lal-prunella,  the  fame  quantity  of  bay-fair,  half  a pound -of 
coarfe  lugar,  and  two  pounds  of  white  fait.  Beat  the  hard 
falts  fine,  and  mix  all  together.  Turn  it  every  day,  and  rub 
it  well  with  the  brine  for  eight  days.  Then  take  it  out  of 
the  pickje,  wafh  it,  and  wipe  it  dry.  Take  a quarter  of  an 
ounce  of  cloves,  a quarter  of  an  ounce  of  mace,  twelve  corns 
of  all-fpice,  and  a nutmeg  beat  very  due,  with  a fpoonfui  of 
beaten  pepper,  a large  quantity  of  chopped  parfley,  and  fome 
fweet  herbs  chopped  dne.  Sprinkle  iron  the  beef,  and  roll 
it  up  very  tight ; put  a coarfe  cloth  round  it,  and  tie  it  very 
tight  with  beggar  s tape.  Boil  it  in  a large  copper  of  water; 
and  if  it  is  a large  cellar,  it  will  take  dx  hours  boiling,  but 
a ,mall  one  will  be  done  in  dve.  Take  it  oat,  and  put  it  in 
a prefs  till  it  is  cold  ; but  if  you  have  no  prefs,  put  it  betweii 
t^o  boards,  and  a large  weight  upon  it  till  it  is  cold.  7'hcn 
take  It  out  of  the  cloth,  and  cut  it  into  flices.  Ganiifb  with 
faw  parfley.  Glaje,  262.  FarUy,  254, 

To  Collar  fat  Ribs  of  Beef 

Bone  your  beef,  lay  it  flat  upon  a table,  and  beat  it  half  au 
hour  with  a wooden  mallet  till  it  is  quite  foft ; then  rub  it 
with  dx  ounces  of  brown  fugar,  a quarter  of  a pound  of  com- 
mon fait  and  one  ounce  of  falt-petre  beat  dne,  then  let  it  lie  ten 
days,  turning  It  once  every  day;  then  take  it  out,  and  put 
in  warm  water  for  eight  pr  ten  hours ; then  lay  it  flat  upon 

a table 
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a table,  with  the  outward  fkin  down,  and  cut  it  in  rows,  and 
a-crofs,  about  tlie  breadth  of  your  finger;  but  be  careful  not 
to  cut  the  outfide  fkin  ; then  fill  one  nick  with  chopped  par- 
fiey,  the  fecond  with  fat  pork,  the  third  with  crumbs  of  bread, 
mace,  nutmeg,  pepper  and  fait,  then  parfley  again,  and  fo  on 
till  you  have  filled  all  your  nicks;  then  roll  it  up  tight,  and 
bind  it  round  with  coarfe  broad  tape ; wrap  it  in  a cloth,  and 
boil  it  four  or  five  hours ; then  take  it  up,  and  hang  it  up  by 
one  end  of  the  firing  to  keep  it  round  ; fave  the  liquor  it  was 
boiled  in,  the  next  day  fkim  it,  and  add  to  it  half  as  much 
allegar  as  you  have  liquor,  a little  more  mace,  long  pepper, 
and  fait ; then  put  in  your  beef  and  keep  it  for  ufe.  N.  E.  Wheri 
you  fend  it  to  table,  cut  a little  off  at  each  end,  and  it  will  be 
in  diamonds  of  different  colours,  and  look  very  pretty  ; fet  it 
upon  a difh  as  you  do  brawn.  If  you  make  a frefh  pickle 
every  week  it  will  keep  a long  time.  Raffaldy  303. 

To  Collar  a Calfs  Head, 

Get  a calf’s  head  wdth  the  fldn  on,  fcald  off  the  hair,  par- 
boil the  head,  and  bone  it;  the  fore-part  mulfbeflit;  boil 
the  tongue,  peel  it,  and  cut  that  and  the  palate  into  thin 
fiices,  put  them  and  the  eyes  into  the  middle  of  the  head  ; 
take  fome  pepper,  fait,  cloves,  and  mace,  and  beat  them  ; 
add  fome  nutmeg  grated,  fcalded  parfley,  thyme,  favory,  and 
fweet  marjoram,'  cut  very  fmall ; beat  the  yolks  of  three  or 
four  eggs,  fpread  them  over  the  head,  and  then  firew  on  the 
feafoning;  roll  it  up  very  tight,  and  tie  it  round  with-tape; 
boil  it  gently  for  three  hours  in  as  much  water  as  will  cover 
it.  When  the  head  is  taken  out,  feafon  the  pickle  with  fait, 
pepper,  and  fpice,  and  add  to  it  a pint  of  white-wine  vinegar; 
when  it  is  cold  put  in  the  collar,  and  when  fent  to  table,  cut 
it  in  fiices. 

V . 

tfo  Collar  a Fig, 

Your  pig  being  killed,  and  the  hair  dreffed  ofF,  draw  out 
the  entrails,  and  wafli  it  clean  ; rip  it  open  with  a fliarp  knife, 
and  take  out  all  the  bones;  then  rub  it  all  over  with  pepper 
and  fait  beaten  fine,  a few  fage-leaves,  and  fweet  herbs  chop- 
ped fmall;  then  roll  up  your  pig  tight,  and  bind  it  with  a 
filletl  Fill  your  boiler  with  foft  water,  a pint  of  vinegar,  a 
handful  of  filt,  eight  or  fea  clove^s,  ^ blade  or  two  of  mace, 
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a few  pepper-corns,  and  a bunch  of  Tweet  herbs.  When  it 
boils,  put  in  your  pig  and  boil  it  till  it  is  tender,  then  take  it 
up,  and,  when  it  is  almoft  cold,  bind  it  over  again,  and  put 
it  into  an  earthen  pot;  then  pour  the  liquor  your  pig  was 
boiled  in  upon  it,  keep  it  covered,  and  it  is  fit  for  ufe.  Ala-- 
fori^  186. 

To  collar  Venifon. 

Bone  a fide  of  venifon,  and  take  away  all  the  finews,  and 
cut  it  into  Iquare  collops  of  what  you  pleafe.  It  will  make 
two  or  three  collars.  Lard  it  with  fat  clear  bacon,  and  cut 
your  lards  as  big  as  the  top  of  your  finger,  and  three  or  four 
inches  long.  Seafon  your  venifon  with  pepper,  fait,  cloves, 
and  nutmeg.  Roll  up  your  collars,  and  tie  them  clofe  with 
coarletape;  then  put  them  into  deep  pots,  with  feafonings 
at  the  bottoms,  fome  frefh  butter,  and  three  or  four  bay.leaves. 
Then  put  in  the  reft,  with  fome  feafoning  and  butter  on  the 
top,  and  over  that  fome  beef-fuet,  finely  fhred  and  beaten, 
rhen  cover  up  your  pot  with  coarfe  pafte,  and  bake  them 
four  or  five  hours.  After  that,  take  them  out  of  the  oven 
and  let  them  ftand  a little ; take  out  your  venifon,  and  let  it 
dram  well  from  the  gravy  ; add  more  butter  to  the  fat,  and 
fet  It  over  a gentle  fire  to  clarify.  Then  take  it  off,  and  let 
It  ftand  a little,  and  fkim  it  well.  Make  your  pots  clean  or 
- have  pots  ready  fit  for  each  collar.  Put  a little  feafoniiiP- 
and  fome  of  your  clarified  butter  at  the  bottom;  then  put  in 
your  venifon,  and  fill  up  your  pots  with  clarified  butter,  and 
be  fure  that  your  butter  be  an  inch  above  the  meat.  When 
It  is  thoroughly  cold,  tie  it  down  with  double  paper,  and  lay 
a tile  on  the  top  ; they  will  keep  fix  or  eight  months  ; and 
you  may,  when  you  ufe  a pot,  put  it  for  a minute  into^ 
boiling  water,  and  it  will  come  out  whole.  Let  it  ftand  till 

It  IS  cold,  ftick  It  round  with  bay-leaves,  and  a fprig  at  the 
top.  ^arley^  257.  ° 

To  collar  a BreaH  of  Mutton. 

Bone  your  breaft  of  mutton,  and  rub  It  over  with  the  voik 
of  a"  egg;  grate  over  it  a little  lemon-peel  and  a nutineo- 
with  a little  pepper  and  fait;  then  chop  fmall  one  tea-cuptui 
of  capers,  and  two  anchovies;  Ihred  fine  a handful  of  pariley 
and  a few  fweet  herbs.  Mix  them  with  the  crumb  of  a peai5 

loaf. 
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loaf,  and  drew  it  over  your  mutton,  and  roll  it  up  tight; 
boil  it  two  hours,  then  take  it  up,  and  put  it  in  a pickle  like 
that  for  the  calf’s  head. 

Mock  Brawn. 

•Eoil  four  ox- feet  very  tender,  and  pick  the  flefh  entirely 
from  the  bones;  take  the  belly  piece  of  pork,  boil  it  till  it  is 
almoft  enough,  then  bone  it,  and  roll  the  meat  of  the  feet  up 
in  the  pork  very  tight ; then  take  a ftrong  cloth,  with  fome 
coarfe  tape,  and  roll  it  round  very  tight  ; tie  it  up  in  the 
cloth,  boil  it  till  it  is  fo  tender  that  a draw  may  be  run 
through  it.  Let  it  be  hung  up  in  the  cloth  till  it  is  quite 
cold;  after  which,  put  it  into  cold  fait  and  water,  and  it  will 
be  fit  for  ufe.  Mafon^  179. 

• ^ 

Tt?  collar  Salmon. 

Take  a fide  of  falmon,  cut  off  a handful  of  the  tail,  wafh 
your  large  piece  very  well,  dry  it  with  a clean  cloth,  wafh  it 
over  with  the  yolks  of  eggs,  and  then  make  force-meat  with 
what  you  cut  off  the  tail.-  But  take  off  the  fkin,  and  put  to  it 
a handful  of  parboiled  oyders,  )a  tail  or  two  of  lobfters,  the 
yolks  of  three  or  four  eggs,  boiled  hard,  fix  anchovies,  a hand- 
ful of  fweet  herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nut- 
meg, pepper  beat  fine,  and  grated  bread.  Work  all  thefe  to- 
gether into  a body,  with  the  yolks  of  eggs  ; lay  it  all  over  the 
flefhy  part,  and  a little  more  pepper  and  fait  over  the  falmon  ; 
ib  roll  it  up  into  a collar,  and  bind  it  with  broad  tape,  then 
boil  it  in  water,  fait,  and  vinegar,  but  let  the  liquor  boil  firft ; 
then  put  in  your  collars,  a bunch  of  fweet  herbs,  fliced  ginger, 
and  nutmeg;  let  it  boil,  but  not  too  faft.  It  will  take  near 
two  hours  boiling.  When  it  is  enough,  take  it  up  into  your 
foucing  pan,  and  when  the  pickle  is  cold,  put  i^  to  your  fal- 
mon, and  let  it  fland  in  it  till  ufed,  or  otherwife  you  may 
pot  it.  Fill  it  up  with  clarified  butter,  as  you  pot  fowb. 
That  way  will  keep  longeft.  Glajfe^  235,  and  262. 

Tb  collar  Eds. 

Cafe  your  eel,  cut  ofF  the  head,  flit  open  the  belly,  take'' 
out  the  guts,  cut  off  the  fins,  take  out  the  bones,  lay  it  flat  - 
on  the  back,  grate  over  it  a fmall  nutmeg;  add  two  or  three^ 

blades 
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blades  of  mace  beat  fine,  a little  pepper  and  fait;  flrew  over 
it  a handful  of  pardey  Hired  fine,  with  a few  fage-leaves  • 
roll  it  up  tight  in  a cloth,  and  bind  it  well.  If  it  is  of  a 
middle  fize,  boil  it  in  fait  and  water  three  quarters  of  an  hour, 
hang  it  up  all  night  to  drain  ; add  to  the  pickle  a pint  of  vi- 
negar, a few  pepper-corns,  and  a fprig  of  fweet  marjoram; 
boil  it  ten  minutes,  and  let  it  Hand  till  the  next  day  ; take 
off  the  cloth,  and  put  your  eels  into  the  pickle.  'You  may 
fend  them  whole  on  a plate,  or  cut  them  in  dices.  Garnifh 
with  green  pardey.  Lampreys  are  collared  in  the  fame  man- 
ner. Raffald^  46. 


^ Another  way. 

Slit  them  up  the  back,  take  out  the  bones,  wadi  and  dry 
them  well,  flrew  over  them  fcalded  pardey  and  fage  chopped, 
pepper,  and  fait  ; roll  them  tiglit,  tie  them  up  in  cloths  ; 
boil  them  in  fait  and  water,  with  the  heads  and  bones,  pep- 
per-corns, ginger,  and  a little  vinegar;  boil  them  till  tender, 
tie  the  cloths  tight,  hang  them  up.  When  the  pickle  is  cold 
put  them  in.  Mafon^  246. 


collar  MackareL 

Gut  your  mackarel,  and  dit  them  down  the  belly  • cut  ofF 
the  head,  take  out  the  bones,  but  take  care  not  to  cut  it  in 
holes ; then  lay  it  dat  upon  its  back,  feafon  it  with  mace 
nutmeg,  pepper,  and  fait,  and  a handful  of  pardey  Hired  fine- 
fliew  It  over  them,  roll  them  tight,  and  tie  them  well  fepa- 
rately  in  cloths  ; boil  them  gently  twenty  minutes  in  vinegar, 
fait,  and  water;  then  take  them  out,  put  them  into  a pot, 
pour  the  liquor  mi  them,  or  the  cloth  will  Hick  to  the  fiHi  - 
take  the  on  the  fiHi  the  next  day,  put  a little  more  vi- 

negar to  the  pickle,  and  keep  them  for  u(e.  When  you  fend 
em  to  table,  garnifh  v/ith  fennel  and  pardey,  and  put  fome 

of  the  liquor  under  them.  ^ 


Another  way  I 

Do  tl’em  in  the  fame  manner  as  the  eels,  only  omit  the 
(frge,  and  add  fweet  herbs,  a little  L»mon-peel,  and  nutmeg. 


CHAP. 
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CHAP.  XXIV. 

OF  TARTS,  CUSTARDS,  AND  CHEESECAKES. 


Obfervations  on  I'ariSy 

"O'  O R tarts  that  are  meant  to  be  eaten  cold,  make  the  fhort 
cruft.  An  apple-tart  is  made  the  fame  as  the  pie,  but  if 
to  be  eaten  cold,  make  the  fliort  cruft.  If  you  ufe  tin  pat- 
ties to  bake  in,  butter  them,  and  put  a little  cruft  all  over 
them,  or  you  will  not  be  able  to  take  them  out;  but  if  yoii 
bake  them  in  glafs  or  china,  only  an  uppcr-cruft  will  be  ne- 
ceflary,  as  you  will  not  want  to  take  them  out  when  you 
fend  them  to  table.  Lay  fine  fugar  at  the  bottom,  then  your 
cherries,  plums,  or  whatever  you  may  want  to  put  in  them, 
and  put  fugar  at  the  top.  Currants  and  rafpberries  make  an 
exceeding  good  tart,  and  do  not  require  much  baking.  Cher- 
' lies  require  but  little  baking;  goofeberries,  to  look  red,  muft 
Hand  a good  while  in  the  oven.  Apricots,  if  green,  require 
more  baking  than  when  ripe.  Qiiarter  or  halve  ripe  apricot?, 
and  put  infome  of  the  kernels.  Preferved  fruit,  as  damafeenes 
and  bullace,  require  but  little  baking;  fruit  that  is  preferved 
high  (hould  not  be  baked  at  all ; but  the  cruft  fhould  firft  be 
baked  upon  a tin  the  fize  the  tart  is  to  be  ; cut  it  with  a mark- 
ing-iron, or  not,  and  when  cold,  take  it  oft',  and  lay  it  on 
the  fruit.  Apples  and  pears  intended  to  be  put  into  tarts 
muft  be  pared,  cut  into  quarters,  and  cored.  Cut  the  quar- 
ters acrofs  again,  fet  them  on  in  a fauce-pan  with  as  much 
water  as  will  barely  cover  them,  and  let  them  fimmer  on  a 
flow  fire  juft  till  the  fruit  is  tender.  Put  a good  piece  of  le- 
mon-peel into  the  water  with  the  fruit,  and  then  have  your 
patties  ready.  Lay  fine  fugar  at  bottom,  then  your  fruit,  and 
a little  fugar  at  top.  Pour  over  each  tart  a tea-fpoonful  of 
lemon-juice,  and  three  tea-fpoonfuls  of  the  liquor  they  were 
boiled  ill ; then  put  on  your  lid,  and  bake  them  in  a flack* 
oven.  Apricot  tarts  may  be  made  in  the  fame  manner,  ob- 
ferving  that  you  muft  not  put  in  any  lemon -juice. 

A Rafpbeny^ 
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A Rafpberry  Tart  with  Cream, 

Roll  out  fome  thin  pufF  pafle,  and  lay  it  in  a patty-pan 
lay  in  fome  rafpberries,  and  ftrew  over  them  fume  very  fine 
fucrnr;  put  on  the  lid  and  bake  it  ; cut  it  open,  and  put  in 
half  a pint  of  cream,  the  yolks  of  two  or  three  eggs  well  beat, 

and  a little  fugar.  Let  it  ftand  to  be  cold  before  it  is  feiit  to 
bake.  Alajori-. 


n 


91 


To  make  Rhuharh  Tarts, 

Put  the  flalks  of  the  rhubarb  that  grows  in  the  garden,  and 
cut  them  in  pieces  of  the  fize  of  a goofeberry,  and  make  it  as 
a gooieberry-tart. 


A Spinach  Tart* 

Scald  the  fpinach  in  boiling  water,  and  drain  it  very 
wcxl  to  chop,  then  {few  it  in  butter  and  cream,  with  a little 
Lit,  fugar,  a few  fmall  pieces  of  dried  comfit  citron,  and  a 
tew  drops  of  orange  flower  water.  Clermont^  422. 


Tart  de  Mol, 

Make  fome  good  pufF-paftc,  and  lay  round  your  difli,  put 
lome  bifcuits  at  the  bottom,  then  fome  marrow  and  a littR 
butter;  then  cover  it  with  difFerent  kinds  of  fweetmeats  as 
many  as  you  have,  and  fo  on  till  your  difh  is  full  ; then  boil 
a quart  of  cream,  and  thicken  it  with  four  eggs  and  a fpoon- 
tul  of  orange  flower  water.  Sweeten  it  with  fuo-ar  to  your 
palate,  and  pour  over  the  reft.  Half  an  hour  v?iil  bake  it. 

^49*  Alajony  39^*  Farley y 221, 

/ 

, Almond  Cuflards, 

^ toffing-pan,  a flick  of  cinna- 
mon, a blade  or  two  of  mace,  boil  it,  and  fet  it  to  coo!  • 

blanch  two  ounces  of  almonds,  beat  them  fine  in  a marble 
mo,  tar  with  rofe-water ; if  you  like  a ratafia  tafte,  put  in  a 
few  apneot  kernels,  or  bitter  almonds  ; mix  them  whh  your 
cream,  (wcclen  it  to  your  tafte,  fet  it  on  a flow  fire,  and  Lep 

D d ’ f 
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ftirring  it  till  it  is  pretty  thick.  If  you  let  it  boil,  it  will 
curdle;  pour  it  into  cups,  &c.  Raffaldy  256. 

Another  way. 

Put  a bit  of  cinnamon  into  a pint  of  cream,  fweeten 
and  boil  it.  When  cold,  put  to  it  one  ounce  of  fweet  al- 
monds (five  or  fix  bitter)  blanched  and  beaten,  with  a little 
brandy.  Stir  this  over  the  fire  till  near  boiling  ; ftrain  it  into 
cups.  Majoriy  398. 

• * 

Plain  Cujiards, 

Take  a quart  of  new  milk,  fweeten  it  to  your  tafle,  grate 
' in  a little  nutmeg,  beat  up  eight  eggs,  with  only  four  whites ; 
beat  them  up  well,  flir  them  into  the  milk,  and  bake  it  in 
China  bafons,  or  put  them  in  a deep  China  difli ; have  a ket- 
tle of  water  boiling,  fet  the  cup  in,  let  the  water  come  above 
half  way,  but  do  not  let  it  boil  too  faft,  for  fear  of  its  getting 
into  the  cups,  and  take  a hot  iron,  and  colour  them  at  the 
top.  You  may  add  a little  rofe-water.  Glajfey  289. 

Baked  Cujiards. 

Boil  a pint  of  cream  with  mace  and  cinnamon  ; when  cold, 
take  four  eggs,  leaving  out  two  of  the  whites,  a little  rofe  and 
orange-flower  water  and  fack,  nutmeg  and  fugar  to  your  pa-* 
late ; mix  them  well  together,  and  bake  them  in  Chi^ia 
cups. 

. Plain  Cujiards  another  way. 

Set  a quart  of  good  cream  over  a flow  fire,  with  a little 
cinnamon  and  four  ounces  of  fugar.  When  it  has  boiled, 
take  it  off  the  fire,  beat  the  yolks  of  eight  eggs,  and  put  to 
them  a fpoonful  of  orange-flower  water,  to  prevent  the  cream 
from  cracking.  Stir  them  in  by  degrees  as  your  cream  cools, 
put  the  pan  over  a flow  fire,  ftir  it  carefully  one  way  till  it  is 
aimoft  boiling,  and  then  pour  it  into  cups.  Farleyy  305. 


Ctan^i 
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Orange  Cujlards. 

Take  half  the  rind  of  a Seville  orange,  and  boll  It  tender 
beat  it  very  fine  in  a mortar,  and  put  to  it  a fpoonful  o 
brandy,  a quarter  of  a pound  of  loaf-fugar,  the  juice  of  a 
Seville  orange,  and  the  yolks  of  four  eggs  ; beat  them  all  well 
together  for  ten  minutes,  and  then  pour  in  by  degrees  a pint 
of  boiling  cream  ; keep  beating  them  till  they  are  cold,  then 
put  them  in  cuftard  cups,  and  fet  them  in  an  earthen  difh  of 
hot  water.  Let  them  (land  till  they  are  fet,  then  take  them 
out,  and  flick  preferved  orange  on  the  top.  They  may  be 
ferved  up  either  hot  or  cold. 

Lemon  Cujlards. 

Beat  the  yolks  of  ten  eggs,  flfain  them,  beat  them  with  a 
pint  of  cream  ; fweeten  the  juice  of  two  lemons,  boil  it  with 
the  peel  of  one;  flrain  it.  When  cold,  flir  it  to  the  cream 
and  eggs  ; flir  it  till  it  near  boils  ; or  put  it  into  a difh,  grate 
over  the  rind  of  a lemon,  and  brown  with  a fidamanicr, 
ALafon^  398. 

Rice  Cujlards. 

Put  a blade  of  mace  and  a quartered  nutmeg  into  a quart  of 
cream  ; boil  it,  then  flrain  it,  and  add  to  it  Tome  whole  rice 
boiled,  and  a little  br.andy ; fweeten  it,  flir  it  over  the  fire 
till  it  thickens,  and  ferve  it  up  in  cups  or  a dilh.  it  may  be 
eaten  either  hot  or  cold. 

Fine  Cheefe cakes. 

Take  a pint  of  cream,  wa.nn  it,  and  put  to  it  five  quarts 
of  milk  warm  from  the  cow  ; then  put  runnet  to  it,  and  o-ive 
it  a flir  about.  When  it  is  come,  put  the  curd  in  a linenlDao' 
or  cloth,  let  it  drain  well  away  from  the  whey,  but  do  no^ 
fqiieeze  it  much  ; then  put  it  in  a mortar,  and  break  the  curd 
as  fine  as  butter ; put  to  your  curd  half  a pound  of  fweet  al- 
monds blanched,  and  beat  exceedingly  fine,  and  half  a pound 
of  mackaroons  beat  very  fine.  If  you  hav'e  no  mackaroons, 
get  Naples  bifeuits  ; then  add  to  it  the  yolks  of  nine  eggs 
beaten,  a whole  nutmeg  grated,  two  perfumed  »>hjms  diflblved 
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rofe  or  orange-flower  water,  and  half  a pound  of  fine  fu- 
gar  ; mix  all  v.’ell  together,  then  melt  a pound  and  a quarter 
of  butter,  and  ftir  it  well  in  it;  then  make  your  puff-pafte 
thus  take  a pound  of  fine  flour,  wet  it  with  cold  water, 
roll  it  out,  put  into  it  by  degrees  a pound  of  frefh  butter,  and 
fhake  a little  flour  over  each  coat  as  you  roll  it.  Make  it  juft 
as  you  ufe  it. 

You  need  not  put  in  the  perfumed  plums,  if  you  diflikc 
them  ; and,  for  variety,  when  you  make  them  of  mackaroons, 
put  in  as  much  tinfture  of  faffron  as  will  give  them  a high 
colour,  but  no  currants.  This  we  call  a Saffron  Cheefecake, 
Glajfey  287* 

Almond  Cheefecakes. 

Take  four  ounces  of  Jordan  almonds,  blanch  them,  and 
put  them  into  cold  water,  beat  them  with  rofe-water  in  a 
marble  mortar,  or  w^ooden  bowl,  with  a wooden  peftle  ; put 
to  it  four  ounces  of  fugar,  and  the  yolks  of  four  eggs  beat 
fine ; work  it  in  the  mortar  or  bowl  till  it  becomes  white  and 
frothy  ; then^make  a rich  puff-pafte  as  follows  : — take  half  a 
pound  of  flour,  a quarter  of  a pound  of  butter,  rub  a little 
of  the  butter  into  the  flour,  mix  it  ftiff  with  a little  cold  wa- 
ter, then  roll  your  pafte  ftraight  out,  ftrew  over  a little  flour^ 
and  lay  over  it  in  thin  bits  one  third  of  your  butter ; throw  a 
little  more  flour  over  the  butter  ; do  fo  for  three  times,  then 
put  your  pafte  in  your  tins,  fill  them,  and  grate  fugar  over 
them,  and  bake  them  in  a gentle  oven.  Raffaldy  258^ 

Another  zvav. 

Take  four  ounces  of  almonds,  blanch  them,  and  beat  them 
with  a little  orange-flower  water  ; add  the  yolks  of  eight  eggs, 
the  rind  of  a large  lemon  grated,  half  a pound  of  melted  but- 
ter, and  fugar  to  your  tafte;  lay  a thin  puff-pafte  at  the  bot- 
tom of  the  tins,  and  little  flips  acrofs,  if  agreeable.  Add 
about  half  a dozen  bitter 'almonds. 

Common  Cheefecakes. 

Put  a quart  of  milk  on  the  fire,  beat  eight  eggs  well ; when 
the  milk  boils,  ftir  them  upon  the  Are  till  it  comes  to  a curd, 
then  pour  it  out ; when  it  is  cold,  put  in  a little  fait,  two 

fpoonfuls 
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rpoonfuls  of  rofe-water,  and  three  quarters  of  a pound  of 
currants  3 put  it  into  puff-pafte,  and  bake  it,  Mafon^  395, 

Lemon  Cheefecakes, 

Boil  the  peel  of  two  large  lemons  very  tender,  then  pound 
it  well  in  a mortar  with  four  or  five  ounces  of  loaf-fugar,  the 
yolks  of  fix  eggs,  half  a pound  of  frefh  butter,  and  a little 
curd  beat  fine  ; pound  and  mix  all  together,  lay  a pufF-paftc 
in  your  patty-pans,  fill  them  half  full,  and  bake  them. 

Orange  Chcefecakes  are^  done  the  fame  way,  only  you  fhould 
boil  the  peel  in  two  or  three  waters  to  take  out  the  bitter- 
nefs. 


Bread  Cheefecakes* 

Having  fliced  a penny  loaf  as  thin  as  poilible,  pour  on  it  a 
pint  of  boiling  cream,  and  let  it  ftand  two  hours.  Then 
take  eight  eggs,  half  a pound  of  butter,  and  a nutmeg  grated. 
Beat  them  well  together,  and  put  in  half  a pound  of  currants 
well  wafhed  and  dried  before  the  fire,  and  a fpoonful  of  white 
wine  or  brandy.  Then  bake  them  in  patty  pans,  or  raifed 
cruft.  Farley^  308^ 

Cheefecakes  the  French  way^  called  Ramequins. 

Take  good  Parmefan  or  Chefhire  cheefe,  melt  it  in  a ftew^ 
pan  with  a bit  of  butter,  and  one  or  two  fpoonfuls  of  water  ; 
then  add  as  much  flour  as  will  make  it  pretty  thick,  and  quit 
the  fides  of  the  pan  j put  it  into  ant-ther  pan,  and  add  ep'o^s 
to  it,  one  by  one,  mixing  well  with  a wooden  fpoon  tilfic 
becomes  pretty  light  and  clear  ; add  one  or  tw'o  pounded  an- 
chovies, and  a little  pepper ; bake  the  cafes  fingly  upon 
baking-plate,  or  in  paper  cafes,  of  what  fhape  you  pleafe;' 
they  require  but  a fi-iort  time,  and  a foft  oven,  and  muft  be 
(erved  quite  hot.  ^34. 

Citron  Cheefecakes^ 

Boil  a quart  of  cream  ; when  cold,  mix  it  well  with  the 
yolks  of  four  eggs  well  beaten;  then  fet  it  on  the  fire,  and 
let  It  boil  till  It  curds ; blanch  fome  almonds,  ‘beat  them  with 

water,  put  them  into  the  cream,  with  a few 
^ ^ 3 Naples 


400  Of  T^art^j  CuJlardSy  and  Cheefecakes. 

Naples  bifeuits  and  green  citron  fhred  fine;  fweeten  it  to  your 
taile,  and  bake  them  in  tea-cups. 

Rice  Cheefecakes, 

Boil  a quarter  of  a pound  of  rice  till  it  is  tender,  drain  it, 
put  in  four  eggs  well  beaten,  half  a pound  of  butier,  half  a 
pint  of  cream,  fix  ounces  of  lugar,  a nutmeg  grated,  and  a 
glafs  of  ratafia  water  or  brandy.  Beat  them  all  together,  and 
bake  them  in  raifed  crufts. 

I • » k 
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C H A P.  XXV. 

THE  ART  OF  CONFECTIONARY. 


I’he  Colours  ufed  in  Confe^ionary. 


"To  make  the  red  Colour • 

T>0IL  an  ounce  of  cochineal  in  half  a pint  of  water  for 
about  five  minutes,  then  add  half  an  ounce  of  cream  of 
tartar,  and  half  an  ounce  of  pounded  allum;  boil  on  allow 
fire  about  as  long  again.  It  is  eafily  known  to  be  done,  by 
dipping  a pen,  or  a wooded  fkewer,  into  it,  and  writing  with, 
it  on  white  paper,  for  if  it  writes  freely  like  ink,  and  keeps 
its  colour,  it  is  done ; ta^e  it  off  the  fire,  add  two  ounces  of 
fugar,  and  let  it  fettle  j pour  the' clear  off,  to  keep  in  a bottle 
well  Hopped. 

Xhe  blue  Colour, 

This  colour  is  only  made  for  prefent  ufe  ; put  a little  warm 
water  into  a plate,  and  rub  an  indigo  Hone  in  it  till  the  co- 
lour is  come  to  the  tint  you  would  have  it,  whether  pale,  or 
a deep  blue. 


Idhe  yellow  Colour, 

This  is  done  in  the  fame  manner,  by  pouring  a little  water 
into  a plate,  and  rubbing  it  with  a bit  of  gamboge.  It  is  alfo 
done  better  with  yellow  lilly:  take  the  heart  of  the  flower, 

infufe  it  in  milk-v/arm  water,  and  preferve  it  in  a bottle  well 
|topped. 
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ne  green  Colour, 

Frim  the  leaves  of  fpinach,  boil  them  a moment  In  water, 
and  drain  them  very  well  to  pound  3 lift  the  juice  in  a heve 
for  ufe. 

Of  thefe  cardinal  colours,  you  may  make  any  alteration  in 
imitation  of  painters,  by  mixing  to  what  fhade  you  pleal’e  3 
but  talle  and  fancy  muft  be  your  guides  upon  thofe  occauons.  ' 


OF  CAKES. 

I 

General  Obfervations  upon  Cakes, 

ALWAYS  have  every  thing  in  readinefs  before  you  begin 
to  make  any  kind  of  cakes,  then  beat  your  eggs  well,  and 
never  leave  them  till  they  are  finifhed,  as  by  that  means  your 
cakes  will  not  be  fo  light.  When  you  put  butter  in  your 
cakes,  be  particularly  careful  in  beating  it  to  a fine  cream  be- 
fore you  put  in  your  fugar,  otherwlfe  double  the  beating  will 
not  have  fo  good  an  eff'edf.  Rice-cakes,  feed-cakes,  or 
plum-cakes,  are  bell  baked  in  wooden  garths  ; for  when  they 
are  baked  in  pots  or  tins,  the  outfides  of  the  cakes  are  burned, 
and  they  are  fo  confined  that  the  heat  cannot  penetrate  into 
the  middle,  w'hich  hinders  its  rifing, 

A Bride  Cake, 

Take  four  pounds  of  fine  flour  well  dried,  four  pounds  of 
fiefli  butter,  two  pounds  of  Iqaf-fugar;  pound  and  fift  fine  a 
quarter  of  an  ounce  of  mace,  and  the  fame  quantity  of  nut- 
megs ; to  every  pound  of  flour  put  eight  eggs  ; waQi  and  pick 
four  pounds  of  currants,  and  dry  them  before  the  hre  ; blanch 
a pound  of  fweet  almonds,  and  cut  them  lengthways  very 
thin,  a pound  of  citron,  a pound  of  candied  orange,  a pound 
of  candied  lemon,  and  half  a pint  of  brandy  ; firft  work  the 
butter  with  your  hand  to  a cream,  then  beat  in  your  fugar  a 

' ■ V quirlcr 
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quarter  of  an  hour,  beat  the  whites  of  your  eggs  to  a very  flrong 


your  oven  is  ready,  put  in  your  brandy,  and  beat  your  cur- 
rants and  almonds  lightly  in;  tie  three  fheets  of  paper  round 
the  bottom  of  your  hoop,  to  keep  it  from  running  out ; rub 
it  well  with  butter,  put  in  your  cake,  and  lay  your  fweet- 
ineats  in  three  lays,  with  cake  betwixt  every  lay  ; after  it  is 
rifen  and  coloured,  cover  it  with  paper  before  your  oven  is 
ifopped  up  ; it  will  take  three  hours  baking.  Raffald^  265. 


HTake  a pound  of  butter,  beat  it  in  an  earthen  pan  with  your 
hand  one  way,  till  it  is  like  a fine  thick  cream;  then  have 
ready  twelve  eggs,  but  half  the  whites  ';-beat  them  well,  and 
beat  them  up  with  the  butter,  a pound  of  flour  beat  in  it,  a 
pound  of  fugar,  and  a few  carraways.  Beat  it  all  well  to^-e- 
iher  for  an  hour  with  your  hand,  or  a great  wooden  fpocTn  ; 

butter  a pan  and  put  it  in,  and  then  bake  it  an  hour  in  a 
quick  oven. 

For  change,  you  may  put  in  a noiind  of  curmnt«: 


froth,  mix  them  with  your  fugar  and  butter;  beat  your  yolks 
half  an  hour  at  leafl,  and  mix  them  with  your  cake;  then 
put  in  your  flour,  mace,  and  nutmeg  ; keep  beating  it  till 


A pound  Cake, 


\ 


A good  Plmn  Cake, 


Another  way. 
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waflied  and  well  picked  ; ftone  and  /lice  half  a pound  of  rai/ins, 
eighteen  ounces  of  fugar  beat  and' fifted,  and  fourteen  eggs, 
leaving  out  half  the  whites.  Shred  the  peel  of  a large  lemon 
exceedingly  fine,  three  ounces  of  candied  orange,  the  fame  of 
lemon,  a tea-fpoonful  of  beaten  mace,  half  a nutmeg  grated 
a tea-cupful  of  brandy  or  white  wine,  and  four  fpoonfuls  o. 
orange-flower  water.  Firfl;  work  the  butter,  with  your  hand, 
to  a cream,  then  beat  your  fugar  well  in,  whi/k  your  egas 
for  half  an  hour,  then  mix  them  with  your  fugar  and  butter, 
and  put  in  your  flour  and  fpices.  The  whole  will  take  an 
hour  and  a half  beating.  When  your  oven  is  ready,  mix  in 
lightly  your  brandy,  fruit,  and  fweet-meats,  then  put  it  into 
your  hoop,  and  bake  it  two  hours  and  a half,  Farley^  291. 

A common  Seed  Cake, 


Take  one  pound  and  a quarter  of  flour,  and  three  quarters 
of  a pound  of  lump-fugar  pounded,  the  yolks  of  ten  eggs,  and 
' the  whites  of  four,  one  pound  of  butter  beat  to  a cream  with 
the  hand.  Mix  thefe  well  ; add  almofl  an  ounce  of  carraway- 
feeds  bruifed  ; butter  the  pan  or  hoop  ^ fift  fugar  on  the  top. 


A rich  Seed  Cake, 

Take  a pound  of  flour  well  dried,  a pound  of  butter,  a 
pound  of  loaf-fugar  beat  and  fifted,  eight  eggs,  tv/o  ounces  of 
carraway-feeds,  one  nutmeg  grated,  and  its  weight  of  cinna- 
mon. Fir/l  beat  your  butter  to  a cream,  then  put  in  your 
fugar,  beat  the  whites  of  your  eggs  half  an  hour,  mix  them 
with  your  fugar  and  butter,  then  beat  the  yolks  half  an  hour, 
put  to  it  the  whites;  beat  in  your  flour,  fpices,  and  feeds,  a 
little  before  it  goes  to  the  oven  ; put  it  in  the  hoop  and  bake 
. it  two,  hours  in  a quick  oven,  and  let  it  Hand  two  hours.  It 
will  take  two  hours  beating.  Raffald^  267, 

' A zoo d common  Cake, 

Take  fix  ounces  of  rice-flour,  and  the  fame  quantity  of 
wheat-flour,  the  yolks  and  whites  of  nine  eggs,  half  a pound 
of  lump  fugar  pounded  and  fifted,  and  half  an  ounce  of  car^ 
raway-feeds ; beat  this  an  hour,  and  bake  it  an  hour  in  a quick 
oven.  This  cake  is  well  calculated  for  children,  and  defi- 
^ate  fiomachSj  as  it  is  v^ry  light,  arid  has  no  butter  in  it,^ 

Portugal 
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Portugal  Cakes, 

Mix  Into  a pound  of  fine  flour  a pound  of  loaf-fugar  beat 
and  fifted,  then  rub  it  into  a pound  of  pure  fweet  butter  till  it 
is  thick  like  grated  white  bread  ; then  put  to  it  two  fpoonfuls 
of  rofe-water,  two  of  fack,  ten  eggs  ; whip  them  very  well 
with  a whilk,  then  put  into  it  eight  ounces  of  currants,  mixed 
all  well  together ; butter  the  tin  pans,  fill  them  but  half  full, 
and  bake  them  ; if  made  without  currants,  they  will  keep 
half  a year.  Add  a pound  of, almonds  blanched,  and  beat 
with  rofe-water,  as  above,  and  leave  out  the  flour.  Thefc 
;;rc  another  fort,  and  better.  Glajfe^  28j. 


A plain  Cake. 

Take  two  pounds  and  a half  of  flour,  fifteen  eggs,  two 
pounds  and  a half  of  butter,  beat  to  a cream;  three  quarters 
of  a pound  of  pounded  fugar ; bake  it  in  a hot,  but  not  a 
fcorching  oven. 

An  Almond  Cake. 

Take  two  ounces  of  bitter,  and  one  poupd  of  fweet  alqionds, 
blanched  and  beat,  with  a little  rofe  or  orange-flower  water, 
and  the  white  of  one  egg  ; half  a pound  of  fifted  loaf-fuo-ar, 
eight  yolks  and  three  whites  of  eggs,  the  juice  of  half  a^le- 
mon,  the  rind  grated  ; bake  it  cither  in  one  large  pan,  or 
fmall  pans,  Aiajon^  401, 


§ueen  Cakes. 


, ^ beat  and  fift  it,  a pound  of  well 

dried  flour,  a pound  ot  butter,  eight  eggs,  half  a pound  of 
currants  wafted  and  picked  ; grate  a nutmeg,  and  the  fame 
quantity  of  mace  and  ciniia.non.  Work  your  butter  to  a 
crearn,  and  put  in  your  lugar  ; beat  the  whites  of  your  e(rcrs 
pear  half  an  hour,  and  mix  them  with  your  fugar  and  butter. 
1 hen  beat  your  yolks  near  half  an  hour,  and  put  them  to 
your  butter  Beat  them  exceedingly  well  together,  and  when 
It  IS  ready  for  the  oven,  put  in  your  flour,  fpices,  and  cur- 
rants. Sift  a little  fugar  over  them,  and  bake  them  in  tins. 

303. 

ShrewJkury 
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Shrewjbury  Cakes ^ 

Take  half  a pound  of  butter,  beat  it  to  a cream,  then  put 
In  half  a pound  of  flour,  one  eg?,  fix  ounces  o?  Joaf-fugar, 
beat  and  fifted,  half  an  ounce  of"  carrawayTeeds  mixed  into  a 
paffe  ; roll  them  thin,  and  cut  them  round  with  a fmall  glafs, 
or  little  tins ; prick  them,  and  lay  them  on  fheets  of  tin,  and 
bake  them  in  a flow  oven.  Raffald^  270, 

Another  zvay. 

Having  beat  half'  a pound  of  butter  to  a cream,  add  half  a 
pound  of  dried  flour,  one  egg,  fix  ounces  of  fifted  fugar,  and 
a few  carraway-feeds  ; mix  thefe  well,  roll  it  out  thin,  cut  it 
out  with  a glafs  or  tin  ; prick  them,  bake  them  on  tins  in  a 
flack  oven.  Adajon^  4^3* 

Though  the  article  which  precedes  this  is  evidently  bor- 
rowed from  it,  yet  as  Mrs,  Kaffald  has  afcertained  the  quantity 
of  carraway-feeds,  we  have  laid  them  both  before  the  public, 

Bath  Cakes, 

Take  half  a pound  of  butter,  and  rub  it  into  a pound  of 
flour ; add  one  fpoonful  of  good  barm,  warm  fome  cream, 
and  make  it  a light  pafte,  and  fet  it  to  the  fire  to  rife.  When 
you  make  them  up,  take  four  ounces  of  carraway-comfits, 
work!  part  of  them  in,,  and  llrew  the  reft  on  the  top.  Make 
them  into  a round  cake,  about  the  fize  of  a French  roll,  bake 
them  on  fheet  tins,  and  fend  them  in  hot  for  breakfaft. 

Little  fine  Cakes, 

Take  one  pound  of  butter  beaten  to  a cream,  a pound  and 
a quarter  of  flour,  a pound  of  fine  fugar  beat  fine,  a pound 
of  currants  clean  wafhed  and  picked,  fix  eggs,  two  whites 
left  out ; beat  them  fine,  mix  the  flour,  fugar,  and  eggs,  by 
degrees  into  the  batter,  beat  it  all  well  with  both  hands-. 
Either  make  it  into  little  cake^,  or  bake  it  in  one. 


f 
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Orange  Cakes. 

Take  what  quantity  you  pleafe  of  Sevllle-oranges  that  have 
good  rinds,  quarter  them,  and  boil  them  in  two  or  three  wa- 
ters till  they  are  tender,  and  the  bitternefs  is  gone  ofF.  Skin 
them  and  then  lay  them  on  a clean  napkin  to  dry.  Take  all 
the  (kins  and  feeds  out  of  the  pulp  with  a knife,  fhred  the 
peels  fine,  put  them  to  the  pulp,  weigh  them,  and  put  rather 
more  than  their  weight  of  fine  fugar  into  a tofiing-pan,  with 
]uft  as  much  water  as  will  difiblve  it.  Boil  it  till  it  becomes 
a perfe(5l  fugar,  and  then,  by  degrees,  put  in  your  orange- 
peels  and  pulp.  Stir  them  well  before  you  fet  them  on  the 
fire ; boil  it  very  gently  till  it  looks  clear  and  thick,  and  then 
put  them  into  flat-bottomed  glafles.  Set  them  in  a ftove,  and 
keep  them  in  a conftant  and  moderate  heat;  and  when  they 
are  candied  on  the  top,  turn  them  out  upon  glafles.  Far-. 
hy\  299. 

N.  B.  Lemon-cakes  may  be  made  the  fame  way. 

Gingerbread. 

Take  three  quarts  of  fine  flour,  two  ounces  of  beaten  gin--, 
ger,  a quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace,  beat 
fine,  but  mofi:  of  the  latter.  Mix  all  together,  three  quarters 
of  a pound  of  fine  fugar,  two  pounds  of  treacle  ; fet  it  over 
the  fire,  but  do  not  let  it  boil.  Three  quarters  of  a pound  of 
butter  melted  in  the  treacle,  and  fome  candied  lemon  and 
orange-peel  cut  fine  ; mix  all  thefe  together.  An  hour  will 
bake  it  in  a quick  oven.  Glajfe^  283. 

Little  Currant  Cakes. 

Take  a pound  and  half  of  fine  flour,  dry  it  well  before  the  fire, 
a pound  of  butter,  half  a pound  of  fine  loaf-fugar,  well  beat 
and  fifted,  four  yolks  of  eggs,  four  fpoonfuls  of  rofe- water, 
four  fpoonfuls  of  fack,  a little  mace,  and  one  nutmeg  grated. 
Beat  the  eggs  very  well,  and  put  them  to  the  rofe-water  and 
fack  ; then  put  to  it  the  fugar  and  butter;  work  them  all  to- 
gether, ftrew  in  the  currants  and  flour,  being  both  made 
warm  together  before.  This  quantity  will  make  fix  or  eight 
cakes;  bake  them  pretty  crifp,  and  of  a fine  brown.  Raf- 
faldy  272. 


Heart 
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Heart  Cakes. 

Take  a pound  of  butter,  and  work  it  with  the  hand  ib  a 
cream  ; put  to  it  a dozen  yolks  of  eggs,  and  half  the  whites^ 
well  beaten,  a pound  of  flour  dried,  a pound  of  fifted  fugar, 
four  fpoonfuls  of  good  brandy,  and  a pound  of  currants  wafli- 
ed  and  dried  before  the  fire.  As  the  pans  are  filled,  put  in 
two  ounces  of  candied  orange  and  citron  ; continue  beating 
the  cakes  till  they  go  into  the  oven.  This  quantity  will  fill 
three  dozen  of  middling  pans, 

Naples^  Bifcuit. 

Put  three  quarters  of  a pound  of  very  fine  flour  to  a pound 
of  fine  fugar  fifted  ; fift  it  three  times,  then  add  fix  eggs  well 
beat,  and  a fpoonful  of  rofe-water.  When  the  oven  is  almoft 
hot,  make  them,  but  take  care  that  they  are  not  made  up 
too  wet. 


Common  Bifcult. 

Take  eight  eggs,  and  beat  them  half  an  hour;  put  to  them 
a pound  of  fugar,  beat  and  fifted,  with  the  rind  of  a lemon 
grated,  Whifk  it  an  hour,  or  tilL  it  looks  light,  and  then 
put  in  a pound  of  flour,  with  a little  rofe-water.  Sugar  them* 
over,  and  bake  them  in  tins,  or  on  papers. 

French  Bifeuits. 

Plaving  a pair  of  clean  fcales  ready.  In  one  fcale  put  three' 
new-bid  eggs,  in  the  other  fcale  as  much  dried  flour,  an 
equal  weight  v/ith  the  eggs  ; take  out  the  flour,  and  as  much 
fine  powdered  fugar ; firft  beat  the  v/hites  of  the  eggs  up  well 
with  the  v/hifk,  till  they  are  of  a fine  froth  ; then  whip  in 
half  an  ounce  of  candied  lemon-peel  cut  very  thin  and  fine, 
and  beat  well  ; then,  by  degrees,  v/hip  in  the  flour  and  fugar, 
then  flip  in  the  volks,  and  with  a fpoon  temper  it  well  toge- 
ther ; tUen  fhape  your  bifeuits  on  fine  white  paper  with. your 
fpoon,  and  throw  powdered  fugar  over  them.  Bake  them  in 
a moderate  oven,  not  too  hot,  giving  them  a fine  colour  on 
the  top.  When  they  are  baked,  with  a fine  knife  cut  them 
off  from  the  paper,  and  lay  them  in  boxes  for  ufe,  Glaffe^  2S5. 

SiuVjJ 
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Savoy  Bifcuits. 

Beat  the  whites  of  eight  eggs  till  they  are  a flrong  frothy 
then  put  it  to  the  yolks,  with  a pound  of  fugar ; beat  them 
all  together  a quarter  of  an  hour.  When  the  oven  is  ready, 
put  in  one  pound  of  fine  flour  to  the  other  ingredients;  llir  it 
till  it  is  well  mixed ; lay  the  bifcuits  upon  the  paper,  and 
ice  them.  Let  the  oven  be  hot  enough  to  bake  them  quick* 


Drop  Bifcuit, 

Beat  the  yolks  of  ten  eggs,  and  the  whites  of  fiX,  with  one 
fpopnful  of  rofe-water,  half  an  hour,  then  put  in  ten  ounces 
of  loaf  fugar  beat  and  fifted  ; whilk  them  well  for  half  an 
hour,  then  add  one  ounce  of  carraway- feeds  cruflied  a little 
and  fix  ounces  of  fine  flour  ; whifk  in  your  flour  gently,  drop 

7^*^  wafer-papers,  and  bake  them  in  a moderate  oven. 
Rajaldy  276, 


Almond  Puffs. 

Take  two  ounces  of  fweet  almonds,  blanch  them,  and  beat 
them  very  fine,  with  orange-flower  water  ; beat  the  whites  of 
three  eggs  to  a very  high  froth,  and  then  ftrew  in  a little  fifted 
fugar.  Mix  your  almonds  with  your  fugar  and  eggs,  and 
yen  add  more  fugar  till  it  is  as  thick  as  pafte.  Lay  it  in 
cakes,  and  bake  it  in  a cool  oven,  on  paper.  Farley,  289. 


Sugar  I 


'uffs. 


Eeat  the  whites  of  ten  eggs  till  they  rife  to  a high  froth 
put  them  into  a ftone  mortar,  or  a wooden  bowl,  add^as  much 
double-rehned  fugar  as  will  make  them  thick;  put  in  a little 
ambergris  to  give  them  a flavour,  rub  them  round  the  Zr! 

r 01  half  an  hour;  put  m a few  carraway-fecds.  Take  a 
fheet  of  wafers,  lay  them  on  as  bfoad  as  a fixpence  and  as 
high  as  they  can  be  laid  ; put  them  in  a moderaL  oven  half  a, 
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German  Puffs.i 
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A4ix  two  fpoorifuls  of  fine  flour  with  two’  ejygs  well  beat, 
half  a pint  of  cream  or  milk,  and  two  ounces  of  melted  but- 
ter; ftir  it  all  well  together,  and  add  a little  fait  and  nutmeg. 
Put  them  in  tea-cups,  or  little  deep  tin  moulds,  half  ful7^ 
and  bake  them  a quarter  of  an  hour  in  a quick  oven  5 but  let 
it  be  hot  enough  to  colour  them  at  top  and  bottom.  Turn 
them  into  a dilh,  and  ftrew  powder-fugar  over  them. 

Lemon  Puffs. 

Beat  and  fift  a pound  of  double-refined  fugar,  put  it  in  a 
bowl  with  the  juice  of  two  lemons,  and  beat  them  well  toge- 
ther. Then,  having  beat  the  v/hite  of  an  egg  to  a very  high 
froth,  put  it  al lb  in  your  bowl,  and  beat  it  half  an  hour; 
add  three  eggs,  and  two  rinds  of  lemons  grated  ; mix  it  well 
up,  duff  fome  fugar  on  your  papers,  drop  on  the  puffs  in 
fmall  drops,  and  bake  them  in  an  oven  moderately  hot, 

To  make  Wafers. 

Put  the  yolks  of  two  eggs,  well  beat,  to  a pint  of  cream^ 
mix  it  as  thick  as  a pudding  with  flour  well  dried,  and  fugar 
and  orange-flow'er  water  to  the  tafte ; put  in  warm  waiter 
enough  to  make  it  as  thin  as  fine  pancakes;  mix  them  very 
fmooth,  and  bake  them  over  a,fl:ove.  Butter  the  irons  when 
they  flick. 

» 

Icings  for  Cakes. 

Take  a pound  of  double-refined  fugar,  pounded  and  fifted 
fine,  and  mix  it  with  the  whites  of  twenty-four  eggs,  in  an 
earthen  pan  ; whitk  them  well  for  two  or  three  hours,  till  it 
looks  white  and  thick,  and  then,  with  a thin  broad  board,  or 
bunch  of  feathers,  fpread  it  all  over  the  top  and  fides  of  the 
cake.  Set  it  at  a proper  diflance  before  a clear  fire,  and 
keep  turning  it  continually  that  it  may  not  turn  colour; 
but  a cool  oven  is  befl,  where  an  hour  will  harden  it.  Or 
you  may  make  your  icing  thus  : Beat  the  w'hites  of  three 
eggs  to  a Itrong  froth,  beat  a pound  of  Jordan  almonds  very 
fine  with  rofe-water,  and  mix  vour  almonds  with  the  eggs 
, . ' lightly 
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lightly  together;  then  beat  a pound  of  loaf  fugar  very  fine, 
and  put  it  in  by  degrees.  When  your  cake  is  enough,  take 
it  out,  lay  on  your  icing,  and  proceed  as  above  dire<Sfed. 
Farley^  304. 


CANDYING  AND  DRYING. 


Before  you  attempt  to  candy  any  kind  of  fruit,  it  muft  be 
firft  preferved,  and  dried  in  a ftove,  or  before  the  fire,  that 
none  of  the  fyrup  may  remain  in  it;  then  boil  your  fugar  to 
the  candy  height,  dip  in  your  fruit,  and  lay  them  in  dilhes  in 
your  ftove  to  dry.  Then  put  them  in  boxes  for  ufe,  and 
keep  them  in  places  that  are  neither  moifl  nor  hot. 

To  boil  Sugar,  candy  height. 

^ Put  a pound  of  fugar  into  a clean  tofling-pan,  with  half  a 
pint  of  water,  feC  it  over  a very  clear  flow  fire  ; take  off  the 
fcum  as  it  riles,  boil  it  till  it  looks  line  and  clear,  then  take 
out  a little  with  a filver  fpoon  ; when  it  is  cold,  if  it  will  draw 
a thread  from  your  fpoon,  it  is  boiled  high  enough  for  any 
kind  of  fweet-meat;  then  boil  your  fyrup,  and  when  it  begins 
to  candy  round  the  edge  of  your  pan,  it  is  candy  height. 

N.  B,  It  is  a great  fault  to  put  any  kind  of  fweet-meats  into 
too  thick  a fyrup,  efpecially  at  the  firft,  for  it  withers  your 
fruit,  and  takes  off  both  the  beauty  and  flavour.  Rqffald,  247. 

To  candy  CaJJia. 

Take  as  much  of  the  powder  of  brown  caffia  as  will  lie  upon 
two  broad  (hillings,  with  what  mulk  and  ambergris  you  think 
proper.  The  callia  and  ^perfume  muft  be  powdered  together. 
Then  take  a quarter  of  a pound  of  fugar,  and  boirit  to  a 
candy  height ; then  put  in  your  powder  and  mix  it  well  toge- 
ther, and  pour  it  into  pewter  faucers  or  plates,  which  muft  be 
buttered  very  thin,  and  when  it  is  cold  it  will  flip  out.  The 
caffia  is  to  be  bought  in  London  ; fometimes  it  is  in  powder, 
and  fometimes  in  a hard  lump.  Glajfe,  373, 
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Candying  and  Drying. 


To  dry  Greengages. 

Slit  them  down  the  feam,  juft  fcald  them  in  a thin  fyrup,’ 
with  vine-leaves  at  the  top  ; put  them  by  till  the  next  day, 
keeping  them  under  the  I'yrup  ; then  put  them  into  a thick 
fyrup  cold  ; fcald  them  gently  in  this,  fet  them  by,  repeat  it 
the  next  day  till  they  look  clear;  fet  them  by  for  a few  days. 
If  there  is  occafion,  boil  them  once  more;  take  them  from  the 
fyrup,  and  dry  them.  When  they  are  fet  by  in  the  fyrup,  let 
it  be  in  fomething  rather  narrow  at  the  top,  as  they  muft  be 
covered,  or  they  will  be  difcoloured.  Alufon,  435* 

Candled  Orange-Jlowers. 

Boil  fome  fugar  to  a candy-height,  put  fome  orange-flowers 
to  it,  and  take  it  oft'  the  ftre  for  about  a quarter  of  an  hour, 
or  till  the  flowers  difeharge  their' juice,  as  it  refrefhes  the 
fugar ; put  it  upon  the  fire  again  to  bring  it  to  the  fame  de- 
gree; let  it  cool  to  half,  put  it  into  moulds  and  dry  it  in  a 
ftove  of  a moderate  heat,  kept  as  equal  as  poftible.  It  is  known 
to  be  candied  by  thrufting  a fmall  fkewer  into  the  corner  of 
each  mould  to  the  bottom,  and  the  top  muft  be  fparkling  like 
a diamond  ; put  the  moulds  upon  one  fide  to  drain  a good 
while  before  you  take  out  the  candy,  turn  it  over  upon  white 
paper,  and  keep  it  always  in  a dry  place.  Clerinont^  541. 

To  candy  Ginger. 

Grate  an  ounce  of  race-ginger  very  fine,  and  put  it  into  a 
tofting  pan,  with  a pound  of  loaf-fugar  beat  fine,  and  as  much 
water  as  will  difiblve  it.  Put  them  over  a flow  fire,  and  ftir 
them  well  till  the  fugar  begins  to  boil  ; then  ftir  in  another 
pound  of  fine  fugar  beat  fine,  and  continue  ftirring  it  till  it 
becomes  thick.  Then  take  it  off"  the  fire,  and  drop  it  in 
cakes  upon  earthen  dilhes  ; fet  them  to  dry  in  a warm  place, 
whyn  they  will  be  hard  and  brittle,  and  have  a white  appear- 
ance. 


To  candy  Lemon  or  Orange-peel. 

Cut  your  lemons,  or  oranges,  long  ways ; take  out  all  the 
pulp,  and  put  the  rinds  into  a pretty  ftrong  fait  and  hard  wa- 
* ter 
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ter  fix  days,  then  boil  them  in  a large  quantity  of  fpring  wa- 
ter till  they  are  tender ; then  take  them  out,  and  lay  them  on 
a hair  ficve  to  drain  ; then  make  a thin  fyrup  of  fine  loaf- 
fugar,  a pound  to  a quart  of  water  ; put  in  your  peels  and 
boil  them  half  an  hour,  or  till  they  look  clear  j have  ready  a 
thick  fyrup  made  of  fine  loaf-fugar,  with  as  much  water  as 
will  diffolve  it;  put  in  your  peels,  and  boil  them  over  a flow 
fire  till  you  fee  the  fyrup  candy  about  the  pan  and  peels  ; tnen 
take  them  out,  and  grate  fine  fugar  all  over  them  ; lay  them 
on  a hair  fieve  to  drain,  and  fet  them  in  a ftove,  or  before  the 
fire  to  dry,  and  keep  them  in  a dry  place  for  ufe. 

N.  B.  Do  not  cover  your  fauce-pan  when  you  boil  either 
lemons  or  oranges.  Raffald^  246. 

1*0  candy  Angelica. 

, Take  it  in  April;  boil  it  in  water  till  it  is  tender,  then 
take  it  up  and  drain  it  from  the  water  very  well  ; then  fcrape 
the  outfide  of  it,  and  dry  it  in  a clean  cloth,  and  lay  it  in  the 
fyrup,  and  let  it  lie  in  three  or  four  days,  covered  clofe ; the 
fyrup  rnufl:  be  ftrong  of  fugar,  and  keep  it  hot  a good  while, 
but  withoXit  boiling.  After  it  is  heated  a good  while,'  lay  it 
upon  a pie-plate,  and  fo  let  it  dry;  keep  it  near  the  fire  left  it 
diffolve,  GlaJJcy  372. 

i , 

Orange  Chips. 

Pare  fome  of  the  beft  Seville-oranges  aflant,  about  a quar- 
ter of  an  inch  bi-oad,  and  if  you  can  keep  the  parings  whole, 
they  will  have  a prettier  efFedf.  When  you  have  pared  as 
many  as  you  intend,  put  them  into  fait  and  Tpring-water  for 
a day  or  two;  then  boil  them  in  a large  quantity  of  fpring- 
water  till  they  are  tender,  and  drain  them  on  a fieve.  Have 
ready  a thin  fyrup,  made  of  a quart  of  water  and  a pound  of 
fine  fugar ; boil  them,  a few  at  a time,  to  keep  them  from 
breaking,  till  they  look  clear ; then  put  them  into  a fyrup 
made  of  fine  loaf-fugar,  with  as  much  water  as  will  diffolve 
it,  and  boil  them  to  a candy  height.  When  you  take  them 
up,  lay  them  on  a fieve,  and  grate  double-refined  fugar  over 
them.  Then  put  them  in  a ftove,  or  before  the  fire,  to  dry. 
Farley  346. 
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'To  dry  Damafcenes, 

Gather  the  Damafcenes  when  full  ripe,  lay  them  on  a 
coarfe  cloth,  fet  them  in  a very  cool  oven,  let  them  fland  a 
day  or  two  ; they  mufl:  be  as  dry  as  a frefh  prune ; if  they  are 
not,  put  them  in  another  cool  oven  for  a day  or  two  longer; 
then  take  them  out ; they  will  eat  like  frefh  damafcenes  in  the 
winter.  Mafon^  436.  RaJ'ald,  242.  Farley^  347. 

1 

To  candy  Cinnamon. 

Soak  fome  cinnamon  bark  in  water  about  twenty-four  hours, 
cut  it  into  pieces  of  what  length  you  pleafe,  and  boil  a moment 
in  fugar  of  candy  height ; drain  it  and  dry  it  in  the  ftove  upon 
rails,  till  it  comes  to  a proper  fubftance  to  put  in  candy  ritoulds; 
garnifh  with  fugar,  and  when  it  is  half  cold,  put  it  to  dry  as 
the  brange-flower  candy.  Clermont^  542. 

I 

i 

Fo  dry  Apricots. 

Pare  and  f1:one  a pound  of  apricots,  and  put  them  in  your 
tofTing-pan  ; then  take  a pound  of  double-refined  fugar,  pound 
and  lift  it,  and  firew  a little  among  your  apricots,  and  lay 
the  relt  over  them.  After  letting  them  fland  twenty-fo«r 
hours,  turn  them  three  or  four  times  in  the  fyrup,  then  boil 
them  pretty  quick  till  they  feem  clear.  When  cold,  take 
them  out,  and  lay  them  on  glall'es ; then  turn  them  every 
half  hour  the  firfi:  day,  the  next  day  every  hour,  arid  after- 
wards as  may  appear  to  be  ncceflary. 

To  dry  Pear  Plums. 

Take  two  pounds  of  pear-plums  to  one  pound  of  fugar; 
{lone  them,  and  fill  every  one  of  them  with  fugar ; lay  them 
in  an  earthen  pot,  put  to  them  as  much  water  as  will  prevent 
burning  them  ; tlicn  fet  them  in  an  oven  after  bread  is  drawn, 
let  them  fland  till  they  are  tender  ; then  put  them  into  a fieve 
to  drain  well  from  the  fyrup  ; then  fet  them  in  an  oven  again 
till  they  are  a little  dry ; then  fmooth  the  fkins  as  well  as  you 
can,  and  fo  fill  them ; then  fet  them  in  the  oven  again  to 
harden ; then  wafh  them  in  water  fcalding  hot,  and  dry  them 
very  well ; then  put  them  in  the  oven  again  very  cool,  to 
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blue  them.  Put  them  between  two  pewter  difhes,  and  fet 
them  in  the  oven.  GlaJJe^  372. 

Tl?  dry  Currants  In  Bunches. 

Stone  your  currants,  and  tie  them  up  in  bunches;  to  every 
pound  of  currants  put  a pound  and  a half  of  fugar,  and  to 
every  pound  of  fugar  put  half  a pint  of  water;  boil  the  fyrup 
very  well,  lay  your  currants  in  it,  fet  them  on  the  fire,  and 
let  them  juft  boil  ; take  them  ofF,  cover  it  clofe  with  a paper, 
let  them  ftand  till  the  next  day,  then  make  them  fcalding  hot, 
let  them  ftand  for  two  or  three  days  with  a paper  clofe  to 
them  ; then  lay  them  on  earthen  plates,  and  fift  them  well 
over  with  fugar  ; put  them  in  a ftove  to  dry;  the  next  day 
Jay  them  on  fieves,  but  do  not  turn  .them  till  the  upper  fide  is 
dry,  then  turn  them,  and  fift  the  other  fide  well  with  fug^ar; 
when  they  are  quite  dry,  lay  them  between  papers. 
fald^  244. 

* 

CREAMS. 

When  creams  are  made,  ftrain  the  eggs,  or  they  will  be 
very  apt  to  curdle. 

Cream  with  Eggs. 

Boil  three  parts  cream,  and  one  of  milk,  a fpoonful  of 
orange-flower  water,  a bit  of  dried  lemon-peel,  and  a quarter 
of  a pound  of  fugar  to  a quart;  let  it  boil  to  reduce  to  threp 
parts  ; then  take  it  off  the  fire,  and  add  four  yolks  of  eggs, 
beat  up  ; make  a liafon  over  the  fire  without  boiling,  fift  it 
with  a fieve,  and  finifh  it  w’ith  rennet.  Serve  either  with  or 
without  cream.  Clermont^  603. 

Fijlachio  Cream. 

Take  half  a pound  of  Piftachio-nuts,  break  them,  and 
take  out  the  kernels ; beat  them  in  a mortar  with  a fpoonful 
of  brandy,  put  them  into  a tofling-pan,  with  a pint  of  cream, 
gnd  the  yolks  of  two  eggs  beat  very  fine ; ftir  it  gently  over 
a flow  fire  till  it  is  thick,  but  do  not  let  it  boil,  then  put  it 
ij)to  a china  foup-plate;  when  it  is  cold.  Hick  fome  kernels^ 
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cut  longways,  all  over  it,  and  fend  it  to  table.  Glajfe^  292, 
Rajfald^  248.  Farley y 310. 

Coffee  Cream, 

Road  one  ounce  of  cofFee,  put  it  hot  into  a pint  and  a half 
of  boiling  cream;  boil  thefe  together  a little;  take  it  off*, 
put  in  two  dried  gizzards  ; cover  this  clofe,  let  it  Hand  one 
hour,  fweeten  with  double-refined  fugar  ; pafs  it  two  or  three 
times  through  a fieve  with  a wooden  fpoon  ; put  it  into  a difii 
with  a tin  on  the  top,  fet  the  difb  on  a gentle  dove,  put  fire 
on  the  top  upon  the  tin;  when  it  has  taken,  fet  it  by.  Serve 
it  cold. 

Tea-cream  is  made  in  the  fame  manner,  Mafon^  444. 

Barley  Cream, 

Boil  a fmall  quantity  of  pearl-barley  in  milk  and  water  till 
it  is  tender ; then  drain  the  liquor  from  it,  put  your  barley 
into  a quart  of  cream,  and  let  it  boil  a little  ; then  take  the 
v/hites  of  five  eggs,  and  the  yolks  of  one,  beaten  with  a 
fpoonful  of  fine  flour,  and  two  fpoonfuls  of  orange-flower  wa- 
ter ; then  take  the  cream  oiF  the  fire,  and  mix  in  the  eggs 
by  degrees,  and  fed  it  over  the  fire  again  to  thicken.  Sweeten 
to  your  tade,  pour  it  into  bafons,  and,  when  cold,  ferve 
it  up. 

Codling  Cream. 

' Pare  and  core  twenty  codlings,  and  beat  them  in  a mortar, 
•with  a pint  of  cream  ; drain  it  into  a didi,  and  put  into  it 
feme  bread-crumbs,  with  a little  white-wine.  Send  it  to  table. 

Goofeberries  may  be  done  in  the  fame  manner. 

Ice  Cream, 

Take  twelve  ripe  .apricots,  pare,  done,  and  fcald  them, 
and  beat  them  fine  in  a marble  mortar  ; put  to  them  fix  ounces 
of  double-refined  fugar,  and  a pint  of  fcalding  cream,  and 
work  it  through  a hair  fieve;  put  it  into  a tin  that  has  a clofe 
cover,  and  fet  it  in  a tub  of  ice  broke  fmall,  and  a large 
quantity  of  fait  put  among  it.  When  you  fee  *your  cream 
grow  thick  round  the  edges  of  your  tin,  dir  it,  and  fet  it  in 
ao^ain  till  it  grows  quite  thick.  When  your  cream  is  all 
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frozen  up,  take  it  out  of  the  tin,  and  put  it  into  the  mould 
you  intend  it  to  be  turned  out  of.  1 hen  put  on  the  lid,  and 
have  ready  another  tub,  with  fait  and  ice  in  it  as  before.  Put 
your  mould  in  the  middle,  and  lay  your  ice  under  and  over 
It;  let  it  ftand  four  or  five  hours,  and  dip  your  tin  in  warm 
water  when  you  turn  it  out  ; but,  if  it  be  fummer,  remem- 
ber not  to  turn  it  out  till  the  moment  you  want  it.  If  you 
have  not  apricots,  any  other  fruit  will  anfwer  the  purpofe,, 
provided  you  take  care  to  work  them  very  fine  in  your  mortar. 
Raff aid ^ 312. 

Hartjhorn  Cream. 

Take  four  ounces  of  hartfliorn  fhavings,  and  boil  it  in 
three  pints  of  water  till  it  is  reduced  to  half  a pint,  and  run  it* 
through  a jelly-bag  ; put  to  it  a pint  of  cream  and  four  ounces 
of  fine  fugar,  and  juft  boil  it  up  ; put  it  into  cups  or  glaftes, 
and  let  it  ftand  till  it  is  cold.  Dip  your  cups  or  glaftes  in 
fcalding  water,  and  turn  them  out  into  yourdifh;  ftick  fliced 
almonds  on  them.  It  is  generally  eaten  with  white  wine  and 
fugar.  GlaJJe^  292.  . 

Airs.  Raffald^  page  250,  and  Mr,  Farley^  31 1?  have 

the  fame  receipt,  with  this  Tingle  alteration — they  have  left 
out  the  four  ounces  of  fugar,  which  I fuppofe  proceeded  froni 
a miftake,  inftead  of  being  meant  as  an  improvement. 

Blanched  Cream. 

' Seafon  a quart  of  very  thick  cream  with  fine  fugar  and 
orange-flower  water;  boil  it,  and  beat  the  whites  of  twenty 
eggs  with  a little  cold  cream  ; ftrain  it,  and  when  the  cream 
is  upon  the  boil,  pour  in  the  eggs,  ftirring  it  very  well  till  it 
comes  to  a thick  curd;  then  take  it  up,  and  ftrain  it  again' 
through  a hair  fieve  ; beat  it  well  with  a fpoon  till  it  is  cold, 
then  put  it  into  a difh.  Mafon^  446. 

Whiff  Cream. 

Mix  a quart  of  thick  cream,  the  whites  of  eight  eggs  beat 
^well,  and  half  a pint  of  fack  ; fweeteii  to  your  tafte  with.dou- 
ble-refined  fugar.  You  may  perfume  it,  if  you  pleafe,  with 
a little  mufk  or  ambergris,  tied  in  a rag,  and  fteeped  a lit- 
tle in  the  cream  ; whip  it  up  with  a whilk,  and  fome  lemon- 
peel  tied  in  the  middle  of  the  whifk ; take  the  froth  with  a 
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fpoon,  and  lay  it  in  yoyr  glafTes  or  bafons.  This  does  well 
over  a tart.  . 

^ Orange  Cream. 

Take  and  pare  the  rind  of  a Seville  orange  very  fine,  and 
fqueeze  the  juice  of  four  oranges  ; put  them  into  a ftew-pan 
with  half  a pint  of  water,  and  half  a pound  of  fine  fugar  ; 
beat  the  whites  of  five  eggs,  and  mix  into  it,  and  let  them  on 
a flow  fire  ; ftir  it  one  way  till  it  grows  thick  and  white,  flrrain 
it  through  a gauze,  and  ftir  it  till  cold  j then  beat  the  yolks 
of  five  eggs  very  fine,  and  put  into  your  pan  with  the  cream  ; 
ftir  it  over  a gentle  fire  till  it  is  ready  to  boil,  then  put  it  in 
a bafon,  and  ftirit  till  it  is  cold,  and  then  put  it  in  your  glafTes. 
Glajfe^  2g  I . 

Mrs.  Rnffald^  page  252,  has  the  fame  receipt,  except  that 
inftead  of  half  a pint  of  water,’’  and  ‘‘  half  a pound  of 
fine  fugar,”  fhe  fays,  One  pint  of  water,  and  eight  ounces 
of  fugar.”  Mr,  Farley ^ page  314,  has  followed  her  ex- 
ample. 

Spanijlo  Cream, 

Mix  well  together  three  fpoonfuls  of  flour  of  rice  fifted 
very  fine,  the  yolks  of  three  eggs,  three  fpoonfuls  of  water, 
and  two  of  orange-flower  water  ; then  put  to  them  one  pint 
of  cream,  and  fet  it  upon  a good  fire,  ffirring  it  till  of  a pro- 
per thicknefs,  and  pour  it  into  cups. 

Steeple  Cream, 

Take  five  ounces  of  hartfhorn,  and  two  ounces  of  ivory, 
and  put  them  into  a flone  bottle  ; fill  it  up  with  fair  water  to 
the  neck ; put  in  a fmall  quantity  of  gum-arabic  and  gum- 
dragon  ; then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a 
pot^of  water,  with  hay  at  the  bottom.  Let  it  ffand  fix  hours, 
then  take  it  out,  and  let  it  ftand  an  hour  before  you  open  it, 
left  it  fly  in  your  facej  then  ftrain  it,  and  it  will  be  a ftrong 
jelly  ; then  take  a pound  of  blanched'  almonds,  beat  them 
very  fine,  mix-it  with  a pint  of  thick  cream,  and  let  it  ftand 
a little  ; then  ftrain  it  out,  and  mix  it  with  a pound  of  jelly ; 
fet  it  over  the  fire  till  it  is  fcalding  hot,  fweeten  it  to  your 
tafte  with  double-refined  fugar;  then  take  it  off,  put  in  a 
little  amber,  and  pour  it  into  fmall  high  gallipots,  like  a fu- 
gar-loaf  at  top  i when  it  is  cold,  turn  them,  and  lay  cold 
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whipt  cream  about  them  in  heaps.  Be  fure  it  does  not  boil 
when  the  cream  is  in.  Glajfe^  290. 

Snozv  and  Cream, 

Having  made  a rich  boiled  cuftard,  put  it  into  a china  or 
• glafs  difh.  Then  take  the  whites  of  eight  eggs,  beaten  with 
rofe-water,  and  a fpoonful  of  treble-refined  lugar,  till  it  is 
of  a flrong  froth.  Put  fome  milk  and  water  into  a broad  flew- 
pan,  and  as  foon  as  it  boils,  take  the  froth  oft  the  eggs,  lay 
it  on  the  milk  and  water,  and  let  it  boil  once  up  ; then  take 
it  olP  carefully,  <md  lay  it  on  your  cuftard.  This  is  a pretty 
fupper-difh.  Farley^  315. 

Burnt  Cream, 

Take  a pint  of  cream,  boil  it  with  fugar  and  a little  Ic» 
mon-peel  (fired  fine  \ then  beat  the  yolks  of  fix,  and  the  whites 
of  four  eggs  feparately.  When  your  cream  is  cooled,  put  in  • 
your  eggs,  with  a fpoonful  of  orange-flower  water,  and  one 
of  fine  flour ; fet  it  over  the  fire,  keep  ftirring  it  till  it  is 
thick,  then  put  it  into  a difti.  When  it  is  cold,  fift  a quar- 
ter of  a pound  of  fugar  all  over,  hold  a hot  falamander  over 
it  till  it  is  very  brown,  and  looks  like  a glafs  plate  put  over 
your  cream.  Raffald^  253. 

Lemon-peel  with  Cream, 

Pare  two  lemons,  fqueeze  to  them  the  juice  of  one  large 
one,  or  two  fmall  ones  ; let  it  ftand  fome  time,  then  ftrain 
the  juice  to  a pint  of  cream  ; add  the  yolks  of  four  eggs  beaten 
and  {trained  ^ fweeten  it,  ftir  it  over  the  fire  till  thick,  and, 
if  agreeable,  add  a little  brandy.  Mafon^  443. 

Pompadour  Cream, 

Take  the  whites  of  five  eggs,  and  after  beating  them  into 
a ftrong  froth,  put  them  into  a tofling-pan,  with  two  ounces 
of  fugar,  and  two  fpoonfuls  of  orange-flower  water ; ftir  it 
gently  three  or  four  minutes,  then  pour  it  into  a difh,  and 
fnelted  butter  over  it.  Send  it  in  hot. 
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V. 

General  Ohfervations  upon  Treferving. 

IN  making  jellies  of  any  kind,  avoid  letting  any  feeds  from 
the  fruit  fall  into  your  jelly ; and  be  careful  not  to  fqueeze  it 
too  near,  which  would  render  youi'  tranfpaient. 

Pound  your  fugar,  and  let  it  diflolve  in  the  fyrup  before  you 
fet  it  on  the  fire,  the  fcum  will  then  rife  the  better,  and  the 
jelly  will  be  of  a finer  colour.  Boiling  jellies  too  high,  gives 
them  a darkifh  hue,  which  fhould  therefore  be  avoided.  All 
wet  fweet-meats  fliould  be  kept  in  a dry,  cool  place,  to  pre- 
3rent  their  becoming  mouldy,  or  lofing  their  virtue.  Tie  them 
well  down  with  white  paper,  with  two  folds  o-f  thick  cap- 
paper  over  them.  Leav 
is  deflrudive  to  them. 

Hartjhorn  Jelly, 

\ 

Boil  half  a pound  of  hartfliorn  in  three  quarts  of  water  over 
a gentle  fire,  till  it  becomes  a jelly.  If  you  take  out  a little 
to  cool,  and  it  hangs  on  the  fpoon,  it  is  enough.  Strain  it 
while  it  is  hot,  put  it  in  a well-tinned  fauce-pan,  put  to  it  a 
pint  of  Rhenifh  wine,  and  a quarter  of  a pound  of  loaf  fu- 
gar ; beat  the  whites  of  four  eggs  or  more  to  a froth,  ftir  it  all 
together, that  the  whites  may  mix  well  with  the  jelly,  and 
pour  it  in  as  if  you  were  cooling  it.  Let  it  boil  two  or  three 
„minutes,  then  put  in  the  juice  of  three  or  four  lemons  ; let  it 
boil  a minute  or  two  longer.  When  it  is  finely  curdled,  and 
of  a pure  white  colour,  have  ready  a fwan-fkin  jelly-bag  over 
a china  bafon,  pour  in  your  jelly,  and  pour  back  again  till 
it  is  as  clear  as  rock  water ; then  fet  a very  clean  china  ba- 
■ibn  under,  have  your  glafTes  as  clean  as  pofiible,  and  with  a 
clean  fpoon  fill  your  glafTes.  Have  ready  fome  thin  rind  of 
the  lemons,  and  when  you  have  filled  half  your  glafTes,  throw 
,your  peel  into  the  bafon  ; and  when  the  jelly  is  all  run  out 
of  the  bag,  with  a-clean  fpoon  fill  the  reft  of  the  glafTes,  and 
they  will  look  of  a fine  amber  colour.  In  putting  in  the  in- 
gredients, there  is  no  certain  rule.  You  muft  put  in  lemon 
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and  fugar  to  your  palate.  Moft  people  love  them  fweet; 
and  Indeed  they  are  good  for  nothing  unlefs  they  are.  Ghjp^ 

294- 

/ ^ 

Another  zvay. 

Put  two  quarts  of  water  into  a clean  pan,  with  half  a pound 
of  hartlhorn  (liavings,  let  it  fimmer  till  near  one  half  is  re- 
duced ; Ib  ain  it  oft,  then  put  In  the  peel  of  four  oranges  and 
' two  lemons,  pared  very  thin  ; boil  them  five  minutes,  put 
to  it  the  juice  of  the  before-mentioned  lemons  and  oranges, 
with  about  ten  ounces-  of  double-refined  fugar ; beat  the 
whites  of  fix  eggs  to  a froth,  mix  them  carefully  with  your 
jelly,  that  you  do  not  poach  the  eggs  ; juft  let  it  boil  up,  and 
run  it  through  a jelly-bag  till  it  is  clear.  Raffald^2iO» 

Calves' -feet  Jelly, 

Boil  two  calf’s  feet  in  a gallon  of  water  till  it  is  reduced 
to  a quart,  then  ftrain  it,  let  it  ftand  till  cold,  fkim  of  all  the 
fat  clean,  and  take  the  jelly  up  clean.  If  there  is  any.fediment 
at  the  bottom,  leave  it  ; put  the  jelly  into  a fauce-pan,  with 
a pint  of  mountain  wine,  half  a pound  of  loaf-lugar,  the 
juice  of  four  large  lemons  ; beat  up  fix  or  eight  whites  of 
eggs  with  a whiik,  then  put  them  into  a fauce-pan,  and  ftir 
all  together  well  till  it  boils.  Let  it  boil  a few  minutes; 
have  ready  a large  flannel  bag,  pour  it  in,  it  will  run  through 
' quick,  pour  it  in  again  till  it  runs  clear  ; then  have  ready  a 
large  china  bafon,  with  the  lemon-peels  cut  as  thin  a pofti- 
ble,  let  the  jelly  run  into  that  bafon  ; and  the  peels  both  give 
it  a fine  amber  colour,  and  alfo  a flavour  ; with  a clean  filver 
fpoon  fill  your  glaftes. 


Another  zvay. 

To  two  calf’s  feet,  put  three  quarts  of  water,  boil  it  to 
one  quart ; when  cold,  take  ofF  the  fat,  and  take  the  jelly 
from  the  fediment;  put  to  it  one  pint  of  white  wine;  half  a 
pound  of  fugar,  the  juice  of  three  lemons,  the  peel  of  one. 
Whifk  the  whites  of  two  eggs.  Put  all  into  a fauce-pan, 
boil  it  a few  minutes ; put  it  through  a jelly-bag  till  it  is 
fine.  Mafon^  447,  . ' > 

Red 
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' Red  or  white  Currant  Jelly. 

Boil  your  currants  in  a preferving  pan,  till  the  juice  will 
cafily  mafh  through  a fieve  or  a cloth  ; put  an  equal  quamity 
of  clarified  fugar  and  juice,  boil  and  feum  it  till  it  will  jelly. 
When  cold,  put  on  paper  dipped  in  brandy. 

Black  Currant  Jelly. 

Gather  your  currants  on  a dry  day  when  they  are  ripe  5 
pick  them  from  the  ftalks,  put  them  into  a large  ftew-pot, 
and  put  a quart  of  water  to  every  ten  quarts  of  currants  ; fet 
them  in  a cool  oven  for  two  hours,  having  firft  tied  a paper 
. over  them  \ then  fqueeze  them  through  a very  fine  cloth, 
and  to  every  quart  of  juice  add  a pound  and  a half  of  loaf- 
fugar  broken  into  fmall  pieces.  Stir  it  gently  till  the  fugar 
is  melted,  and  when  it  boils,  fkim  it  well.  Let  it  boil  pretty 
thick  for  half  an  hour  over  a clear  fire,  then  pour  it  into 
pots,  and  put  brandy  papers  over  them.  Rafald^  211. 
iey^  321. 

Orange  Jelly. 

Take  half  a pound  of  hartfhorn  fhavings,  or  four  ounces 
of  ifing-glafs,  and  boil  it  in  fpring-water  till  it  is  of  a ftrong 
jelly;  take  the  juice  of  three  Seville  oranges,  three  lemons, 
and  fix  china  oranges,  and  the  rind  of  one  Seville  orange  and 
one  lemon,  pared  very  thin  ; put  them  to  your  jelly,  fweeten 
it  with  loaf-fugar  to  your  palate  ; beat  up  the  whites  of  eight 
eggs  to  a froth,  and  mix  well  in,  then  boil  it  for  ten  mi- 
nutes, then  run  it  through  a jelly-bag  till  it  is  very  clear, 
and  put  it  in  moulds  till  cold,  then  dip  your  mould  in  warm 
water,  and  turn  it  out  into  a china  difli,  or  a flat  glafs,  and 
garnifh  with  flowers.  Gbjfey  295. 

Rafpberry  Jelly. 

Make  it  in  the  fame  manner  as  currant-jelly,  only  put  one 
Jialf  currants,  and  the  pther  half  rafpberries. 
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ljtng‘glafs  Jelly, 

Boil  an  ounce  of  ifing-glafs,  and  a quarter  of  an  ounce  of 
cloves,  in  a quart  of  water,  till  it  is  reduced  to  a pint,  then 
drain  it  over  fome  fugar. 

Ribband  Jelly. 

Take  four  calf  s feet,  take  out  the  great  bones,  and  put  the 
feet  into  a pot  with  ten  quarts  of  water,  three  ounces  of 
hartfhorn,  three  ounces  of  ifing-glafs,  a nutmeg  quartered, 
and  four  blades  of  mace ; boil  this  till  it  comes  to  two  quarts, 
drain  it  through  a flannel  bag,  let  it  ftand  twenty-four  hours, 
then  fcrape  off  all  the  fat  from  the  top  very  clean,  then  dice 
it,  put  to  it  the  whites  of  fix  eggs  beaten  to  a froth ; boil  it 
a little,  and  drain  it  through  a flannel  bag ; then  run  the  jelly 
into  little  high  glaffes,  run  every  colour  as  thick  as  your  fin- 
ger, one  colour  mud  be  thoroughly  cold  before  you  put  ano- 
ther on,  and  that  you  put  on  mud  be  but  blood  warm,  for 
fear  it  mix  together.  You  mud  colour  red  with  cochineal, 
green  with  fpinach,  yellow  with  faffron,  blue  with  fyrup  of 
violets,  white  with  thick  cream,  and  fometimes  the  jelly  by 
itfelf.  You  may  add  orange-flower  water,  or  wine  and  fugar, 
and  lemon,  if  you  pleafe  \ but  this  is  all  fancy.  Glajfcy 
Farley^  322. 

Cherry  Jam. 

Stone  fome  cherries,  boil  them  well,  and  break  them  ; take 
them  off  the  fire,  let  the  juice  run  from  them  ; to  three  pounds 
of  cherries,  boil  together  half  a pint  of  red-currant  juice, 
and  half  a pound  of  loaf-fugar;  put  in  the  cherries  as  they 
boil,  fift  in  three  quarters  of  a pound  of  fugar  ; boil  the  cher- 
ries very  fad  for  more  than  half  an  hour.  When  cold,  put 
on  brandy  paper.  Mafon^  420. 

Red  Rafpberry  Jam. 

Gather  your  rafpberries  when  they  are  ripe  and  dry,  pick 
them  very  carefully  from  the  dalks  and  dead  ones,  crufh  them 
in  a bowl  with  a filver  or  wooden  fpoon  (pewter  is  apt  to 
turn  them  a purple  colour)  ; as  foon  as  you  have  crufhed 

them. 
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them,  flrew  in  their  own  weight  of  loaf-fugar,  and  half  theit' 
weight  of  currant-juice,  baked  and  {trained  as  for  jelly;  then 
fet  them  over  a clear  flow  Are,  boil  them  half  an  hour,  fkim 
them  well,  and  keep  ftirring  them  at  the  time,  then  put  them 
into  pots  or  glafles,  with  brandy-papers  over  them,  and  keep 
them  for  ul'e. 

^ N.  B.  As  foon  as  you  have  got  your  berries,  ftrew  in  your 
fugar  ; do  not  let  them  (land  long  before  you  boil  them,  it 
will  preferve  their  flavour.  Raffald^  212.  ' 

1 

Another  way.  - 

Let  your  rafpberries  and  fugar  be  of  equal  weight ; wet  it 
well  with  water,  boll  and  fkim  it  till  it  is  very  high  ; rhafh 
the  rafpberries,  and  put  them  to  the  fyrup  ; boil  it  well,  and 
flcim  it ; keep  it  ftirring,  let  it  boil  about  a quarter  of  an 
hour. 


Apricot  Jam. 

Provide  fome  fine  rich  apricots,  cut  them  in  thin  pieces, 
and  infufe  them  in  an  earthen  pot  rill  they  are  tender  and  dry; 
put  a pound  of  double-refined  fugar,  and  three  fpoonfuls  of 
water  to  every  pound  and  half  of  apricots.  Then  boil  your 
fugar  to  a candy  height,  and  put  it  upon  your  apricots.  Set 
them  over  a flow  fire,  and  fHr  them  till  they  appear  clear  and 
thick;  but  they.mufi  only  fimmer,  not  boil ; then  put  them 
in  your  glafles. 

Black  Currant  Jam. 

V 

Gather  your  currants  when  they  are  full  ripe,  and  pick 
them  clean  from  the  fialks,  then  bruife  them  well  in  a bowd, 
and  to  every  two  pounds  of  currants  put  a pound  and  a half 
of  loaf-fugar,  finely  beaten.  Put  them  into  a preferving-pan, 
boil  them  half  an  hour,  fkim  and  ftir  them  all  the  time,  and 
then  put  them  into  pots,  Farley^  318. 

Green  G 0 of e berry  Jam, 

Tjake  fome  large  full-grown  green  goofeberries,  but  not 
too  ripe  ; cut  them  in  half,  take  out  the  feeds  ; put  them  in 
a pap  of  cold  fpring  water,  lay  fome  vine-leaves  at  the  bot- 
■ ‘ tom 
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tom,  then  fome  goofeberrles,  then  vine-leaves*,  till  all  the 
fruit  is  in  the  pan;  cover  it  very  clofe,  that  no  fteam  can 
evaporate,  and  fet  them  on  a very  flow  fire.  When  they  are 
fcaldinghot,  take  them  ofF;  then  fet  them  on  again,  and 
then  take  them  cfF ; they  mufl:  be  done  fo  till  they  are  of  a 
g-ood  green  ; lay  them  on  a fieve  to  drain,  beat  them  in  a mar- 
ble mortar  with  their  weight  in  fugar ; then  take  a quart  of 
water,  and  a quart  of  goofeberries,  boil  them  to  a mafh, 
fqueeze  them  ; to  every  pint  of  this  liquor,  put  a pound  of 
fine  loaf-fugar,  boil  and  fkim  it ; then  put  in  the  green  goofe- 
berries,  let  them  boil  till  they  are  thick  and  clear,  and  of  a 
good  green.  Mafon^  424. 

' preferve  Goof  eh  ernes  zvh  ole  without  fioning* 

Take  the  largefl:  preferving  goofeberries,  and  pick  oT  the 
black  eye,  but  not  the  flalk  ; then  fet  them  over  the  fire  in  a 
pot  of  water  to  fcald,  cover  them  very  clofe,  but  not  boil  or 
break,  and  when  they  are  tender,  take  them  up  into  cold  war 
ter  ; then  take  a pound  and  a half  of  double-renned -fugar  to 
a pound  of  goofeberries,  and  clarify  the  fugar  with  water,  a ' 
pint  to  a pound  of  fugar,  and  when  your  fyrupv.ls  cold,  put 
the  goofeberries  Angle  in  your  preferving  pan,  put  the  fyrup 
to  them,  and  fet  them  on  a gentle  Are  ; let  them  boil,  but 
not  too  faff,  left  they  break  ; and  when  they  have  boiled,  and 
you  perceive  that  the  fugar  has  entered  them,  take  them  off, 
cover  them  with  white  paper,  and  fet.  them  by  till  the  next 
day.  Then  take  them  out  of  the  fyrup,  and  boil  the  fugar 
till  it  begins  to  be  ropy  ; fkim  it,  and  put  it  to  them  again, 
then  fet  them  on  a gentle  Are,  and  let  them  fimmer  gently  till 
jou  perceive  the  fyrup  will  rope  ; then  take  them  off,  fet  them 
by  till  they  are  cold,  cover  them  wdth  paper;  then  boil  fome 
goofeberries  in  fair  water,  and  when  the  liquor  is  ftrong 
enough,  ftrain  it  out.  Let  it  ftand  to  fettle,  and  to  every 
pint  take  a pound  of  double-reAned  fugar,  then  make  a jelly 
of  it,  put  the  goofeberries  in  glaffes  when  they  are  cold ; co- 
ver them  with  the  jelly  the  next  day,  paper  them  wet,  and 
then  half  dry  the  paper  that  goes  in  the  infide,  it  clofes  down 
better,  and  then  white  paper  over  the  glafs.  Set  in  your 
ftove,  or  a dry  place.  Glajfe^  317, 
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^0  preferve  Apricots, 

Peel  ripe  apricots,  flice  them,  and  boil  to  a marmalade, 
with  a drop  of  water  ; reduce  it  pretty  thick  on  the  fire,  mix 
a quarter  of  a pound  of  the  marmalade  to  a pound  of^  fugar 
made  candy  height,  and  work  it  well  together  when  it  begins 
to  cool.  Clermont y 549, 

Po  preferve  green  Apricots, 

Gather  your  apricots  before  the  ftones  are  hard,  put  them 
into  a pan  of  hard  water,  with  plenty  of  vine-leaves,  fet  them 
over  a flow  fire  till  they  are  quite  yellow,  then  take  them  out, 
and  rub  them  with  a flannel  and  fait  to  take  ofF the  lint;  put 
them  into  the  pan  to  the  fame  water  and  leaves,  cover  them 
clofe,  fet  them  a great  diftance  from  the  fire  till  they  are  a 
fine  light;green,  then  take  them  carefully  up  ; pick  out  all 
the  bad-coloured  and  broken  ones  ; boil  the  befl:  gently  for 
two  or  three  times  in  a thin  fyrup,  let  them  be  quite  cold 
every  time.  When  they  look  plump  and  clear,  make  a fyrup 
of  double-refined  fugar,  but  not  too  thick  ; give  your  apricots 
a gentle  boil' in  it,  then  put  them  into  pots  or  glafles ; dip 
paper  in  brandy,  lay  it  over  them,  and  keep  them  for  ufe ; 
then  take  out  all  the  broken  and  bad-coloured  ones,  and  boil 
them  in  the  firfl:  fyrup  for  tarts.  Raffaldy  218. 

Syrup  of  ^inces. 

Grate  your  quinces,  and  pafs  their  pulp  through  a cloth  to 
CXtra£l  the  juice  ; fet  their  juices  in  the  fun  to  fettle,  or  be- 
fore the  fire,  and  by  that  means  clarify  it.  For  every  four 
ounces  of  this  juice,  take  a pound  of  fugar  boiled  brown.  If 
the  putting  in  the  juice  of  the  quinces  Ihould  check  the  boil- 
ing of  the  fugar  too  much,  give  the  fyrup  fome  boiling  till  it 
becomes  pearled  ; then  take  it  off  the  fire,  and,  when  cold, 
put  it  into  the  bottles. 

"To  preferve  Almonds  dry. 

Take  a pound  of  Jordan  almonds,  half  a pound  of  double- 
refined  fugar  (one  half  of  the  almonds  blanched,  the  other 
half  unbianched)  beat  the  white  of  an  egg  very  well,  pour  it 

on 
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Bn  the  almonds,  and  wet  them  well  with  it ; then  toil  the 
fugar,  dip  in  the  almonds,  ftir  them  all  together,  that  the  fu- 
gar  may  hang  well  oh  them,  theh  lay  them  on  plates  ; put 
them  in  the  oven  after  the  bread  is  drawn,  Jet  them  ftay  all 
night,  and  they  will  keep  the  year  round.  Mafon^  410. 

To  preferve  Damafcenes: 

Pick  the  damafcenes  off  the  ftalks,  and  prick  them  with  a 
pin,  then  put  them  into  a deep  pot,  and  with  them  half  their 
weight  of  pounded  loaf- fugar ; fet  them  in  a moderate  oven 
till  they  are  foft,  ^then  take  them  off  and  give  the  fyrup  a boil, 
and  pour  it  upon  them.  Having  done  fo  two  or  three  times, 
take  them  carefully  out,  and  put  them  into  the  jars  you  in- 
tend to  keep  them  in  ; then  pour  over  them  rendered  mutton 
fuet,  tie  a bladder  over  them,  and  keep  them  for  ufe  in  a 
very  cool  place. 


A Conferve  of  Cherries',. 

Stone  your  cherries,  and  boil  them  a moment;  fift  them^ 
and  reduce  the  juice  on  a flow  Are  till  it  comes  to  a prettv 
thick  marmalade;  add  the  proportion  Of  a quarter  of  a pound, 
to  a pound  of  lugar*  Clermcnt^  550* 

Conferve  of  red  Rofes^  or  any  other  fiozver.. 

Take  rofe-buds,  or  any  other  flowers,  and  pick  thorn  ; cut 
off  the  white  part  from  the  red,  and  put  the  red  flowers  and 
lift  them  through  a lieve^  to  take  out  the  feeds;  then  weigh 
them,  and  to  every  pound  of  flowers,  take  two  pounds  and  a 
half  of  loaf-fugar  ; beat  the  flowers  pretty  line  in  a ffone  mor- 
tar, then  by  degrees  put  the  fugar  to  them,  and  beat  it  very 
well  till  it  is  well  incorporated  together  ; then  put  it  into  gal- 
lipots, tie  it  over  with  paper,  and  over  that  a leather,  and  it 
will  keep  feven  years.  Glajfe^  315. 

I . To  preferve  Strawberries, 

On  a dry  day  gather  the  fineft  fcarlet  ffrawberries,  with 
their  ftalks  on,  before  they  are  too  ripe.  Lay  them  feparately 
on  a china  difh,  beat  and  fift  twice  their  weight  of  double- 
refined  fugar,  and  ftrew  it  over  them.  Then  take  a few  ripe 
V F f ' fcarlet 
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fcarlet  flrawberries,  crufli  them,  and  put  them  into  a jar, 
with  their  weight  of  double-refined  fugar  beat  fmall.  Cover 
them  clofe,  and  let  them  (land  in  a kettle  of  boiling  water 
till  they  are  foft,  and  the  fyrup  is  come  out  of  them.  Then 
llrain  them  through  a muflin-rag  into  a tofling-pan,  boil  and 
fkim  it  well,  and  when  it  is  cold,  put  in  your  whole  Ifraw- 
berries,  and  fet  them  over  the  fire  till  they  are  milk  warm  5 
then  take  them  ofF,  and  let  them  ftand  till  they  are  quite  cold  ; 
then  fet  them  on  again,  and  make  them  a little  hotter,  and 
- repeat  the  fame  till  they  look  clear  ; but  be  careful  not  to  let 
them  boil,  as  that  will  bring  olF  their  ftalks.  When'  the 
ffrawberries  are  cold,  put  them  into  jelly-glaffes,  with  the 
flalks  downwards,  and  fill  up  your  glaiTes  with  the  fyrup. 
Put  over  them  papers  dipped  in  brandy,  and  tie  them  down 
clofe.  Farley^  339. 

F’o  preferve  Red  Currants  In  hunches. 

Having  ftoned  your  currants,  tie  fix  or  feven  bunches  to- 
S^ether  with  a thread  to  a piece  of  fplit  deal,  about  the  length 
of  vour  finger;  put  double-refined  fugar,  equal  in  weight  to 
your  currants,  into  your  preferving  pan,  with  a little  water, 
and  boil  it  till  the  fugar  flies  ; then  put  the  currants  in,  and 
juff  give  them  a Toil  up,  and  cover  them  till  next  day ; then 
take  them  out,  and  either  dry  them  or  put  them  in  glafles, 
with  the  fyrup  boiled  up  with  a little  of  the  juice  of  red  cur- 
rants; put  brandy-paper  over  them,  and  tie  them  clofe  down 
with  another  paper,  and  fet  them  in  a dry  place.  Raffald^  214. 

Another  way. 

Stone  your  currants,  tie  the  bunches  to  bits  of  flicks,  fix 
or  feven  together ; allow  the  weight  of  the  currants  in  fugar, 
which  make  into  a fyrup;  boil  it  high,  put  in  the  currants, 
g’ve  them  a boil,  fet  them  by  ; the  next  day  take  them  out. 
When  the  fyrup  boils,  put  them  in  again,  give  them  a boif 
or  tv/o,  and  take  them  out.  Poll  the  lyrup  as  much  as  is  ne- 
ceflary.  When  cold,  put  it  to  the  currants  in  glafles.  Co- 
ver v/ith  brandy-paper.  Majon^  421. 
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Currants  preferved  In  Jelly. 

Clip  your  currants  from  the  flalks,  cut  off  the  black  top, 
and  ftone  them.  To  every  pound  of  fruit,  add  two  pounds 
of  fugar,  and  boil  it  till  it  blows  very  ftrong.  Put  in  the 
currants,  and  let  them’  boil.  Take  them  from  the  fire,  let 
them  ftand  to  fettle,  then  let  them  boil  again.  Put  in  a pint 
of  currant  jelly,  let  it  all  fimmer  a little,  then  take  it  from 
the  fire.  Let  it  fettle  a little,  fkim  it.  When  cold,  put  it 
into  glafies.  Take  care  to  difperfe  the  currants  equally. 

Tb  preferve  Cherries  with  the  leaves  and  jlalks  green*. 

\ '' 

Dip  the  flalks  and  leaves  in  the  bed  vinegar  when  it  is  . 
boiling  hot,  flick  the  fprig  upright  in  a fieve  till  they  are  dry. 
In  the  mean  time  boil  fome  double-refined  fugar  to.  fyrup,  and 
dip  the  cherries,  flalks,  and  leaves,  in,  the  fyrup,  and  juft  let 
them  fcald ; lay  them  on  a fieve,  and  boil  the  fugar  to  a can^ 
dy  height,  then  dip  the  cherries,  flalks,  leaves,  and  all  j 
then  flick  the  branches  and  fieves,  and  dry  them  as  you  do 
other  fweetmeats.  They  look  very  pretty  at  candle-light  in 
a defert,  Glajfe.^  312. 

Conferve  of  Apricots* 

Peel  ripe  apricots.  Dice  them,  and  boil  to  a marmalade, 
with  a drop  of  water ; reduce  it  pretty  thick  on  the  fire,  mix 
a quarter  of  a pound  of  the  marmalade  to  a pound  of  fugar 
properly  prepared,  and  work  it  well  together  when  it  begins 
to  cool.  Peaches  and  nectarines  are  done  after  the  fame  man- 
ner*  Ckrmonty  549. 

To  preferve  Currants  for  Tarts* 

Put  a pound  of  fugar  into  a preferving-pan,  for  every  pound 
and  a quarter  of  currants,  with  a fufficient  quantity  of  juice 
of  currants  to  diflblve  the  fugar.  When  it  boils,  fkim  it 
and  put  in  your  currants,  and  boil  them  till  they  are  very 
clear.  Put  them  into  a jar,  cover  them  with  brandy- pa per'^ 
arid  keep  them  in  a dry  place.  • j tc  k'  > 
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To  freferve  Rafpherries. 

If  you  intend  to  preferve  the  red  fort  of  rafpberries,  gather 
them  on  a dry  day,  when  they  are  juft  turning  red,  with  the 
ftalks  on  about  an  inch  long.  Lay  them  fingly  on  a difti, 
beat  and  fift  their  weight  of  double-refined  fugar,  and  ftrew 
it  oyer  them.  To  every  quart  of  rafpberries,  take  a quart  of 
red  currant  jelly-juice,  and  put  to  it  its  weight  of  double-re- 
fined fugar.  Boil  and  fkim  it  well,  then  put  in  your  rafp- 
berries, and  give  them  a fcald.  7"ake  them  off,  and  let  theni 
ftand  for  two  hours : then  fet  them  on  a^ain,  and  make  them 
a little  hotter;  proceed  in  this  manner  two  or  three  times  till 
they  look  clear  ; but  take  care  to  prevent  their  boiling,  as . 
that  will  occafion  the  ftalks  to  come  off.  When  they  are  to- 
lerably cool,  put  them  into  jelly-glafles,  with  the  ftalka 
downwards.  White  rafpberries  may  be  preferved  in  the  fame 
manner,  only  uftng  white  currant  jelly  inftead  of  red. 
ley,  332. 


To  preferve  Grapes. 

Take  fome  clofe  bunches  of  red  or  white  grapes,  before 
they  are  too  ripe,  and  put  them  into  ajar,  with  a quarter  of 
a pound  of  fugar-candy,  and  fill  the  jar  with  brandy.  Tie 
it  clofe,  and  fet  them  in  a dry  place. 

Morel  cherries  may  be  done  in  the  fame  manner* 

To  preferve  Golden  Pippins. 

Pare  and  flice  your  pippins,  and  boil  them  in  fome  w^er 
to  a mafli,  run  the  liquor  through  a jelly-bag  ; put  two 
pounds  of  loaf-fugar  into  a pan,  with  almoft  one  pint  of  wa- 
ter ; boil  and  fkim  it ; put  in  twelve  pippins,  pared  and  cored 
with  a fcoop,  and  the  peel  of  an  orange  cut  thin;  let  them 
boil  faft  till  the  fyrup  is  thick,  taking  them  off  when  they 
appear  to  part,  putting  them  on  the  fire  again  when  they 
have  flood  a little  time ; then  put  in  a pint  of  the  pippin- 
juice,  boil  them  faft  till  they  are  clear,  then  take  them  out  ^ 
boil  the  fyrup  as  much  more  as  is  neceftary,  with  the  juice 
of  a lemon.  The  orange-peel  muft  be  firft  put  into  water 
for  a day,  then  boiled,  to  take  out  the  bitternefs.  Mafon^ 
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preferve  Cucumbers. 

You  may  take  finall  cucumbers  and  large  ones  that  will  cut 
into  quarters,  (let  them  be  as  green  and  as  free  from  feed  as 
you  can  get  them)  put  them  into  a llrong  fait  and  water,  in  a 
narrow-mouthed  jar,  with  a cabbage-leaf  to  keep  them  down  j 
tie  a paper  over  them,  let  them  in  a warm  place  till  they  are 
yellow,  wafh  them  out,  and  fet  them  over  the  fire  in  frefh 
water,  with  a little  fait  in,  and  a frefh  cabbage-leaf  over  them  ; 
cover  the  pan  very  clofe,  but  take  care  they  do  not  boil ; if 
they  are  not  of  a fine  green,  change  your  water,  which  will 
help  them;  then  make  them  hot,  and  cover  them  as  before. 
When  they  are  of  a good  green,  take  them  ofF  the  fire,  let 
them  ftand  till  they  are  cold,  then  cut  the  large  ones  in  quar- 
ters, take  out  the  feeds  and  foft  part,  then  put  them  in  cold 
water,  and  let  them  ftand  two  days,  but  change  the  water 
twice  each  day  to  take  out  the  fait;  take  a pound  of  fingle- 
refined  fugar,  and  half  a pint  of  water,  fet  it  over  the  fire. 
When  you  have  fkim'med  it  clear,  put  in  the  rind  of  a lemon, 
and  one  ounce  of  ginger,  with  the  outfide  feraped  off.  When 
your  fyrup  is  pretty  thick,  take  it  off,  and  when  it  is  cold, 
wipe  the  cucumbers  dry,  and  put  them  in;  boil  the  fyrup 
once  in  two  or  three  days  for  three  weelcs,  and  ffrengthen  th$ 
fyrup,  if  required,  for  the  greateft  danger  of  fpoiling  them  is 
at  firft.  The  fyrup  is  to  be  quite  cojd  when  you  put  it  to 
your  cucumbers.  Rafald^  215.  ■ 


To  preferve  IValnuts  white. 

Par^  your  walnuts  till  only  the  white  appears,  and  be  ca,re- 
ful  in  doing  them  that  they  Jo  nor  turn  black,  and  as  faff  as 
you  do  them  throw  them  into  fait  and  water,  and  let  them 
lie  till  your  fugar  is  ready.  Take  three  pounds  of  good  loaf- 
fugar,  put  It  into  your  preferving-pan,  fet  it  over  a charcoal 
nre,  and  put  as  much  water  as  will  juft  wet  the  fugar.  Let 
it  boil,  then  have  ready  ten  or  twelve  whites  of  eggs  ftrained 
and  beat  up  to  froth  ; cover  your  fugar  with  a froth  as  it 
boils,  and  fkim  it;  then  boil  it,  and  fkim  it  till  it  is  as  clear 
aschryftal,  then  throw  in  your  walnuts;  juft  give  them  a 
boil  tjjl  they  are  tender,  then  take  them  out,  and  Jay  them 
in  a dil|i  tp  cool  ^ when  cool,  put  them  in  your  preferving-* 
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pan,  and  when  'the  fugar  is  as  warm  as  milk,  pour  it  over 
them.  When  quite  cold,  paper  them  down. 

Thus  clear  your  fiigar  for  all  prderves,  apricots,  peaches, 
gopfeberries,  currants,  Sec,  318. 

1^0  preferve  Walnuts  black, 

_ 4 

Take  walnuts  of  the  fmaller  kind,  put  them  in  fait  an^ 
water,  and  change  the  water  every  day  for  nine  days.  Then 
put  them  in  a fieve,  and  let  them  ftand  in  the  air  till  they  be-r 
gin  to  turn  black.  Then  put  them  into  a jug,  pour  boiling 
water  over  them,  and  let  them  ftand  till  the  next  day.  Then 
put  them  into  a fieve  to  drain,  ftick  a clove  in  each  end  of 
your  walnut,  put  them  into  a pan  of  boiling  water,  and  let 
them  boil  live  minutes.  Then  take  them  up,  make  a thin  fy- 
rup,  and  fcald  them  in  it  three  or  four  times  a day,  till  your 
walnuts  are  black  and  bright.  Then  make  a thick  fyrup  with 
a few  cloves,  and  a little  ginger  cut  in  llices.  Skim  it  well, 
put  in  your  walnuts,  boil  them  live  or  fix  minutes,  and  ther^ 
put  them  into  your  jars.  Lay  brandy-paper  over  them,  and 
tie  them  down  clofe  with  a bladder.  They  will  eat  better  the, 
fecond  year  after  their  keeping  than  in  the  lirft,  as  their  bit* 
ternefs  goes  off  with  time.  Farley^  335. 

F’o  preferve  Walnuts  green,  ' 

Gather  your  walnuts  when  they  are  not  much  larger  than  a 
good  nutmeg,  wipe  them  very  clean,  and  lay  them  in  ftrong 
fait  and  water  twenty-four  hours;  then  take  them  out,  and 
wipe  them  very  clean  ; have  ready  a ftew-pan  of  boiling  wa- 
ter, throw  them  in,  let  them  boil  a minute,  and  take  them 
out;  lay  them  on  a coarfe  cloth,  and  boil  your  fugar  as  di- 
rected for  the  white  walnuts;  then  juft  give  your  walnuts  a 
fcald  in. the  fugar,  take  them  up,  and  lay  them  to  cool.  Put 
them  in  your  preferving-pot,  and  pour  on  your  fyrup, 

"To  preferve  Barberries  for  "Tarts, 

Take  female  barberries,  and  add  to  them  their  weight  in 
fugar,  put  them  into  a jar,  and  fet  them  in  a kettle  of  boiling 
water  till  the  fugar  is  melted,  and  the  barberries  are  become 
^uite  foft ; the  next  day  put  them  into  a preferving-pap,  and 

boil 


Trefervlng,  439 

boll  thcim  a quarter  of  an  hourj  then  put  them  in  jars,  and 
keep  them  in  a place  that  is  dry  and  cool. 

To  preferve  Fruit  green. 

Take  pippins,  pears,  plums,  apricots,  or  peaches,  while 
they  are  green  ^ put  them  in  a preferving-pan,  cover  them 
with  vine-leaves,  and  then  with  clear  fpring  water.;  put  on 
the  cover  of  the  pan,  fet  them  over  a very  clear  hre  ; when 
they  begin  to  fimmer,  take  them  ofF  the  fire,  and  with  the 
nice  carefully  take  them  out ; peel  and  preferve  them  as  other 
fruit.  Majon^  441. 

To  preferve  Oranges  whole. 

Get  the  befl:  Bermudas  or  Seville  oranges,  pare  them  very 
thin  with  a pen- knife,  and  lay  your  oranges  in  water  three  or 
four  days,  fhifting  them  every  day ; then  put  them  in  a kettle 
with  fair  water^  and  put  a board  on  them  to  keep  them  down 
in  the  water,  and  have  a Ikillet  on  the  fire  with  water,  that 
may  be  ready  to  fupply  the  kettle  with  boiling  water  ; as  it 
'vyalfes,  it  muff  be  filled  up  three  or  four  times  while  the 
oranges  are  doing,  for  they  will  take  up  feven  or  eight  hours 
boiling ; they  muff  be  boiled  till  a white  ffraw  will  run 
through  them,  then,  take  them  up  and  fcoop  the  feeds  out  of 
theni  very  carefully,  by  making  a little  hole  in  the  top  ; then 
weigh  them,  and  to  every  pound  of  oranges,  put  a pound 
and  three  quarters  of  double-refined  fugar,-  beat  well,  and 
fifted  through  a clean  lawn  fieve  ; fill  your  oranges  with  fu- 
gar,  and  drew  fome  on  them.  Let  them  lie  a little  while, 
and  make  your  jelly  thus  Take  tvvo  do?^en  pippins  of  john- 
apples,  and  flice  them  into  water,  and  when  they  are  boiled 
tender,  flrain  the  liquor  from  the  pulp,  apd  to  every  pound 
of  oranges  you  muft  have  a pint  and  a half  of  this  liquor, 
and  put  to  it  three  quarters  of  the  fugar  you  left  in  filling 
the  oranges  ; fet  it  on  the  fire,  and  let  it  boil  ; Ikim  it  well, 
and  put  it  in  a clean  earthen  pan  till  it  is  cold,  then  put  it 
in  your  fkillet ; put  in  your  oranges ; with  a fmall  bodkin 
job  your  oranges  as  they  are  boiling,  to  let  the  fyrup  into 
them  ; ftrew  on  the  reft  of  your  fugar  while  they  are  boilinir 
and  when  they  look  clear,  take,  them  up,  and  put  them  in 
your  glafTes  ; put  one  in  a glafs  juft  fit  for  them,  and  boil 
|he  fyrup  til]  it  is  almpft  a jelly,  then  fill  up  your  glafTes. 

¥ f 4 ' When 
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When  they  are  cold,  paper  them  up,  and  keep  them  in  a dry 
place.  GlaJJe^  313. 

% 

^ 0 preferve  Oranges  carved. 

Get  fome  fine  Seville  oranges,  cut  the  rinds  with  a pen- 
knife in  what  form  you  pleafe,  draw  out  the  part  of  your  peel 
as  you  cut  them,  and  put  them  'into  fait  and  hard  water;  les 
them  ftand  for  three  days  to  take  out  the  bitter,  then  boil  thcrri 
an  hour  in  a large  fauce-pan  of  fre£h  water,  with  fait  in  it, 
but  do  not  cover  them,  as  it  will  fpoil  the  colour;  then  take 
them  out  of  the  fait  and  water,  and  boil  them  ten  minutes  in 
a thin  fyrup  for  four  or  five  days  together  ; then  put  them  intq 
a deep  jar,  let  them  ftand  two  months,  and  then  make  a thick 
fvrup,  and  juft  give  them  a boil  in  it ; let  them  ftand  till  the 
next  day,'  then  put  them  in  your  jar,  with  brandy-papers 
over  ; tie  them  down  with  a bladder,  and  keep  them  for  ufe. 

N.  B.  You  may  preferve  whole  oranges,  without  carving, 
^he  f^me  way,  only  do  not  let  them  boil  fo  long,  and  keep' 
them  in  a very  thin  fyrup  at  firft,  or  it  will  make  them  fhrink 
and' wither.  Always  obferve  to  put  fait  in  the  water  for  either 
oranges  prefefved,  or  any  kind  of  orange  chips.  Rqfald^  232, 

Yo  preferve  Morel  Cherries^ 

Gather  your  cherries  when  they  are  full  ripe,  take  ofF  thp 
flalks,  and  prick  them  with  a pin.  To  every  pound  of  cher- 
ries, put  a pound  and  a half  of  loaf-fugar.  Beat  part  of  your 
fugar,  ftrew  it  over  them,  and  let  them  ftand  all  night.  Dif- 
folve  the  reft  of  your  fugar  in  half  a pint  of  the  juice  of  cur- 
rants, fet  it  over  a flow  fire,  and  put  in  the  cherries  with  the; 
fuo-ar,  and  give  them  a gentle  fcald  ; then  take  them  care- 
fufly  out,  boil  your  fyrup  till  it  is  thick,  and  pour  it  upon 
your  cherries,  Farley^  338. 

Another  zvay. 

Stone  your  cherries,  and  to  one  pound  of  them,  allow  one 

pound  of  fugar,  and  half  a pint  of  water,  with  which  make  a 

fyrup  well  boiled  and  fl^Jrnmed  ; put  in  the  cherries,  give 

them  a fcald  ; the  next  day  boil  them  on  a flow  fire  till  they 

look  clear.  When  cold,  lay  a paper  on  them,  let  them  ftand 

all  ni^^ht,  then  boil  and  fkim  half  a pint  of  currant-jmee 
® (^half 
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^ha!f  red,  half  white)  and  a pound  of  fugar  ; warm  the  cher- 
ries, put  them  into  this,  with  more  than  a quarter  of  a pint 
of  the  firft  fyrup,  in  proportion  to  each  pound  of  ch^i  ries  ; 
juft  boil  them  in  this,  ftir  them  gently  till  cool ; cover 
tA^ith  brandy-paper,  Alafori^  418. 

preferve  Green-gage  Plums. 

Gather  fome  of  your  fineft  plums  juft  before  they  are  ripe, 
^nd  put  them  into  a pan  with  a layer  of  vine-leaves  under 
them,  then  put  a layer  of  vine-leaves  over  them,  and  a layer 
of  plums  on  them,  and  proceed  in  the  fame  manner  till  your 
pan  is  almoft  full,  then  fill  it  with  v^ater,  and  fet  them  on  a 
Jlow  fire.  When  they  are  hot;  and  the  Ikins  begin  to  rife,, 
take  them  ofF,  take  the  /kins  carefully  oft,  and  put  them  on  a 
iieve  as  you  do  them  ; then  lay  them  in  the  fame  water,  with 
a layer  of  leaves  as  before  ; cover  them  clofe,  that  no  fteam 
may  get  out,  and  hang  them  a confiderable  diftance  from  the 
fire  till  they  appear  green,  which  will  be  five  or  fix  hours,  or 
longer;  then  take  them  carefully  up,  lay  them  on  a hair  fieve 
, to  drain,  make  a good  fyrup,  boil  them  gently  in  it  twice  a 
day  for  two  days,  then  take  them  out,  and  put  them  into  a 
fine  clean  fyrup  5 cover  them  with  brandy-paper,  and  keep 
ihem  for  ufe. 

».  i ' 

X 

To  preferve  white  Citrons. 

i 

Having  cut  fome  white  citrons  into  pieces,  put  them  into 
fait  and  water,  and  let  them  remain  there  four  or  five  hours, 
fhen  take  thernout,  and  yvafli  them  in  clean  water  ; boil  them 
till  they  are  tender,  drain  them,  and  cover  them  with  clari- 
fied fugar  ; after  letting  them  ftand  twenty-four  hours,  drain 
the  fyrup  and  boil  it  fmqoth.  W^hen  cold,  put  in  the  citrons, 
and  let  them  ftand  till  the  next  day  ; then  boil  the  fyrup  quite 
fmooth,  and  pour  it  over  the  citrons  ; boil  all  together  the 
next  day,  and  put  them  into  a pot  to  be  candied,  or  into 
jellies,  ■ ' 

ro  pe,  ferye  Lemons. 

f “ ' 

Pare  your  lemons  very  thin,  then  make  a round  hole  on  the 
top,  of  the  fize  of  a /hilling,  and  take ’out  all  the  pulps  and 
^ins.  Rub  them  with  fait,  and  put  tfiem  in  fpring  water  as 

you 
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you  do  them,  which  will  prevent  their  turning  black.  . Let 
them  lie  in  it  five  or  fix  days,  and  then  boil  them  in  frem  lalt 
and  water  fifteen  minutes.  Have  ready  made  a thin  fyrup, 
of  a quart  of  water  and  a pound  of  loaf-fugar.  Boil  them  in 
it  for  five  minutes  once  a day,  for  four  or  five  day  , and  then 
put  them  in  a large  jar.  Let  them  fland  foi  fix  or  eight 
weeks,  and  it  will  make  them  look  clear  and  plump  ; 'hen 
take  them  out  of  that  fyrup,  or  they  will  mould.  Make  a 
fyrup  of  fine  fugar,  put  as  much  water  to  it  as  will  diflbive 
it,  boil  and  skim  it;  then  put  in  your  lemons,  and  boil  them 
gently  till  they  are  clear.  Put  them  into  ajar,,  with  brandy- 
paper  over  them,  and  tie  them  down  dole.  Farley^  338. 

F’o  preferve  green  Codlings  to  keep  all  the  year. 

Gather  your  codlings  when  they  are  about  the  fize  of  a 
walnut,  and  let  the  fialk  and  a leaf  or  two  remain  on  each. 
Put  iome  vine-leaves  into  a brafs  pan  of  fpring  water,  and 
over  them  a layer  of  codlings,  then  anoiher  of  vine-leaves, 
and  proceed  in  the  fame  manner  till  the  pan  is  full.  Cover 
'it  clofe  to  keep  the  fleam  in^  and  fet  it  on  a flow  fire.  When 
they  become  foft,  take  oft  the  skins  with  a pen-knife,  then 
put  them  in  the  fame  water  with  the  vine-leaves ; it  mufl  be 
quite  cold,  or  it  perhaps  may  crack  them.  Put  a little  roach- 
all  urn,  and  fet  them  over  a very  flow  fire  till  they  are  green 
(which  will  be  in  about  three  or  four  hours)  then  take  them 
out,  and  lay  them  on  a fieve  to  drain.  Make  a good  fyrup,  and 
give  them  a gentle  boil  once  a day  for  three  days,  then  put 
them  into  fmall  jars.  Put  brandy-paper  over  thern,  and  keep 
them  for  ufe.  Raffald^  217. 

F’o  preferve  Eringo  Roots. 

Parboil  fome  eringo  roots  till  they  are  tender,  peel  them, 
wafh  them,  and  dry  them  with  a cloth,  and  cover  them  wdth 
clarified  fugar;  boil  them  genpy  till  they  loo.k  clear,  and  the 
fyrup  feems  to  be  thickilh  ; put  them  up  when  half  colcj. 

Marmalade  of  Oranges. 

This  is  ufually  made  with  china  oranges;'  cut  each  into 
quarters,  and  fqueeze  out  the  juice;  take  off  the  hard  parts 
at  both  ends,  and  boil  in  \vater  till  they  are  quite  tender  ; 

fqueexe 
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fqueeze  them  to  extract  the  water,  and  pound  them^  in  the 
water  to  a marmalade  to  lift  ; mix  it  with  .an  equal  weight  of 
raw  fugar,  and  boil  it  till  it  turns  to  a fyrup;  the  proportions 
are,  for  keeping,  two  pounds  of  fugar  to  one  pound  of  mar- 
jnalade.  Clermont^  S79* 

' ' Another  way. 

I 

Get  the  cleareft  Seville  oranges  you  can  procure,  and  cut 
them  in  two;  put  all  the  pulp  and  juice  into  a pan,  and  pick 
all  the  skins  and  feeds  out ; boil  the  rinds  in  hard  water  till 
they  are  v^-ry  tender,  afid  change  the  water  three  times  while 
they  are  boiling,  and  then  pound  them  in  a mortar,  and  put 
in  the  juice  and  pulp-;  put  them  iiv  a preferving-pan,  with 
double  their  weight  of  loaf-fugar,  fet  it  over  a flow  fire,  boil 
it  gently  forty  minutes;  put  it  into  pots.  Cover  it  with 
brandy-paper,  and  tie  it  down  clofe.  GloJTe^  312.  Raffald^ 
323.  Farley,  3+3. 

Red  ^ince  Marmalade. 

Take  quinces  that  are  full  ripe,  pare  them,  cut  them  in 
quarters,  and  core  them  ; put  them  in  a fauce-pan,  cover 
them  with  the  parings,  fill  the  fauce-pan  almoft  full  of  fpring 
water,  cover  it  clofe,  and  flew  them  gently  till  they  are  quite 
foft,  and  of  a deep  pink  colour ; then  pick  out  the  quince 
from  the  parings,  and  beat  them  to  a pulp  in  a mortar;  take 
their  weight  in  loaf-lugar,  put  in  as  much  of  the  water  they 
were  boiled  in  as  w'ill  diflolve  it,  and  boil  and  fkim  it  well  ; 
put  in  your  quinces,  and.  boil  them  gently  three  quarters  of 
an  hour;  keep  flirring  them  all  the  time,  or  it  will  Hick  to 
the  pan  and  burn  ; put  it  into  fiat  pots,  and  when  cold,  tie  it 
down  clofco  Glajfe^  313. 

' JVhite  ^ince  Marmalade. 

To  a pound  and  a half  of  quinces,  take  a pound  of  double- 
refined  fugar,  make  it  into  a fyrup,  boil  it  high  ; pare  and 
flice  the  fruit,  and  boil  it  quick.  When  it  begins  to  look 
clear,  pour  in  half  a pint  of  juice  of  quince,  or,  if  quinces 
are  fcarce,  pippins  ; boil  it  till  thick,  take  off  the  feum  with 
a paper.  To  make  a juice,  pare  the  quinces,  or  pippins,  cut 
them  from  the  core,  beat  them  in  a Hone  mortar,  flrain  the 

' . ' -..V  , 

juice 
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juice  through  a thin  cloth  ; to  every  half  pint,  put  more  than 
a pound  of  fugar  ; let  it  ftand  at  lead  four  hours  before  it  is 
uled,  Mafon^  43 


Apricot  Marmalade, 

Take  ripe  apricots  and  boil  them  in  the  fyrup  till  they  will 
inalh,  then  beat  them  in  a marble  mortar  ; add  half  their 
weight  of  fugar,  and  as  much  water  as  will  diflolve  it ; boil 
and  skim  it  well,  boil  them  till  they  look  clear,  and  the  fy- 
rup like  a hue  jelly,  then  put  them  into  your  fweetmeat- 
glafles,  and  keep  them  for  ufe, 

Tranfpcirent  Marmalade, 

Pick  out  fome  very  pale  Seville  oranges,  cut  them  in  quar- 
ters, take  out  the  pulp,  and  put  it  into' a bafon,  pick  the 
skins  and  feeds  out,  put  the  peels  in  a little  fait  and  v/ater, 
let  them  ftand  all  night;  then  boil  them  in  a good  quantity 
pf  fpring  water  till  they  are  tender,  then  cut  them  in  very 
thin  flices,  and  put  them  to  the  pulp  ; to  every  pound  of 
marmalade,  put  a pound  and  a half  of  double-refined  fugar 
beat  fine;  boil  them  together  gently  for  twenty  minutes.  If 
it  is  not  clear  and 'tranfparent,  boil  it  five  or  fix  minutes  lon- 
ger ; keep  ftirring  it  gently  all  the  time,  and  take  care  you 
(do  not  break  the  flices.  When  it  is  cold,  put  it  into  jelly  or 
fweetmeat  glaftes ; tie  them  down  with  brandy-papers  over 
them.  They  are  pretty  for  a defert  of  any  kind.  Rajfald^  224, 

Apple  Marmalade, 

Scald  fome’ apples  in  water, 'and  when  tender,  drain  them 
th  rough  a fieve ; put  three  quarters  of  a pound  of  lugar  to  a 
pound  of  apples;  put  them  into  the  preferving-pan,  and  Jet 
them  fimmer  over  a gentle  fire,  keep  skimming  them  all  the 
pme.  When  they  are  pf  a proper  thickaefs,  put  them  intq 
pots  or  glaftes. 

I 
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ORNAMENTS,  he. 


A whipt  Syllahuh, 

RUB  a lump  of  fugar  on  the  outlide  of  a lemon,  put  It 
into  a pint  of  thin  cream,  and  fweeten  it  to  your  tafte  ; then 
put  in  the  juice  of  a lemon,  and  a glafs  of  Madeira  v/ine,  or 
French  brandy ; mill  it  to  a froth  with  a chocolate  mill,  and 
take  it  off  as  it  rifes,  and  lay  it  into  a hair  fieve.  Then  fill 
one  half  of  your  poffet-glaffes  a little  more  than  half  full,  with 
white  wine,  and  the  other  half  of  your  glafTcs  a little  more 
than  half  full  with  red  wine ; then  lay  on  your  froth  as  high 
as  you  can,  but  take  care  that  it  be  well  drained  on  your 
fieve,  otherwife  it  will  mix  with  your  wine,  and  your  fylla- 
bub  will  be  fpoiled.  Raffald^  208.  Farley^  327, 

Another  way. 

Take  a quart  of  thick  cream,  and  half  apintoffack,  the 
juice  of  two  Seville-oranges  or  lemons  ; grate  in  the  peel  of 
two  lemons,  half  a pound  of  double-refined  fugar,  pour  it 
into  a broad  earthen  pan,  and  whifk  it  well.  But  firft,  fweetea 
fome  red  wine,  or  fack,  and  fill  your  glaffes  as  full  as  you 
chufe;  then,  as  the  froth  rifes,  take  it  off  with  a fpoon,  and 
lay  it  on  a fieve  to  drain  ; then  lay  it  carefully  into  your 
glaffes,  till  they  are  as  full  as  they  will  hold.  Do  not  rnake 
thefe  long  before  you  ufe  them.  Many  ufe  cider  fweetened 
or  any  wine  they  pleafe,  or  lemon  or  orange-whey  made  thus*^ 
Squeeze  the  juice  of  a lemon,  or  orange,  into  a quarter  of  a 
pint  of  milk  ; when  the  curd  is  hard,  pour  the  whey  clear  off 
and  fweeten  it  to  your  palate.  You  may  colour  fome  with 
the  juice  of  fpinach,  fome  with  faffron,  and  fome  with  co. 
chmeel,  juft  as  you  fancy.  G/aJe,  293. 


Another  zvay. 

Take  a pint  of  cream,  the  whites  of  two  egr^s,  a pint  of 
White  wine,,  and  the  juice  and  rind  of  a lemon  ^frate  the  rind 

into 


44^  Blanc-mangey  Flummery, 

into  the  wine,  and  then  put  in  the  cream;  fvveeten  them,  and 
whifk  them  up  with  a clean  whifk. 

A Lemon  Syllahuh4 

Take  a pint  of  cream,  a pint  of  white  wine,  the  rind  of 
two  lemons  grated,  and  the  juice;  fugar'it  to  the  tafte  ; let  it 
Hand  fome  time;  mill  or  whip  it;  lay  the  froth  on  a fieve  ; 
put  the  remainder  into  glafles;  lay  on  the  froth  ; make  them 
the  day  before  they  are  wanted. 

If  they  are  to  tafte  very  ftrong  of  the  lemon,  put  the  juice 
of  fix  lemons,  and  near  a pound  of  fugar;  they  will  keep  four 
or  five  days.  Mafon,  448. 

' SoVid  Syllahuh. 

To  a quart  of  rich  cream,  put  a pint  of  white  wine,  the 
juice  of  two  lemons,  and  the  rind  of  one  grated  ; fweeten  it 
to  your  tafte.  Whip  it  up  well,  and  take  off  the  froth  as  it 
, rifes  ; put  it  upon  a hair  fieve,  and  let  it  ftand  in  a cool  place 
till  the  next  day.  More  than  half  fill  your  glafles  with  the 
thin,  and  then  heap  up  the  froth  as  high  as  you  can ; the 
bottom  will  look  clear,  and  keep  four  or  five  days. 

i 

Syllahuh  under  the  Cozu, 

Put  Into  a punch-bowl  a pint  of  cider,  and  a bottle  of  ftrong 
beer;  grate  in  a fmall  nutmeg,  and  fweeten  it  to  your  tafte; 
then  milk  from  the  cow  as  much  milk  as  will  make  a ftrong 
froth.  Then  let  it  ftand  an  hour;  ftrew  over  it  a few  cur- 
rants well  wafhed,  picked,  and  plumped  before  the  fire,  and 
it  will  be  fit  for  fervice.  Farley,  327. 

Everlajiing  Syllahuh, 

Take  five  half  pints  of  thick  cream,  half  a pint  of  rhenifh, 
half  a pint  of  fack,  and  the  juice  of  two  large  Seville  oranges; 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a pound  of 
double  refined  fugar  well  beat  and  fifted.  Mix  all  together 
with  a fpoonful  of  orange-flower  water;  beat  it  well  with  a 
whifk  half  an  hour,  then  with  a fpoon  take  it  off,  and  lay  it 
on  a fieve  to  drain  ; then  fill  your  glafles.  'T'hefe  will  keep 
above  a week,  and  are  better  made  the  day  before.  The  belt 

way 
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T/ay  to  whip  fyllabub  is, — have  a fine  large  chocoIate-mill, 
which  you  muft  keep  on  purpofe,  and  a large  deep  bowl  to 
mill  them  in ; it  is  quicker  done,  and  the  froth  is  ftronger. 
For  the  thin  that  is  left  at  the  bottom,  have  ready  fome  calPs- 
foot  jelly,  boiled  and  clarified.  There  rnuif  be  nothing  but 
the  calf’s  foot  boiled  to  a hard  jelly.  When  cold,  take  off  the 
fat,  clear  it  with  the  whites  of  eggs,  run  it  through  a flannel 
bag,  and  mix  it  with  the  clear  which  you  faved  of  the  fylla- 
bub.  S weeten  it  to  your  palate,  and  give  it  a boil  ; then 
pour  it  into  bafons,  or  what  you  pleafe.  When  cold,  turn  it 
out,  and  it  is  a fine  flummery.  Glajjey  293. 

Blanc-mange  with  IJlnglafs. 

Put  an  ounce  of  picked  ifinglafs  to  a pint  of  water;  put  to 
it  a bit  of  cinnamon,  and  boil  it  till  the  ifinglafs  is  melted - 
put  to  it  three  quarters  of  a pint  of  cream,  two  ounces  of 
fwcet  almonds,  and  fix  bitter  almonds,  blanched  and  beaten, 
and  a bit  of  lemon-peel  ; fweeten  it,  ftir  it  over  the  fire,  and 
let  it  boil  ; ftrain  it,  flir  it  till  it  is  cool,  fquee:ze  in  the  juice 
of  a lemon,  and  put  it  into  what  moulds  you  pleafe.  I'urn 

it  out,  garnifli  with  currant-jelly  and  jam  ; or  marmalade, 
quinces,  &c. 

If  you  choofe  to  have  your  hlanc-mange  oi  a "green  colour, 
put  in  as  much  juice  of  fpinach  as  will  be  necefTary  for  that 
purpofe,  and  a fpoonful  of  brandy;  but  it  fhould  not  then 
retain  the  name  of (white  food)  but  verde-mangey 
(green  food).  If  you  would  have  it  yelloiu^  diflolve  a little 
fafffon  in  it ; you  fhould  then  call  it  jaune-mange*  Or  you' 
may  make  it  red,  by  putting  a bit  of  cochineel  into  a little 
brandy,  let  it  ftand  half  an  hour,  and  ftrain  it  through  a bit 

of  cloth.  It  is  then  entitled  to  the  appellation  of  rouge- 
mange*  ^ 

Always  wet  the  mould  before  you  put  in  the  blanc-mancre. 
It  may  be  ornamented,  when  turned  out,  by  flicking  abouTit 
blanched  almonds  fliced,  or  citron,  according  to  fancy,  ' 

Clear  Blanc-mange* 

Take  a quart  of  ftrong  calf’s-foot  jelly,  fkim  off  the  fat, 
and  ftraiR  ic,  beat  the  whites  of  four  egus,  and  put  it  into  a 
jelly-bag,  and  run  it  through  feveral  times  till  it  is  clear. 
i>eat  one  ounce  of  fweet. almonds,  and  one  of  bitter,  to  a 

pafte. 


I 
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pafle,  with  a fpoonful  of  rofe-water  fqueezed  through  a cloth’; 
then  mix  it  with  the  jelly,  and  three  fpoonfuJs  of  very  good 
cream  ; fet  it  over  the  fire  again,  and  keep  ftirring  it  till  it  is 
almoft  boiling;  then  pour  it  into  a bowl,  and  ftir  it  very 
often  till  it  is  almoli  cold  ; then  wet  your  moulds  and  fill  them* 
Raff  aid,  196. 

B lane -mange , zvith  a preferved  Orange. 

Fill  your  orange  with  blanc-mange  ; and,  when  cold,  flick 
in  it  long 'flips  of  citron,  like  leaves;  pour  blanc-mange  in 
the  difh  ; when 'cold,  fet  the  orange  in  the  middle.  Garnifh 
with  preferved  or  dried  fruits. 

Or,  you  may  pour  blanc-mange  into  a mould  like  a Turk’s 
cap,  lay  round  it  jelly  a little  broken;  put  a fprig  of  myrtle. 
Or  fmall  preferved  orange  on  the  top. 

Flummery. 

/ 

Take  an  ounce  of  bitter,  and  the  fame  quantity  of  fweet 
almonds,  put  them  into  a bafon,  and  pour  over  them  fume 
boiling  water  to  make  the  fkins  come  off.  Then  flrip  ofF  the 
fkins,  and  throw  the  kernels  into  cold  water;  take  them  out, 
and  beat  them  in  a marble  mortar,  with  a little  ."ofe-water  to 
keep  them  from  oiling;  and  when  they  are  beat,  put  them 
into  a pint  of  calf’s-feet  flock  ; fee  it  over  the  fire,  and  fweet- 
en  it  to  your  tafte  with  luaf-fugar.  As  foon  as  it  boils,  flrain 
it  through  a piece  of  muflin  or  gauze;  and,  when  it  is  a little 
cold,  put  it  into  a pint  of  thick  cream,  and  keep  flirring  it 
often  till  it  grows  thick  and  cold.  Wet  your  moulds  in  cold 
water,  and  pour  in  the  flummery.  Let  them  fland  about  fix 
hours  before  you  turn  them  out ; and,  if  you  make  your 
flummery  flifF,  and  wet  your  moulds,  it  will  turn  out  without 
putting  them  into  warm  water,  which  will  be  a great  advan- 
tdke  to  the  look  of  the  figures,  as  warm  water  gives  a dullncfs 
to  the  flummery,  Farley,  324,  \ 

Another  zvav. 

Boil  an  ounce  of  ifinglafs  in  a little  water,  till  it  is  melted, 
pour  to  it  a pint  of  cream,  a bit  of  lemon-peel,  a little  bran- 
dy, and  fugar  to  the  tafle ; boil  and  flrain  it,  put  it  into  a 
mould,  turn  it  out.  Alafon, 


Hartjhorn 
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HartJJjorn  Flummery. 

Take  half  a pound  of  the  fhavings  of  hartfliorn,  boil  them 
' In  three  pints  of  water  till  it  comes  to  a pint,  then  ftrain  it 
through  a fieve  into  a bafon,  and  fet  it  by  to  cool  ; then  fet  it 
over  the  fire,  let  it  juft  melt,  and  put  to  it  half  a pint  of  thick 
cream  fcalded  gnd  grown  cool  again,  a quarter  of  a pint  of 
white  wine,  and  two  fpoonfuls  of  orange-flower  water;  fweet- 
cn  it  with  fugar,  and  beat  it  for  an  hour  and  a half,  or  it  will 
neither  mix  well  nor  look  well;  dip  your  cups  in  water  be- 
fore you  put  in  the  flummery,  or  it  will  not  turn  out  well* 
It  is  beft  when  it  ftands  a day  or  two  before  you  turn  it  out. 
When  you  ferve  it  up,  turn  it  out  of  the  cups,  and  ftick 
blanched  almonds,  cut  in  long  narrow  bits,  on  the  top. 
You  may  eat  them  either  with  wine  or  with  cream.  Glajfe, 
296. 


JVelch  Flummery. 

Put  a little  ifinglafs  to  a quart  of  ftifF hartfhorn  jelly;  add 
to  it  a pint  of  cream,  a little  brandy,  and  fome  lemon-juice 
and  fugar  ; boil  this  till  it  is  thick,  then  ftrain  it.  You  may, 
if  you  pleafe,  add  three  ounces  of  almonds,  blanched  and 
beaten ; about  ten  bitter  ones. 

Tellow  Flummery. 

Beat  and  open  two  ounces  of  ifinglafs,  put  it  into  a bowl, 
and  over  it  a pint  of  boiling  water;  cover  it  up  till  it  is  al- 
moft  cold,^  then  add  a pint  of  white  wine,  the  rind  of  one  le- 
mon,, the  juice  of  two  lemons,  the  yolks  of  eight  eggs,  well 
beat,  and  fweeten  it  to  your  tafte;  then  put  it  into  a tofling- 
pan,  and  continue  ftirring  it.  When  it  boils,  ftrain  it;  and, 
when  almoft  cold,  put  it  into  moulds  or  cups. 

Solomorfs  Temple  in  Flummery. 

Having  made  a quart  of  ftifF  flummery,  divide  it  into  three 
parts ; make  one  part  of  a pretty  thick  colour,  with  a little 
cochineel  bruifed  line,  and  fteeped  in  French  brandy;  fcrape 
one  ounce  of  chocolate  very  fine,  diflTolve  it  in  a little  ftrong 
cofFeCj,  and  mix  it  with  another  part  of  your  flummerv  to 
^ ^ g make 
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make  it  a light  ftone-colour.  The  laft  part  muft  be  white. 
Then  wet  your  temple  mould,  and  fix  it  in  a pot  to  ftand 
even  ; then  fill  the  top  of  the  temple  with  red  flummery,  for 
the  fleps,  and  the  four  points  with  white ; then  fill  it  up  with 
chocolate-flummery.  Let  it  ftand  till  the  next  day,  then 
loofen  it  round  with  a pin,  and  fbake  it  loofe  very  gently, 
but  do  not  dip  your  mould  in  warm  water,  it  will  take  ofF 
the  glofs,  and  fpoil  the  colour.  When  you  turn  it  out,  ftick 
a fmall  fprig,  or  flower-ftalk,  dowm  from  the  top  of  every 
point,  it  will  ftrengthen  them,  and  make  them  look  pretty. 
Lay  round  it  rock  candy  fweet-meats.  It  is  proper  for  a cor- 
ner difh  for  a large  table.  Raffald^  204. 

Oatmeal  Flunmery. 

Put  fome  oatmeal  into  a broad,  deep  pan,  then  cover  it  with 
water;  ftir  it  together,  and  let  it  ftand  twelve  hours;  then 
pour  off  that  water  clear,  and  put  on  a good  deal  of  frefli 
water;  fhift  it  again  in  twelve  hours,  and  fo  on  in  twelve 
more;  then  pour  ofF  the  water  clear,  and  ftrain  the  oatmeal 
through  a coarfe  hair  fieve,  and  pour  it  into  a fauce-pan, 
keeping  it  ftirring  all  the  time  with  a ftick  till  it  boils,  and  is 
very  thick ; then  pour  it  into  difties.  When  cold,  turn  it 
into  plates,  and  eat  it  with  what  you  pleafe,  either  v/ine  and 
fugar,  or  beer  and  fugar,  or  milk.  It  eats  very  well  with 
cider  and  fugar. 


French  Flummery, 

' Take  a quart  of  cream,  and  half  an  ounce  of  ifinglafs,  beat 
it  fine,  and  ftir  it  into  the  cream.  Let  it  boil  foftly  over  a 
flow  fire  a quarter  of  an  hour,  keep  it  ftirring  all  the  time  ; 
then  take  it  off,  fweeten  it  to  your  palate,  and  put  in  a fpoon- 
ful  of  rofe- water,  and  a fpoonful  of  orange-flower  water; 
ftrain  it,  and  pour  it  into  a glafs  or  bafon,  or  what  you  pleafe  ; 
and,  when  it  is  cold,  turn  it  out.  It  makes  a fine  fide  difh. 
You  may  eat  it  with  cream,  or  wine,  or  what  you  pleafe. 
Lay  round  it  baked  pears.  It  looks  very  pretty,  and  eats  fine. 
Glajfe^  298.  Farley^  324. 
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^ 1 make  Colouring  for  Flummery  or  Jellies. 

Bruife  two  pennyworth  of  cochineel  with  a knife,  and  put 
it  into  half  a tea-cupful  of  brandy ; when  it  has  flood  a quar- 
ter of  an  hour,  filter  it  through  a fine  cloth,  and  put  in  as 
much  as  will  make  the  flummery,  or  jelly,  of  a fine  pink  co- 
lour. If  yellow,  tie  a little  faffron  in  a rag^  and  difTolve  it 
in  cold  water.  If  green,  boil  fome  fpinach,  take  off  the  froth, 
and  mix  it  with  the  jelly.  If  white,  put  in  fome  cream. 


\ 
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CHAP,  XXVI. 

ORNAMENTS  FOR  GRAND  ENTERTAIN- 
MENTS. 


A Dijh  of  Snow. 

*|3UT  twelve  large  apples  into  cold  water,  fet  them  over  a 
"**  flow  fire,  and  when  they  are  fof't,  pour  them  upon  a hair 
lieve,  7"ake  ofF the  lldns,  and  put  the  pulp  into  a bafon  ; then 
beat  the  whites  of  twelve  eggs  to  a very  ftrong  froth,  beat  and 
lift  half  a pound  of  double-refined  fugar,  and  ftrew  it  on  the 
eggs.  Then  beat  the  pulp  of  your  apples  to  a ftrong  froth  ; 
then  beat  them  all  together  till  they  are  like  a ftiff  fnow  ; lay 
it  upon  a china  difh,  and  heap  it  up  as  high  as  you  can.  Set 
round  it  green  knots  of  pafte,  in  imitation  of  Chinefe  rails, 
and  flick  a fprig  of  myrtle  in  the  middle  of  the  difh.  Alaforiy 
450.  Raffaldy  ^05.  Farley^  352. 


MoonJl'Ane. 

Take  the  fliapcs  of  half  a moon,  and  five  or  feven  ftars ; 
wet  them,  and  fill  them  with  flummery  5 let  them  ftand  till 
they  are  cold,  then  turn  them  into  a deep  china  difh,  and 
pour  lemon-cream  round  them,  made  thus:  Take  a pint  of 
ipring- water,  put  to  it  the  juice  of  three  lemons,  and  the 
yellow  rind  of  one  lemon  ; the  whites  of  five  eggs,  well  beat- 
en, and  four  ounces  of  loaf-fugar  ; then  fet  it  over  a flow  fire, 
and  ftir  one  way  till  it  looks  white  and  thick.  If  you  let  it 
boil  it  will  curdle.  Then  ftrain  it  through  a hair  fieve,  and 
let  it  ftand  till  it  is  cold  ; beat  the  yolks  of  five  eggs,  mix 
them  with  your  whites,  fet  them  over  the  fire,  and  keep  ftir- 
ring  it  till  it  is  almoft  ready  to  boil,  then  pour  it  into  a ba- 
fon. When  it  is  cold,  pour  it  among  your  moon  and  ftars^ 
Garnifh  with  flowers.  It  is  a proper  difh  for  a fecond  courfe, 
either  for  dinner  or  fupper.  Raffaldy  20 1* 

JSloatiKg 
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Floating  IJland  of  Apples* 

Bake  or  fcald  eight  or  nine  large  apples  ; when  cold,  pare 
them,  and  pulp  them  through  a fieve;  beat  this  up  with  fine 
fugar  I put  to  it  the  whites  of  four  or  five  eggs  that  have  been 
beaten,  with  a Jittle  rofe-v/ater ; mix  it  a little  at  a time, 
beat  it  till  it  is  light ; heap  it  on  a rich  cold  cuftard,  or  on 
jelly.  Mafouy  450. 

Floating  IJland  of  Chocolate* 

TTake  the  whites  of  two  eggs,  and  mix  them  up  with»two 

ounces  of  chocolate  feraped  j pile  it  on  a thin  cuflard  or 
jelly. 

ADefert  IJland* 

Form  a lump  of  pafte  into  a rock  three  inches  broad  at  the 
top,  then  colour  it,  and  fet  in  the  middle  of  a deep  china  difh. 
Set  a caft  figure  on  it,  with  a crown  on  its  head,  and  a knot 
of  rock-candy  at  its  feet;  then  make  a roll  of  pafte  an  inch 
thick,  and  flick  it  on  the  inner  edge  of  the  difh,  two  parts 
round.  Cut  eight  pieces  of  eringo  roots,  about  three  inches 
long,  and  fix  them  upright  to  the  roll  of  pafte  on  the  edge. 
Make  gravel  walks  of  fhot  comfits  round  the  difh,  and  fet 
fmall  figures  in  them.  Roll  out  fome  pafte,  and  cut  it  open 
like  Chinefe  rails.  Bake  it,  and  fix  it  on  either  fide  of  the 
gravel  walks  with  gum,  and  form  an  entrance  where  the  Chi- 
nefe rails  are,  with  two'  pieces  of  eringo  root,  for  pillars. 
Farley^  351, 


■ A Floating  IJland*  , 

Take  a foup  difh  according  to  the  fize  and  quantity  you 
intend  to  make,  but  a pretty  deep  glafs  is  beft,  and  fet  it  on  a 
China  difh  ; take  a quart  of  thick  cream,  make  it  pretty  fweet 
with  fine  fugar,  pour  in  a gill  of  fack,  grate  the  yellow  rind 
of  a lemon  in,  and  mill  the  cream  till  it  is  all  of  a thick  froth  • 
then  carefully  pour  the  thin  from  the  froth  into  a difh  ; take 
a French  roll,  or  as  many  as  you  want,  cut  it  as  thin  as  you 
can,'^  lay  a layer  of  that  as  light  as  poftible  on  the  cream,  then 
a layer  of  currant  jelly,  then  a very  thin  layer  of  roll,  and 
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then  hartfhorn-jelly,  then  French  roll,  and  over  that  whip 
your  froth  which  you  faved  off  the  cream  very  well  milled  up, 
and  lay  at  the  top  as  high  as  you  can  heap  it;  and  as  for  the 
rim  of  the  difh,  fet  it  round  with  fruit  or  fweet-meats  ac- 
cording to  your  fancy.  This  looks  very  pretty  in  the  middle 
of  a table,  with  candles  round  it,  and  you  may  make  it  of 
as  many  different  colours  as  you  fancy,  and  according  to 
what  jellies,  and  jams,  or  fweetmeats  you  may  have ; or  at 
the  bottom  of  the  difh  you  may  put  the  thickeft  cream  you 
can  get  ^ but  that  is  ^s  you  fancy.  Glajfe^  300. 

A Hedge-hog. 

.Blanch  two  pounds  of  almonds^  beat  them  well  in  a mor- 
tar, with  a little  canary  and  orange-flower  water  to  keep 
them  from  oiling.  Make  them  into  flrifF  pafte,  then  beat  in 
the  yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  put 
to  it  a pint  of  cream,  fweetened  with  fugar  ; put  in  half  a 
pound  of  fweet  butter  melted,  fet  it  on  a furnace  or  flow  fire, 
and  keep  it  conftantly  flrirring  till  it  is  ftiff  enough  to  be  made 
into  the  form  of  a hedge-hog  ; then  flick  it,  full  of  blanched 
. almonds,  flit  and  fluck  up  like  the  briflles  of  a hedge-hog. 
Then  put  it  into  a difh;  take  a pint  of  cream,  and  the  yolks 
of  four  eggs  beat  up;  fweeten  with  fugar  to  your  palate. 
Stir  them  together  over  a flow  fire  till  it  is  quite  hot ; 
then  pour  it  round  the  hedge-hog  in  a difli,  and  let  it 
fland  till  it  is  cold,  and  ferve  it  up.  Or  a rich  calf’s-foot 
jelly  made  clear  and  good,  poured  into  the  difh  round  the 
hedge-hog ; when  it  is  cold,  it  looks  pretty,  and  makes  a 
neat  difh.  Or  it  looks  handfome  in  the  middle  of  a table  for 
flipper. 

A Fifh-pond, 

Fill  your  large  fifh-moulds,  and  fix  fmall  ones  with  flum- 
mery ; take  a china  bowl,  and  put  in  half'a  pint  of  fliff  clear 
calf’s-foot  jelly;  let  it  fland  till  cold;  then  lay  two  of  the 
fmall  fifhes  on  the  jelly,  the  right  fide  down.  Put  in  half 
a pint  more  jelly,  let  it  fland  till  cold,  then  lay  in  the  four 
fmall  fiflies  acrofs  one  another,  that,  when  you  turn  the 
bowl  upfide  down,  the  heads  and  tails  may  be  feen.  Then 
almoft  fill  your  bowl  with  jelly,  and  let  it  fland  till  cold ; 

■ then 
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then  lay  in  the  jelly  four  large  fifhes,  and  fill  the  bafon  quite 
full  with  jelly,  and  let  it  ftand  till  the  next  day.  When  you 
want  to  ufe  it,  fet  your  bowl  to  the  brim  in  hot  water  for 
one  minute;  take  care  that  you  do  not  let  the  water  go  into 
the  bafon.  Lay  your  plate  on  the  top  of  the  bafon,  and  turn 
it  upfide  dov/n.  If  you'  want  it  for  the  middle,  turn  it  out 
upon  a falver.  Be  fare  you  make  your  jelly  very  ftill  and 
clear,  Raffald^  1 ^4, 
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POSSETS,  GRUELS,  WHITE-POTS,  8cc. 


Sack  Fojfet. 

R E three  Naples  bifcuits  to  one  quart  of  cream,  or 
new  milk;  let  it  boil  a little,  fweeten  it,  grate  Tome  nut- 
meg, When  a little  cool,  pour  it  high  from  a tea-pot  to  a 
pint  of  fack  a little  warmed,  and  put  it  into  a bafon  or  deep 
dilh,  Mafon^  452. 

Another  way. 

Beat  the  yolks  and  whites  of  fifteen  eggs  very  well,  and 
flrain  them;  then  put  three  quarters  of  a pound  of  white  fu- 
gar  into  a pint  of  canary,  and  mix  it  with  your  eggs  in  a 
bafon  ; fet  it  over  a chafing-difli  of  coals,  and  keep  conti- 
nually ftirring  it  till  it  is  fcalding  hot.  In  the  mean  time 
grate  fome  nutmeg  in  a quart  of  milk,  and  boil  it,  then  pour 
it  into  your  eggs  and  wine,  they  being  fcalding  hot.  Hold 
your  hand  very  high  as  you  pour  it,  and  let  fomebody  ftir  it 
all  the  time  you  are  pouring  in  the  milk ; then  take  it  off  the 
chafing-diih,  fet  it  before  the  fire  half  an  hour,  and  ferve  it  up, 
Glajfcy  160. 

0 

Another  way. 

Take  four  Naples  bifcuits,  and  crumble  them  into  a quart 
of  new  milk,  when  it  boils.  Juft  give  it  a boil,  take  it  off, 
grate  in  fome  nutmeg,  and  fweeten  to  your  palate ; then  pour 
in  half  a pint  of  fack,  ftirring  it  all  the  time,  and  ferve  it  up. 
You  may,  if  you  pleafe,  crumble  white  bread  inftead  of  bif* 
cuit. 


Fojfets^  Gruels y White-potSy 
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Jn  Orange  Pojfet. 

Put  the  crumb  of  a penny  loaf,  grated  very  fine,  into  a 
pint  of  water,  or  rather  more;  and  half  the  peel  of  a Seville 
orange  grated,  or  fugar  rubbed  upon  it  to  take  out  the  eflence ; 
boil  all  together  till  it  looks  thick  and  clear,  then  beat  it  very 
well,  Then  take  a pint  of  mountain  v/ine,  the  juice  of  half 
a Seville  orange,  three  ounces  of  Jordan  almonds,  and  one 
ounce  of  bitter,  beat  fine,  with  a little  French  brandy  and 
fugar  to  your  tafte  j mix  it  well,  and  put  it  in  your  poil'et, 
and  ferve  it  up. 

A lemon  pofiet  is  made  in  the  fame  manner. 

IVine  Pojfet, 

Boil  the  crumb  of  a penny  loaf  in  a quart  of  milk  till  it  is 
foft,  then  take  it  off  the  fire,  and  grate  in  half  a nutmeg  ; put 
in  fugar  to  your  tafte;  then  put  it  in  a china  bowl,  and  put 
in  by  degrees  a pint  of  Lifbon  wine.  Serve  it  up  with  toaft 
and  butter  upon  a plate^ 

Ale  Pojfet, 

Put  a little  white  bread  into  a pint  of  milk,  and  fet  it  over 
the  fire  ; then  put  fome  nutmeg  and  fugar  into  a pint  of  ale, 
warm  it,  and  when  your  milk  boils,  pour  it  upon  the  ale. 
Let  it  ftand  a few  minutes  to  clear,  and  the  curd  will  rife  tQ 
the  top. 

Panada. 

Put  a blade  of  mace,  a large  piece  of  the  crumb  of  bread, 
and  a quart  of  water  into  a fauce-pan.  Let  it  boil  two  mi- 
nutes, then  take  out  the  bread,  and  bruife  it  .very  fine  in  a 
bafon.  Mix  as  much  water  as  you  think  it  will  require,  pour 
away  the  reft:,  and  fweeten  it  to  your  palate.  Put  in  a piece 
of  butter  as  big  as  a walnut,  but  do  not  put  in  any  wine,  as 
that  will  fpoil  it.  Grate  in  a little  nutmeg.  Farley^  429, 
from  Qlaffcy  243. 
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u4  fweet  Panada, 

Slice  the  crumb  of  a penny  loaf  very  thin,  and  put  it  into 
3 fauce-pan  with  a pint  of  water;  boil  it  till  it  is  very  foft 
and  looks  clear;  then  put  in  a glafs  of-Madeira  wine,  grate 
in  a little  nutmeg,  and  put  in  a lump  of  butter  the  fize  qf  a 
walnut,  and  fugar  to  your  tafte  ; beat  it  exceedingly  fine, 
then  put  it  in  a deep  foup-difh,  and  ferve  it  up. 

N.  B.  You  may  leave  out  the  wine  and  fugar,  and  put  in 
a little  cream  and  fait,  if  you  like  it  better,  Raffaldy  316. 

t 

A White-pot, 

Take  two  quarts  of  milk,  eight  eggs,  and  half  the  whites, 
beat  up  with  a little  rofe-water,  a nutmeg,  and  a quarter  of 
a pound  of  fugar ; cut  a penny  loaf  in  very  thin  flices,  and 
pour  milk  and  eggs  over.  Put  a little  piece  of  butter  on  the 
top.  Bake  it  half  an  hour  in  a flow  oven. 

A Rice  White-pot, 

Boil  a pound  of  rice  in  two  quarts  of  milk  till  it  is  tender 
and  thick.  Beat  it  in  a mortar  with  a quarter  of  a pound  of 
fweet  almonds  blanched.  Then  boil  two  quarts  of  cream, 
with  a few  crumbs  of  white  bread,  and  two  or  three  blades 
of  mace.  Mix  it  well  with  eight  eggs,  and  a little  rofe-wa- 
ter, and  fweeten  to  your  tafte.  Cut  fome  candied  orange  or 
citron-peels  thin,  and  lay  it  in.  It  muft  be  put  into  a flow 
oven.  Glajfe^  158.  Mafon^  453. 

White  Caudles 

Take  two  quarts  of  water,  and  mix  with  it  four  fpoonfuls 
of  oatmeal,  a blade  or  two  of  mace,  and  a piece  of  lemon- 
peel.  Let  it  boil,  and  keep  ftirring  it  often.  Let  it  boil 
about  a quarter  of  an  hour,  and  be  careful  not  to  let  it  boil 
over  ; then  ftrain  it  through  a coarfe  fieve.  When  you  ufc 
it,  fweeten  it  to  your  tafte,  grate  in  a little  nutmeg,  and 
what  wine  you  think  proper;  and,  if  it  is  not  for  a fick  per- 
fon,  fqueeze  in  the  juice  of  a lemon.  Giajfe^  243.  Farley,^ 
429. 

Brown 
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Brown  Caudle, 

Make  your  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal, 
and  ftrain  it ; then  add  a quart  of  ale  that  is  not  bitter;  boil 
it,  then  fweeten  it  to  your  palate,  and  add  half  a pint  of 
white  wine  or  brandy.  When  you  do  not  put  in  white  wine 
or  brandy,  let  it  be  half  ale. 


Salop  is  fold  at  the  chemifts.  Take  a large  tea-fpoonful 
of  the  powder,  and  put  it  into  a pint  of  boiling  water,  keep 
ftirring  it  till  it  is  a fine  jelly,  and  add  wine  and  fugar  to  your 
tafie. 

f 

Beef  P’ea, 

Cut  a pound  of  lean  beef  into  very  thin  flices,  and  put  it 
in  ajar;  pour  a quart  of  boiling  water  over  it,  and  cover  it 
clofe  that  the  fteam  may  not  get  out ; let  it  Hand  by  the  fire. 
It  is  ftrongly  recommended  by  phyficians  for  thofe  of  a weak 
conftitution.  It  fhould  be  drank  milk  warm. 

White-wine  Whey, 

\ 

Put  a pint  of  (kimmed  milk,  and  half  a pint  of  white  wine 
into  a bafon.  Let  it  ftand  a few  minutes,  then  pour  over  it 
a pint  of  boiling  water,  Let  it  ftand  a little,  and  the  curd 
will  gather  in  a lump,  and  fettle  to  the  bottom.  Then  pour 
your  whey  into  a china  bowl,  and  put  in  a lump  of  fugar,  a 
fprig  of  balm,  or  a dice  of  lemon.  Raffald,  313,  ^ 

JVater  Gruel, 

To  a pint  of  water,  put  a large  fpoonful  of  oatmeal ; then 
fiir  it  well  together,  and  let  it  boil  up  three  or  four  times, 
ftirring  it  often.  Do  not  let  it  boil  over.  Then  firain  it 
through  a fieve,  fait  it  to  your  palate,  put  in  a good  piece  of 
frdh  butter,  brew  it  with  a fpoon  till  the  butter  is  all  melted, 
and  it  will  be  fine  and  fmooth. 
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Barley  GrueL 

Put  a quarter  of  a pound  of  pearl  barley,  and  a flick  of  cin- 
natiion,  into  two  quarts  of  water,  and  let  it  boil  till  it  is  re- 
duced to  one  quart ; add  a pint  of  red  wine,  and  fugar  to  your 
tallc.  You  may  add  two  or  three  ounces  of  currants. 

Sago. 

To  three  quarters  of  a pint  of  water,  put  a large  fpoonful 
of  fago,  flir  it,  and  boil  it  foftly  till  it  is  as  thick  as  you 
would  have  it ; then  put  in  wine  and  fugar,  with  a little 
nutmeg  to  your  palate, 

> 

Rice  Milk. 

Boil  half  a pound  of  rice  in  a quart  of  water,  with  a little 
cinnamon;  let  it  boil  till  the  water  is  wafted,  but  take  care 
it  does  not  burn  ; then  add  three  pints  of  milk,  and  the  yolk 
of  an  egg  beat  up ; keep  it  ftirring.  When  it  boils,  take  it 
up  and  fweeten  it,  Mafouy  452. 

Barley  Water. 

Put  a quarter  of  a pound  of  pearl  barley  into  two  quarts 
of  water,  let  it  boil,  fkim  it  very  clean,  boil  half  away,  and 
flrain  it  off.  Sweeten  to  your  palate,  but  not  too  fweet,  and 
put  in  two  fpoonfuls  of  white  wine.  Prink  it  a little  warm, 
Glajfey  245,  Farleyy  427, 

Another  way. 

I 

Boil  two  ounces  of  barley  in  two  quarts  of  water  till  it 
looks  white,  and  the  barley  grows  foft,  then  ftrain  the  water 
from  the  barley,  and  add  to  it  a little  currant  jelly  or  lemon. 

N.  B,  You  may  put  a pint  more  water  to  your  barley,  and 
boil  it  over  again.  Raffald^  314, 

Capillaire. 

Take  fourteen  pounds  of  loaf  fugar,  three  pounds  of  coarfe 
fugar,  fix  eggs  beat  in  with  the  fhells,  and  three  quarts  of 

water  i 
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V7Ztcr ; boil  it  up  twice,  fkim  it  well,  then  add  to  it  a quar- 
ter of  a pint  of  orange-flower  water  ; ftrain  it  through  a jel- 
ly-bag,  and  put  it  into  bottles.  When  cold,  mix  a fpoon- 
ful  or  two  of  this  fyrup,  as  it  is  liked  for  fweetnefs,  in  a 
draught  of  warm  or  cold  water.  Mafon^  454. 

' Orzcat. 

Take  two  pounds  of  almonds,  thirty  bitter,  and  beat  them 
to  a pafte  ; mix  it  with  three  quarts  of  water,  and  ftrain  it 
through  a fine  cloth  ; add  orange  and  lemon-juice,  with  fome 
©f  the  peel ; fweeten  to  your  palate.  > 

Lemonade^ 

Take  two  Seville  oranges  and  fix  lemons,  pare  them  very 
thin,  fteep  the  parings  four  hours  in  two  quarts  of  water  ; 
put  the  juice  of  fix  oranges  and  twelve  lemons  upon  twelve 
ounces  of  fine  fugar  \ when  the  fugar  is  melted,  put  the  wa- 
ter to  it.  Add  a little  orange-flower  water,  and  more  fugar, 
if  neceflary.  Pafs  it  through  a bag  till  it  is  fine. 

Goofeberry  Fool, 

Set  two  quarts  of  goofeberries  on  the  fire  in  about  a quart 
of  water.  When  they  begin  to  fimmer,  turn  yellow,  and 
begin  to  plump,  throw  them  into  a cullender  to  drain  the 
water  out ; then  with  the  back  of  a fpoon  carefully  fqueeze 
the  pulp  through  a fieve  into  a difh  ; make  them  pretty  fweet, 
and  let  them  ftand  till  they  are  cold.  In  the  mean  time, 
take  two  quarts  of  milk,  and  the  yolks  of  four  eggs,  beat  up 
with  a little  grated  nutmeg  ; ftir  it  foftly  over  a flow  fire. 
When  it  begins  to  fimmer,  take  it  off,  and  by  degrees  ftir  it 
into  the  goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it 
up.  If  you  make  it  with  cream,  you  need  not  put  any  eees 
in,  Glajfey  159.  Mafon^  452. 

' "Fo  mull  Wine. 

Grate  half  a nutmeg  into  a pint  of  wine,  and  fweeten  it  to 
your  tafte  with  loaf  fugar ; fet  it  over  the  fire,  and  when  it 
boils,  take  it  off  to  cool ; take  the  yolks  of  four  eggs  well 
beaten,  add  to  them  a little  cold  wine^  then  mix  them  care- 

fuljy 
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fully  with  your  hot  wine,  a little  at  a time ; then  pour  if 
backwards  and  forwards  feveral  times,  till  it  looks  fine  and 
bright ; then  fet  it  on  the  fire,  and  beat  it  a little  at  a time  for 
feveral  times,  till  it  is  quite  hot,  and  pretty  thick,  and  pour 
it  backwards  and  forwards  feveral  times  ; then  fend  it  in  cho- 
colate-cups, and  ferve  it  up  with  dry  toaft  cut  in  long  narrow 
pieces.  Raffald,  31 1. 

^ Syrup  of  Orange-peeL 

Cut  two  ounces  of  Seville  orange-peel  very  fmall,  put  it  in 
a pint  and  a quarter  of  white  wine ; ftrain  it  off,  and  boil  it 
up  with  two  pounds  of  double-refined  fugar. 

Syrup  of  Maidenhair. 

This  plant  is  faid  to  grow  in  Cornwall,  but  what  is  ufec! 
in  England  comes  principally  from  abroad  ; it  is  faid  the  beft 
comes  from  Canada.  The  proportion  is  one  ounce  of  the 
dried  leaves  infufed  in  half  a pint  of  boiling  water  5 keep  it  on 
an  afhes-fire  from  one  day  to  another,  fift  it  in  a napkin,  and 
mix  it  with  a pound  and  a quarter  of  fugar ; keep  it  in  a 
warm  place  fome  time,  then  bottle  it.  Obferve  the  fame 
proportion  for  a greater  quantity.  Clermont,  589. 

Syrups  may  be  made  of  any  kinds  of  fruits,  feeds,  or  plants, 
only  obferving  to  regulate  the  quantities  of  fugar  according  to 
the  fharpnefs  and  flavours  of  each  kind.  Clermont,  590. 
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RajJin  TFine, 

P U T two  hundred  weight  of  raifins,  (talks  and  all,  into  a 
^ large  hogfhead  5 fill  it  with  water,  let  them  deep  a fort- 
night, ftirring  them  every  day;  then  pour  off  the  liquor,  and 
prefs  the  raifins.  Put  both  liquors  together  in  a nice  clean 
veffel  that  will  juft  hold  it,  for  it  muft  be  full  ; let  it  ftand 
till  it  has  done  hifting,  or  making  the  leaft  noife,  then  ftop 
it  clofe,  and  let  it  ftand  fix  months.  Peg  it,  and  if  you  find 
it  quite  clear,  rack  it  off  in  another  vefl’el  ; itop  it^clofe,  and 
let  it 'ftand  three  months  longer;  then  bottle  it,  and  when 
you  ufe  it,  rack  it  off  into  a decanter.  Glajfe^  301.  Farley^ 
361. 

Another  way. 

Take  three  hundred  and  a half  of  Malaga  raifins,  fixty-fix 
gallons  of  water,  in  a large  tub  with  a falfe  bottom  ; let  them 
ftand  for  twenty-two  or  twenty-three  days,  ftirring  them  once 
or  twice  a day  ; then  draw  them  off  into  a clean  hogf- 
head,  and  let  them  work  as  long  as  they  will,  fillino*  the 
hogfhead  full  every  day  for  live  or  fix  months  ; then  racTc  the 
liquor  into  another  cafk,  and  put  to  it  two  gallons  of  brandy. 
Maforiy  465.  ^ 

Another  way. 

Boil  ten  gallons  of  fpring  water  an  hour,  but  as  foon  as  it 
is  milk  warm,  add  fix  pounds  of  Malaga  raifins,  clean  picked 
and  half  chopped,  to  every  gallon  ; ftir  it  up  Jogether^twic^ 
a day  for  nine  or  ten  days,  then  run  it  through  a hair  fieve, 
and  fqueeze  the  raifins  well  with  your  hands,  and  put  the  li- 
quor 
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quor  In  your  barrel ; bung  it  clofe  up,  let  it  fland  three 
months,  and  then  bottle  it.  Raffald^  320. 

'Elder  JVirie, 

Pick  your  elder-berries  when  they  are  full  ripe,  put  them 
into  a ftone  jar,  and  fet  them  in  the  oven,  or  in  a kettle  of 
boiling  water  till  the  jar  is  hot  through ; then  take  them  out, 
and  ftrain  them  through  a coarfe  fieve,  wringing  the  berries, 
and  put  the  juice  into  a clean  kettle.  To  every  quart  of  juice, 
put  a pound  of  fine  Lilbon.  fugar,  let  it  boil,  and  Ikim  it 
well.  When  it  is  clear  and  fine,  pour  it  into  ajar.  When 
cold,  cover  it  clofe,  and  keep  it  till  you  make  raifin  wine ; 
then,  when  you  tun  your  wine,  to  every  gallon  of  wine  put 
half  a pint  of  elder  fyrup. 

Another  way. 

Chop  fixteen  pounds  of  Malaga  raifins  very  fmall ; take 
fix  pounds  of  powder  fugar,  and  five  gallons  of  water;  boil 
them  all  together  a quarter  of  an  hour,  then  pour  the  liquor 
boiling  hot  upon  the  raifins ; flir  them  well  together,  and  let 
them  ftand  ten  days,  ftirring  it  well  every  day;  then  ftrain 
the  liquor,  and  prefs  out  the  raifins ; add  to  each  gallon  a 
pint  of  the  pure  juice  of  elder-berries;  put  to  it  a very  little 
ale-yeafi:  fpread  on  a bit  of  toaft,  jufi:  enough  to  make  it 
move,  not  to  work  up ; let  it  fiand  two  or  three  days  to  fer- 
ment, then  tun  it  up  into  a vefiel,  but  let  it  not  be  full,  that 
there  may  be  room  for  it  to  work  ; flop  it  clofe,  let  it  fland 
to  be  thoroughly  fine,  and  then  bottle  it. 

Elder-jlozver  JVine. 

Take  the  flowers  of  elder,  but  carefully  rejedl  the  flalks. 
To  every  quart  of  flowers,  put  a gallon  of  water,  and  three 
pounds  of  loaf  fugar.  Boil  the  water  and  fugar  a quarter  of 
an  hour,  then  pour  it  on  the  flowers,  and  let  it  work  three 
days.  Then  flrain  the  wine  through  a hair  fieve,  and  put  it 
into  a cafk.  To  every  ten  gallons  of  wine,  add  an  ounce  of 
ifinglafs  diflblved  in. cider,  and  fix  whole  eggs.  Clofe  it 
up,  let  it  fland  fix  months,  and  then  bottle  it,  Farley^  367. 


Grape 
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Grape  Wine^ 

Put  a gallon  of  gtapes  to  a gallon  of  water;  bruife  the 
grapes,  and  let  them  ftand  a week  without  ftirring,  then  draw 
it  olF  fine.  Put  to  a gallon  of  the  wine,  three  pounds  of  fu- 
gar,  and  then  put  it  in  a veflel,  but  do  not  flop  it  till  it  has 
done  hilling.  Majon^  465. 

; 

Orange  Wine. 

Put  twelve  poliiids  of  the  beft  powder  fugar,  with  the 
whites  of  eight  or  ten  eggs  well  beaten,  into  fix  gallon^ 
of  fpring-water,  and  boil  it  three  quarters  of  an  hour. 
When  cold,  put  into  it  fix  fpoonfuls  of  yeaft,  and  the  juice 
of  twelve  lemons ; which,  being  pared,  muft  ftand  with  two 
pounds  of  white  fugar  in  a tankard,  and  in  the  morning  Ikiin 
^pfF  the  top,  and  then  put  it  into  the  water ; then  add  the 
juice  and  rinds  of  fifty  oranges,,  but  not  the  white  parts  of  the 
xinds,  and  let  it  work  all  together  two  days  and  two  nights ; 
then  add  two  quarts  of  Rhenifli  or  white  wine,  and  put  it 
into  your  veiTel.  Glajfe^  301. 

Another  way. 

Put  twenty-four  pounds  of  lump-fugar  to  ten  Ecallons  of 
water,  beat  the  whites  of  fix  eggs  very  well,  and'mix  them 
when  the  water  is  cold  ; then  boil  it  ah  hour,  and  Ikiin  it 
well ; take  four  dozen  large  rough  Seville  oranges,  pare  them 
very  thin,  put  them  into  a tub,  and  put  the  liquor  on  boil- 
ing hot;  and,  when  you  think  it  is  cold  enough,  add  to  it 
three  or  four  fpoonfuls  of  new  yeaft,  with  the  juice  of  the 
oranges,  and  half  an  ounce  of  cochineal  beat  fine,  and  boiled 
in  a pint  of  water  ; ftir  it  all  together,  and  let  it  work  four 

days,  then  put  it  in  the  calks,  and  in  fix  weeks  after  bottle 
it  for  ufe.  Raffald^  318. 

: Red  Currant  iVinc. 

Gather  the  currants  on  a fine  dry  day,  when  the  fruit  is 
full  ripe,  firip  them,  and  fqueeze  out  the  juice  j put  a gallon 
cf  cold  water,  and  two  fpoonfuls  of  yeaft  to  a gallon  If  the 

H li  juice. 
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juice.  When  It  has  worked  two  days,  flrain  It  through  a 
hair  fleve.  In  the  mean  time,  put  an  ounce  of  ifinglafs  to 
fteep  in  cider,  and  to  every  gallon  of  liquor  put  three  pounds 
of  loaf  fugar  ; then  ftir  it  well  together,  and  put  it  in  a calk. 
Put  a quart  of  brandy  to  every  five  gallons  of  wine,  mix 
them  well  in  your  cafk,  clofe  it  well  up,  and  after  letting  it 
Hand  four  months,  bottle  it. 

Another  zvay. 

Five  quarts  of  currant-juice,  and  fourteen  pounds  of  fugar, 
will  make  a five  gallon  cafk  ; fill  it  up  with  water,  and  let  it 
all  work  together.  When  it  has  done  working,  put  in  a hop 
or  two,  and  a quart  of  brandy, 

Birch  Wine.  .0,- 

To  a hogfhead  of  birch  water,  take  four  hundred  of  Malaga 
raifins,  pick  them  clean,  and  cut  them  fmall.  Then  boil 
the  birch  liquor  for  one  hour  at  leaf!:,  fkim  it  well,  and  let  it 
Hand  till  it  is  no  warmer  than  milk.  Then  put  in  the  raifins, 
and  let  it  Hand  clofe  covered,  ftirring  it  well  four  or  five  times 
every  day.  Boil  ail  the  ftalks  in  a gallon  or  tv/o  of  birch- 
water,  which,”  when  added  to  the  other  when  almofl:  cold, 
will  give  it  an  agreeable  roughnefs.  Let  it  (land  ten  days, 
then  put  it  In  a cool  cellar,  and  when  it  has- done  hiffing  in 
the  vefiel,  flop  it  up  clofe.  It  mufi  Hand  nine  months,  at  . 

leaf!,  before  it  is  bottled.  Alajon^  461.  Farley ^ 366. 

4. 

Rafpherry  JVlne. 

Bruife  fome  rafpberries  with  the  back  of  a fpoon,  and  Hrain 
them  through  a flannel  bag  into  a Hone  jar.  Put  a pound  of 
-double-refined  fugar  to  every  quart  of  juice,  ftir  it  well  to- 
gether, and  cover  it  clofe  ; after  letting  it  Hand  three  days, 
pour  it  clear  ofF.  Put  two  quarts  of  white  wine  to  one  quart 
of  juice,  then  bottle  it  off,  and  it  will  be  fit  to  drink  in  about 
a week.  Rafpberry-brandy  made  thus  is  a very  excellent 
dram.  . ^ 
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turnip  Wine. 

Pare  and  lllce  a quantity  of  turnips,  put  them  in  a cider- 
prefs,  and  prefs  out  all  the  juice.  To  every  gallon  of  juice, 
put  three  pounds  of  lump  fugar.  Have  a veflel  ready,  juft 
large  enough  to  hold  the  juice,  put  your  fugar  into  a veflel, 
and  half  a pint  of  brandy  to  every  gallon  of  juice.  Pour  in 
the  juice,  and  lay  fomething  over  the  bung  for  a week,  to 
fee  if  it  works.  If  it  does,  you  muft  not  bung  it  down  till 
it  has  done  working ; then  flop  it  clofe  for  three  months,  and 
draw  it  off  in  another  veflel.  When  it  is  iflne,  bottle  it  off* 
Claje^  305. 

Goofeberry  Wine* 

Put  three  pounds  of  lump  fugar  to  a gallon  of  water,  boil 
it  a quarter  of  an  hour,  and  fkim  it  very  well,  then  let  it 
ftand  till  it  is  almoft  cold,  and  take  four  quarts  of  full-ripe 
goofeberries,  bruife  them  in  a marble  mortar,  and  put  them 
in  your  veflel ; then  pour  in  the  liquor,  and  let  it  ftand  two 
days,  and  ftir  it  every  four  hours  ; ffeep  half  an  ounce  of 
iflnglafs  two  days  in  a pint  of  brandy,  ftrain  the  wine 
through  a flannel  bag  into  the  calk,  then  beat  the  iflnglafs 
in  a marble  mortar  with  flve  whites  of  eggs  ; then  whilk  them 
together  half  an  hour,  and  put  it  in  the  wine,  and  beat 
them  all  together ; clofe  up  your  calk,  and  put  clay  over  it ; 
let  it  ftand  fix  months,  then  bottle  it  off  for  ufe;  put  in 
each  bottle  a lump  of  fugar,  and  two  raiflns  of  the  fun. 
This  is  a very  rich  wine,  and  when  it  has  been  kept  in  bot- 
tles two  or  three  years,  will  drink  like  champaigne.  Rajald, 
321. 

Cherry  Wine* 

Take  fifty  pounds  of  black  cherries,  picked  clean  from  the 
{talks,  let  the  ftones  remain,  bruife  them  well  with  the  hands  • 
then  take  half  a buftiel  of  very  ripe  currants,  and  get  as  much 
juice  from  them  as  poflible,  and  alfo  four  quarts  of  rafpber- 
ries  fqueezed  in  the  fame  manner.  To  this  quantity  of  fruit 
allow  forty  pounds  of  fugar,  diffolve  it  in  foft  water,  and 
when  the  fugar  is  melted,  put  it  into  a veflel  with  the  bruifed 
-5  H h 2 cherries. 
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cherries,  and  the  juice  of  the  currants  and  rafpberries;  thert 
fill  the  velTel  with  foft  water,  only  leaving  room  for  the 
working  ; and,  when  all  is  in  the  veflel,  ftir  it  well  together 
with  a Rick.  It  muft  not  be  bunged  up  in  lefs  than  three 
weeks  ; it  may  be  bottled  in  five  months.  Mafon^  466. 

CoWjl'ip  Wine. 

Take  two  pounds  and  a half  of  powder  fugar,  and  two 
gallons  of  water  ; boil  them  half  an  hour,  taking  care  tofkim 
it  as  the  fcum  rifes;  then  pour  it  into  a tub  to  cool,  adding 
to  it  the  rind  of  two  lemons.  When  cold,  put  four  quarts 
of  the  flowers  of  cowflips  to  the  liquor,  and  with  it  the 
juice  of  two  lemons.  Let  it  (land  in  the  tub  two  days,  ob- 
ferving  to  ftir  it  every,  two  or  three  hours  ; then  put  it  in  the 
barrel,  and  after  it  has  ftood  about  three  weeks,  or  a month, 
bottle  it,  not  forgetting  to  put  a lump  of  fugar  into  each 
bottle.  ‘ 

Mead. 

Take  ten  gallons  of  water,  two  gallons  of  honey,  and  a 
handful  of  raced  ginger ; then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it;  boil  it  very  well,  keep  it  skinr- 
ming.  Let  it  ftand  all  night  in  the  fame  veflel  you  boil  it 
in  ; the  next  morning  barrel  it  up,  with  two  or  three  fpoon- 
fuls  of  good  yeaft.  About  three  weeks,  or  a month  after, 
you  may  bottle  it.  GlaJJe^  366. 

Cowjlip  Alead. 

Take  fifteen  gallons  of  water,  and  thirty  pounds  of  honey, 
boil  them  together  till  one  gallon  is  wafted  ; skim  it,  and 
take  it  oflP  the  fire.  Have  ready  fixteen  lemons  cut  in  halves, 
put  a gallon  of  the  liquor  to  the  lemons,  and  the  reft  into  a 
tub  with  feven  packs  of  cowflips  ; let  them  ftand  all  night, 
then  put  in  the  liquor  with  the  lemons,  and  eight  fpoonfuf» 
of  new  yeaft,  and  a handful  of  fweet-briar  ; ftir  them  all 
well  together,  and  let  it  work  three  or  four  days  ; then  ftrarn 
it,  and  put  it  in  your  cask,  and  in  fix  months  time  you 
may  bottle  it,  Rajfald^  332.  Farley^  370. 
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Smyrna  Raifin  JVine. 

Put  twenty-four  gallons  of  water  to  an  hundred  pounds 
of  raifins  ; after  letting  it  (land  about  fourteen  days,  put  it 
into  your  cask.  When  it  has  remained  there  fix  months, 
put  a gallon  of  brandy  to  it.  When  it  is  fine,  bottle  it*  * 
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CHAP.  XXIX. 


TO  PREPARE  BACON,  HAMS,  See. 


To  make  Bacon* 

T)  UB  the  flitches  very  well  with  common  fait;  let  them  lie 
fo  that  the  brine  may  run  from  them ; in  about  a week 
put  them  into  a tub  for  that  purpofe,  rubbing  ofF  all  the  fait* 
Kub  the  flitches  with  one  pound  of  falt-petre,  pounded  and 
heated;  the  next  day  rub  them  well  with  fait,  dry  and  hotj 
let  them  lie  a week,  often  rubbing  them ; then  turn  them> 
add  more  hot  fait,  let  them  lie  three  weeks  or  a month  in  all, 
rubbing  them  well  ; then  dry  them*  The  hog  may  be  either 

fcalded  or  linged ; but  fingeing  is  beft.  JHafon^  178. 

% 

Another  way. 

Take  off*  all  the  infide  fat  of  a fide  of  pork,  then  lay  it  on 
a long  board,  or  dreffer,  that  the  blood  may  run  away ; rub 
it  well  withigood  fait  on  both  ffdes  ; let  it  lie  thus  a day  ; 
then  take  a pint  of  bay-falt,  and  a quarter  of  a pound  of  falt- 
petre;  beat  them  fine;  two  pounds  of  coarfe  fugar,  and  a 
quarter  of  a peck  of  common  fait.  Lay  your  pork  in  fome- 
thing  that  will  hold  the  pickle,  and  rub  it  well  with  the  above 
ingredients.  Lay  the  fkinny  fide  downwards,  and  bafte  it 
every  day  with  the  pickle  for  a fortnight ; then  hang  it  in  a 
woo3-fmoke,  and  afterwards  hang  it  in  a dry  place,  but  not 
hot,  Obferve,  that  all  hams  and  bacon  fhould  hang  clear 
from  every  thing,  and  not  againft  a wall. 

Obferve  to  wipe  off  all  the  old  fait  before  you  put  it  into 
this  pickle,  and  never  keep  bacon  or  hams  in  a hot  kitchen, 
or  in  a room  where  the  fun  comes ; it  makes  them  all  ruffy* 
Glaffcy  266,  Farleyy  269, 
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Another  way. 

•When  your  pig  is  cut  down,  cut  off  the  hams  and  head  i 
if  it  be  a large  one,  cut  out  a chine,  but  leave  in  the  fquare- 
ribs,  it  keeps  the  bacon  from  ruffing,  and  the  gravy  in  ; fait 
it  with  common  lalt,  and  a little  falt-petre,  (but  neither  bay- 
falt  nor  fugar)  ; let  it  lie  ten  days  on  a table,  which  will 
let  all  the  brine  run  from  it;  then  fait  it  again  ten  or  twelve 
days,  turning  it  everyday  after  the  fecond  falting;  then  fcrape 
it  very  clean,  rub  a little  dry  fait  on  it,  and  hang  it  up. 

N.  B.  Take  care  to  fcrape  the  white  froth  off  very  clean, 
which  is  caufed  by  the  fait  to  work  out  of  your  pork,  and  rub 
on  a little  dry  fait;  it  keeps  the  bacon  from  ruffing.  The 
dry  fait  will  candy  and  fhine  like  diamonds  on  your  bacon. 
Raffaldy  307.  Farley^  269. 

\ 7(9  cure  Hams. 

When  your  hams  are  cut  out,  rub  them  well  with  an  ounce 
of  falt-petre,  half  an  ounce  of  fal-prunella  pounded,  and  a 
pound  of  common  fait,  to  each  ham  ; lay  them  in  fait  pans 
for  ten  days,  turn  them  once  in  the  time,  then  rub  them  well 
with  more  common  fait;  let  them  lie  ten  days  longer,  and 
turn  them  every  day ; then  take  them  out  and  fcrape  them  ex- 
ceedingly clean  ; dry  them  well  with  a clean  cloth,  and  rub 
them  flightly  over  with  a little  fait,  and  hang  them  up  to 
dry. 

V 

Another  way. 

Rub  a ham  with  a quarter  of  a pound  of  falt-petre,  let  it 
lie  twenty-four  hours  ; boil  one  quart  of  ffrong  old  beer  with 
half  a pound  of  bay-falt,  half  a pound  of  brown  fugar,  and  a 
pound  and  a half  of  common  fait ; pour  this  on  the  ham 
boiling  hot,  rub  and  turn  it  every  day  for  a fortnight,  and 
baffe  it  with  the  liquor  when  there  is  opportunity. 

This  is  a very  good  receipt  for  curing  a ham.  Maforij 
176. 
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Another  way. 

Cut  off  a fine  ham  from  a fat  hind-quarter  of  pork.  Take 
two  ounces  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of 
common  fait,  and  two  ounces  of  fal-prunella ; mix  all  toge- 
ther, and  rub  it  well.  Let  it  lie  a month  in  this  pickle,  turn- 
ing and  bailing  it  every  day,  then  hang  it  in  wood-fmoke  as 
you  do  beef,  in  a dry  place,  fo  as  no  heat  comes  to  it ; and, 
if  ;you  keep  them  long,  hang  them  a month  or  two  in  a 
damp  place,  and  it  will  make  them  cut  fine  and  fhort.  Never 
lay  thefe  hams  in  water  till  you  boil  them,  and  then  boil 
them  in  a copper,  if  you  have 'one,  or  the  largefi:  pot  you 
have.  Put  them  in  the  cold  water,  and  let  them  be  four  or 
five  hours  before  they  boil.  Skim  the  pot  well,  and  often, 
till  it  boils.  If  it  is  a very  large  one,  three  hours  will  boil  it; 
if  a fmall  one,  two  hours  will  do,  provided  it  be  a great  while 
before  the  water  boils.  Take  it  up  half  an  hour  before  din- 
ner, pull  off  the  fkin,  and  throw  rafpin  gs,  finely  fifted,  all 
over.  Hold  a red-hot  fire-fliovel  over  ; and  when  dinner  is 
ready,  take  a few  rafpings  in  a lieve,  and  fift  all  over  the  difh. ; 
then  lay  in  your  ham,  ‘and,  with  your  finger,  make  fine  fi- 
gures round  the  edge  of  your  difli.  Be  fure  to  boil  your  harri 
in  as  much  water  as  you  can,  and  keep  it  fkimming  all  th^ 
time  it  boils.  It  muft  be  at  lead:  four  hours  before  it 
boils, 

Th  is  pickle  does  finely  for  tongues  afterwards,  to  lie  in  it 
a fortnifiht,  and  then  hang  in  the  wood-fmoke  a fortnight, 
or  to  boil  them  out  of  the  pickle. 

Yorkfhire  is  famous  for  hams,  and  the  reafon  is  this; 
Their  fait  is  much  finer  than  ours  in  London  ; it  is  a large 
clear  fait,  and  gives  the  meat  a fine  flavour.  I ufed  to  havo 
it  from  Malden,  in  Efi'ex ; and  that  fait  will  make  any  ham 
as  fine  as  you  can  defiie.  It  is  by  much  the  beft  fait  for  fak- 
ing meat. 

When  you  broil  any  of  thefe  hams  in  flices,  or  bacon,  have 
fotne  boiling  water  ready,  and  let  the  flices  lie  a minute  or 
two  in  wafer,  then  broil  them;  it  takes  out  the  fait,  and  makes 
them  eat  finer.  GiaJ/ey  265, 
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^0  fait  fongues. 

Scrape  them  and  dry  them  clean  with  a cloth,  and  fait  them 
well  with  common  fait,  and  half  an  ounce  of  falt-petre  to 
every  tonge;  lay  them  in  a deep  pot,  and  turn  them  'every- 
day for  a week  or  ten  days  ; fait  them  again,  and  let  them  lie 
a week  longer;  take  them, up,  dry  them  with  a cloth,  flour 
them,  and  hang  them  up.  Raffaldy  307. 

♦ 

"To  make  Hung  Beef 

Make  a ftrong  brine  with  bay- fait,  falt-petre,  and  pump- 
water,  and  put  into  it  a rib  of  beef  for  nine  days.  Then 
hang  it  up  in  a chimney  where  wood  or  faw-duft  is  burnt. 
When  it  is  a little  dry,  wafh  the  outfide  with  blood  two  or 
three  times  to  make  it  look  black;  and,  when  it  is  dried 
enough,  boil  it  for  ufe. 

Another  way. 

Take  the  navel-piece,  and  hang  it  up  in  your  cellar  as  long 
as  it  will  keep  good,  and  till  it  begins  to  be  a little  fappy. 
Then  take  it  down  and  wafh  it  in  fugar  and  water,  one  piece 
after  another,  for  you  muft  cut  it  into  three  pieces.  Then 
take  a pound  of  falt-petre,  and  two  pounds  of  bay-falt,  dried 
and  pounded  fmall.  Mix  with  them  two  or  three  fpoonfuls  of 
brown  fugar,  and  rub  your  beef  well  with  it  in  every  part; 
then  ftrew  a fuflicient  quantity  of  comruon  fait  all  over  it, 
and  let  the  beef  lie  clofe  till  the  fait  is  diflblved,  which  will 
be  in  fix  or  feven  days.  Then  turn  it  every  other  day  for  a 
fortnight;  and  after  that  hang  it  up  in  a warm,  but  not  a hot 
place.  It  may  hang  a fortnight  in  the  kitchen  ; and,  when 
.you  want  it,  boil  it  in  bay-fait  and  pump-water  till  it  is  ten- 
der. It  will  keep,  when  boiled,  two  or  three  months,  rub- 
bing it  with  a greafy  cloth,  or  putting  it  two  or  three  minute$ 
into  boiling  water,  to  take  off  the  mouldinefs.  parle^y  273, 

^0  plckh  Pork^ 

Having  cut  your  pork  in  pieces  of  a convenient  flze  to  lie 
in  your  powdering-tub,  rub  them  all  over  with  falt-petre  ; 
then  make  a mixture  of  two-thirds  common  fait,  and  one- 

third 
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third  bay-falt,  and  rub  every  piece  well  with  it.  Lay  the 
pieces  in  your  tub  as  clofe  as  poUible,  and  throw  a little  fait 
jt»vcr  them. 


To  make  very  fine  Saufiages. 

Take  fix  pounds  of  good  pork,  free  from  fkin,  griflles,  and 
fat  5 cut  it  very  fmall,  and  beat  it  in  a mortar  till  it  is  very 
fine ; then  fhred  fix  pounds  of  beef-fuet  very  fine,  and  free 
from  all  fkin.  Shred  it  as  fine  as  pofTible;  then  take  a good 
deal  of  fage,  wafh  it  very  clean,  pick  ofF  the  leaves,  and  fhred 
it  very  fine.  Spread  your  meat  on  a clean  diefTer  or  table; 
then  ftiake  the  fage  all  over,  about  three  large  fpoonfuls;  fhred 
the  thin  rind  of  a middling  lemon  very  fine  and  throw  over, 
with  as  many  fweet  herbs,  when  fhred  fine,  as  will  fill  a large 
fpoon  ; grate  two  nutmegs  over,  throw  over  two  tea-fpoon- 
fuls  of  pepper,  and  a large  fpoonful  of  fait;  then  throw  over 
the  fuet,  and  mix  it  all  well  together.  Put  it  down  clofe  in 
a pot.  When, you  ufe  them,  roll  them  up  with  as  much  egg 
as  will  make  them  roll  fmooth.  Make  them  the  fize  of  a 
faufage,  and  fry  them  in  butter  or  good  dripping.  Be  fure 
it  be  hot  before  you  put  them  in,  and  keep  them  rolling 
about.  When  they  are  thoroughly  hot,  and  of  a fine  light 
brown,  they  are  enough.  You  may  chop  this  meat  very  fine, 
if  you  do  not  like  it  beat.  Veal  eats  well  done  thus;  or  veal 
and  pork  together.  You  may  clean  fome  guts  and  fill  them, 
Ghjpy  257. 

Another  way. 

Take  part  of  a leg  of  pork  or  veal,  pick  it  clean  from  fkin 
or  fat;  to  every  pound,  add  two  pounds  of  beef  fuet;  fhred 
both  feverally  very  fine;  mix  them  well  with  fage  leaves 
chopped  fine,  pepper,  fait,  nutmeg,  and  pounded  cloves,  and 
a little  grated  lemon-peel ; put  this  clofe  down  in  a pot. 
W’hen  it  is  ufed,  rnix  it  with  the  yolk  of  an  egg,  and  a few 
bread-crumbs.  Roll  it  into  lengths.  Mafon^  182. 

Another  way. 

To  a couple  of  pounds  of  lean  pork,  put  three  pounds  of 
chine  fat,  free  from  fkin,  fome  pounded  cloves,  pepper,  and 

fait,  and  fome  fage-leaves  chopped  j beat  it  fine,  and  cither 

prefs 
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prefs  it  into  pots,  and  roll  it  when  it  is  ufed,  or  put  it  into 
(kins.  Beef  and  fuet  make  very  good  faufages. 

Common  Saufagcs. 

*7'ake  three  pounds  of  nice  pork,  fat  and  les^n  together,  free 
from  skin  or  griftles,  chop  it  very  fine,  feafon  it  with  two 
tea-fpoonfuls  of  fait,  and  one  of  beaten  pepper,  fome  fage  (bred 
fine,  about  three  tea-fpoonfuis  ; mix  it  well  together,  have 
the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them  down 
in  a pot  5 fo  roll  them  of  what  fize  you  pleafe,  and  fry  them. 

Oxford  Sanfages. 

Take  a pound  of  young  pork,  fat  and  lean  without  skin  or 
griftle,  a pound  of  lean  veal,  and  a pound  of  beef  fuet,  chop- 
ped all  line  together;  put  in  half  a pound  of  grated  bread, 
half  the  peel  of  a lemon  fhred  fine,  a nutmeg  grated,  fix  fagc- 
leaves  wafhed  and  chopped  very  fine,  a tea-fpoonful  of  pep- 
per, and  two  of  fait,  fome  thyme,  favoury,  and  marjoram, 
fhred  fine.  Mix  it  all  well  together,  and  put  it  clofe  down  in 
a pan  when  you  ufe  it ; roll  it  out  the  fize  of  a common  fau- 
fage,  and  fry  them. in  frefh  butter  of  a fine  brown,  or  broil 
them  over  a clear  fire,  and  fend  them  to  table  as  hot  as  pof- 
£b!e.  Glajfe,  258. 
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VEGETABLES. 


Obfervations  on  drejjing  Vegetables. 

I 

T>E  particularly  careful  in  picking  and  wafliing  greens  of 
every  kind,  as  dirt  and  infedls  are  apt  to  lodge  among  the 
leaves ; and  always  lay  them  in  a clean  pan,  for  fear  of  fand 
or  duft,  which  frequently  hang  round  wooden  vefTels.  Boil  all 
your  greens  in  a well-tinned  fauce-pan  by  themfelves,  with  a 
great  quantity  of  water  ; boil  no  kind  of  meat  v/ith  them,  as 
that  will  difcolour  them.  All  kinds  of  vegetables  fhould  have 
a little  crifpnefs;  you  muft  not  therefore  boil  them  too  much. 

'I 

^0  drefs  Artichokes. 

Twift  off  the  flalks,  put  them  into  cold  water,  and  wafli 
them  well ; when  the  water  boils,  put  them  in  with  the  top 
downwards,  that  all  the  duff  and  fand  may  boil  out.  An 
hour  and  a half,  or  two  hours,  will  do  them.  Serve  thent 
with  melted  butter  in  little  cups. 

"To  drefs  Afparagiis. 

Scrape  your  afparagus,  and  tie  them  in  fmall  bundles,  cut 
them  even,  and  throw  them  into  water,  and  have  ready  a 
flew-pan  boiling.  Put  in  fome  fait,  and  lie  the  afparagus 
into  little  bundles.  Let  the  water  keep  boiling,  and  when 
they  are  a little  tender,  take  them  up.  Boiling  them  too 
much  will  make  them  lofe  their  colour  and  flavour;  lay  them 
on  a toaft  which  has  been  dipped  in  the  water  the  afparagus 
was  boiled  in ; pour  over  them  melted  butter,  or  fend  them  to 
table  with  butter  in  a bafon. 
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7(?  drefs  Beans. 


Boll  them  In  plenty  of  water,  with  a good  quantity  of  fait 
in  it  till  they  are  tender.  Boil  and  chop  fome  parfley,  put  it 
into  good  melted  butter,  and  ferve  them  up  with  ‘boiled  ba- 
con, and  the  butter  and  parfley  in  a boat.  Never  boil  then! 
with  the  bacon.  , 


To  drefs  Broccoli. 

Carefully  ftrip  oft  all  the  little  branches  till  you  come  to 
the  top  one,  and  then  with  a knife  peel  off  the  hard  outfide 
Ikin  that  is  on  the  ftalks  and  little  branches,  and  then  throw 
them  into  water.  Have  ready  a ftew-pan  of  water,  throw  in 
a little  fait,  and  when  it  boils,  put  in  your  broccoli.  When 
the  ftalks  are  tender,  it  is  enough.  Put  in  a piece  of  toafted 
bread,  foaked  in  the  water  the  broccoli  was  boiled  in,  at  the 
bottom  of  your  difh,  and  put  your  broccoli  on  the  top  of  it, 
as  you  do  afparagus.  Send  them  up  to  table  laid  in  bunches, 
with  butter  in  a boat. 

Tb  drefs  Cabbage^  &c. 

> 

Quarter  your  cabbage,  and  boil  it  in  plenty  of  water  with 
a handful  of  fait.  When  it  is  tender,  drain  it  on  a fieve, 
but  never  prefs  it.  Savoys  and  greens  are  boiled  in  the  fame 
.manner,  but  always  boil  them  by  themfelves. 

Tb  drefs  Carrots. 

Carrots  require  a great  deal  of  boiling;  when  they  are 
young,  wipe  them  after  they  are  boiled  ; when  old,  fcrape 
them  before  you  boil  them.  Slice  them  into  a plate,  and 
,pour  melted  butter  over  them.  Young  fpring  carrots  will 
be  boiled  in  half  an  hour,  large  ones  in  an  hour,  and  old 
Sandwich  carrots  will  take  two  hours. 

Tb  drefs  Cauliflowers. 

Cut  the  ftalks  off,  and  leave  a little  green  on  ; boil  them 
Jn  fpring  water^and  fait ; about  fifteen  minutes  will  do  them. 
If  it  is  boiled  too  foft,  you  will  fpoil  it.  Mrt.  Mafon  re- 
commends 
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commends  boiling  cauliflowers  in  plenty  of  milk  and  water, 
without  fait, 

jT(?  drefs  French  Beans. 

String  them,  and  if  not  very  fmall,  fplit  and  quarter  them, 
throw  them  into  fait  and  water;  boil  them  in  a quantity  of 
water,  with  fome  fait.  When  they  are  tender,  they  are 
enough.  They  will  be  foon  done. 

N.  B.  Make  all  greens  boil  as  quick  as  pollible,  as  it  pre- 
ferves  their  colour. 


To  drefs  Barfmps. 

Parfnips  fhould  be  boiled  in  a great  deal  of  water,  and  when 
they  are  foft,  which  may  be  known  by  running  a fork  into 
them,  they  are  enough.  They  either  may  be  ferved  whole 
with  melted  butter,  or  beat  fmooth  in  a bowl,  heated  with  a 
little  cream,  butter,  and  flour,  and  a little  fait. 

To  drefs  Teas. 

Your  peas  ihould  not  be  fbelled  till  juft  before  you  want 
them.  Put  them  into  boiling  water  with  a little  fait,  and  a 
lump  of  loaf  fugar,  and  when  they  begin  to  dent  in  the 
middle,  they  are  enough.  Strain  them  into  a fieve,  put  a 
good  lump  of  butter  into  your  difti,  and  ftir  them  till  the 
butter  is  melted.  Boil  a fprig  of  mint  by  itfelf,  chop  it  fine, 
and  lay  it  round  the  edge  of  your  difli  in  lumps. 

To  drefs  Potatoes. 

Boil  them  in  as  little  water  as  you  can  without  burning  the 
faiice-pan.  Cover  the  fauce«pan  clofe,  and  when  the  fkin 
begins  to  crack,  they  are  enough.  Drain  all  the  water  out, 
-and  let  them  ftand  covered  for  a minute  or  two. 

To  drefs  Spinach. 

^ Pick  it  clean,  and  wafti  it  in  feveral  waters  ; put  it  into 
a fauce-pan  that  will  juft  hold  it,  throw  a little  fait  over  it, 
and  cover  the  pan  clofe.  Put  no  water  in  ; ftiake  the  pan 
®ftcn.  When  the  fpinach  is  (hrunk  and  fallen  to  the  bottom, 

and 
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and  the  liquor  which  comes  out  of  them  boils  up,  they  arc 
enough.  Throw  it  into  a clean  fieve  to  drain,  and  give  it  a 
fqueeze  between  two  plates.  Put  it  on  a plate,  and  fend  it 
up  with  butter  in  a boat,  but  never  pour  any  over  them* 
Sorrel  is  ilewed  in  the  fame  manner. 

drefs  "turnips* 

Pare  your  turnips  thick ; when  they  are  boiled,  fqueeze 
them,,  and  ma{h  them  fmooth;  heat  them  with  a little  cream, 
a piece  of  butter ; add  pepper  and  fait,  and  ferve  them  up  ; or 
the  pepper  and  fait  may  be  omitted,  leaving  the  company  at 
table  to  ufe  what  quantity  of  each  they  think  proper. 
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A. 

Almond  foup,  247.  Ano- 
ther way,  ib.  A baked 
almond  pudding,  335.  A 
boiled  almond  pudding,  336. 
Another  way,  ib.  Almond 
bog’s  pudding,  ib.  Another 
way,  ib.  Almond  cuftards, 
401.  To  preferve  almonds 
dry,  432. 

Jmaiety  an  amulet  of  afparagus, 
328.  To  make  an  amulet, 
329.  An  amulet  with  onions, 
ib. 

Anchovy  fauce,  314. 

Angelica,  how  to  candy  it,  419. 
Apple,  a baked  apple  pudding, 
337.  Another  way,  ib.  Ano- 
ther way,  ib.  Another  way,  ib. 
Apple  dumplings,  338.  How 
to  make  a floating  ifland  of 
apples,  453.  Apple  marma- 
lade, 444. 

Apricot  pudding,  338.  Ano- 
ther,  ib.  To  dry  apricots, 
420,  To  preferve  apricots, 
432.  Green  apricots,  ib. 
Apricot  jam,  430.  Conferve 
of  apricots,  435.  Apricot 
marmalade,  444. 

Artichoke,  to  fricaflee  artichoke 
bottoms,  284.  Artichoke  bot- 
toms with  eggs,  324.  To 
fry  artichoke  bottoms,  ib. 
A ragoo  of  artichoke  bottoms, 
ib.  Artichokes  Dutch  fafliion, 
ib.  To  pickle  artichoke  bot- 
toms,  387.  To  drefs  ani- 
^^hokes,  476 


Afparagus'  239.  To  ra- 
goo afparagus,  328.  Afpa- 
ragus  and  eggs,  ib.  An  amu- 
let of  afparagus,  ib.  To  drefs 
afparagus,  476. 

B. 

Bacon,  how  to  make,  three  ways, 
470,  471. 

Bake,  to  bake  a leg  of  beef,  70. 
Another  way,  ib.  Mutton- 
fteaks  baked,  140.  To  bake 
lamb  and  rice,  150.  A pig. 
Pigeons,  210.  Tobakc 
a turbot,  286.  To  bake  a 
cod’s  head,  292.  To  bake 
herrings,  295.  To  bake  foals, 
298.  To  bake  mackarel,  300, 

To  bake  fprats,  309.  To 
bake  pears,  332.  A baked 
almond  pudding,  335.  A 
baked  apple  pudding,  3370' 
Another  way,  ib.  Another 
way,  ib.  Another  way,  ib. 

.Barbecued  pig,  134, 

Barberries,  how  to  preferve  them 
for  tarts,  438. 

Barley  Ibup,  266.  Scotch  bar- 
ley broth,  272.  How  to 

make  barley  cream,  422. 
Barley  water,  two  ways,  460. 

Batter,  to  make  a batter 
pudding,  33^«  Another  way- 

2, 

Beans,  how  to  drefs  beans,  477# 
French  beans,  478. 

Beef  to  roalt,  3.  To  roafl  a 
beef  tongue,  ib.  • Cold  roall 
beef,  family  fafhion,  ib.  Beef 
a la  mode,  53.  Another  C 
i i way. 
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way,  ib.  Another  way,  54. 
Another  way,  55.  Beef  a-la- 
daube,  ib.  Another  way,  ib. 
Beef  tremblant,  56.  Another 
way,  ib.  Another  way,  57. 
Beef  a~la-royal,  ib.  Another 
way,  58,  Another  way,  ib. 
Beef  olives,  59.  Beef  a 
I’ecarlate,  60.  Another  way, 
ib.  Another  way,  ib.  Scar- 
let beef  without  faltpetre,  6 1 . 
A fricando  of  beef,  ib.  An- 
other way,  ib.  To  ragoo  a 
piece  of  beef,  ib.  To  Itew  a 
rump  of  beef,  62.  Another 
way,  63.  Another  way,  ib. 
Rump  au  ragout,  64.  Rump 
of  beef  fmoked,  ib.  To 
force  the  infide  of  a firloin  of 
beef,  ib.  Another  way,  65. 
Another  way,  ib.  A rib  of 
beef  glaffe,  with  fpinach,  69. 
A porcupiiue  of  the  flat  ribs 
of  beef,  ib.  To  bake  a leg 
of  beef,  70.  Another  way, 
ib.  To  drefs'  a flllet  of  beef, 
71.  A nother  way,  ib.  An- 
other way,  ib.  Another  way, 
ib.  Bouillie  beef,  72.  Beef 
in  epigram,  ib.  To  roalt  ox 
palates,  73.  To  flew  ox 
palates,  ib.  Another  way, 
74.  Another  way,  ib.  An- 
other way,  ib.  To  broil  ox 
palates,  ib.  To  ragob  ox 
palates,  75.  Slices  of  fillet, 
of  beef,  with  clear  grayy 
and  rocombole,  ib.  To  make 
a mock  hare  of  a bullock’s 
heart,  ib.  To  roafl  a bullock’s 
heart,  76.  Cold  roafl  beef 
marinaded,  ib.  Cold  roafl 
beef,  family  falhion,  ib.  To 
make  collops  of  cold  beef,  ib. 
To  flew  neat’s  tongues,  77. 
Neat’s  tongue  with  relifiiing 
• fauce,  ib.  To  force  a neat’s 
tongue,  ib.  To  marinade 
neat’s  tongue,  78.  A neat’s 


tongue  in  veal  caul,  ib.  To 
force  a neat’s  tongue  and  ud- 
der, ib.  To  pot  neat’s  tongues, 
79,  Hodgepodge  of  beef, 

with  favoys,  ib.  Beef  gravy, 
270.  Beef  broth,  273.  Strong 
beef  broth  to  keep  for  ufe,  ib. 
Beef  tea,  459.  How  to  make 
hung  beef,  two  ways,  473* 

Birds^  fmall  birds  in  favour/ 
jelly,  222. 

Bi/cuifSj  how  to  make  Naples 
bifcuits,  414.  Common  bif- 
cuits,  ib.  French  bifcuits, 
ib.  Savoy  bifcuits,  415, 

Drop  bifcuits,  ib. 

Blanc -?nange,  how  to  make 
blanc-mange  with  ifinglafs, 
447.  Clear  blanc-mange,  ib. 
blanc-mange  with  a prcferved 
orange,  44.8. 

Boil,  preliminary  hints  and  ob- 
fervationson  boiling,  27.  To 
boil  a ham,  28,  Another 
way,  ib.  Another  way,  ib. 
Another  way,  29.  Another 
way,  ib.  A tongue,  ib. 
Another  way,  30.  Another 
wav  ib.  Another  wav,  ib. 
A chicken,  ib.  A fowl,  31, 
Another  way,  ib.  A turkey, 
32.  Another  way,  ib.  An- 
other way,  33.  Another  way, 
ib.  A duck,  34,  Another 
way,  ib.  Another  way,  35. 
A duck  or  a rabbit  with  oni- 
ons, ib.  Pigeons,  ib.  Ano- 
ther way,  36.  Another  way, 
ib.  A partridge,  37.  An- 
other way,  ib.  Another  vvay, 

_ ib.  Another  way,  ib.  Phea- 
fants,  38.  Woodcocks,  ib. 
Pickled  pork,  39.  Another 
way,  ib.  Pig’s  pettitoes,  ib. 
Another  way,  ib.  To  boil 
^Imon  crifp,  40.  Another 
way,  ib.  Salmon,  ib.  An- 
other way,  41.  Another  way, 

ib. 
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lb.  A cod’s  head  and  fliould- 

• ers,  ib.  Another  way,  42. 
Another  way,  ib.  Another 
way,  ib.  Cod,  43*  Salt 
cod,  ib.  Cod  founds,  ib. 
A turbot,  ib.  Another  way, 
44.  Another  way,  ib.  An- 
other way,  45.  A pike,  ib. 
Another  way,  ib.  Another 
way,  46.  Sturgeon,  ib.  An- 
other way,  ib.  Another  way, 
47.  Another  way,  ib.  Mack- 
rel,  ib.  Another  way  ib. 
Another  way,  48.  Plaice  or 
Pounders,  ib.  Another  way, 
ib.  Another  way,  49.  Soals, 
ib.  Another  way,  ib.  An- 
other way,  50.  Herrings,  ib. 

• Another  way,  ib.  Eels,  51. 
Another  way,  ib.  Another 
way,  ib.  A calf’s  head,  loi. 

• A fhoulder  of  mutton  and 
onion  fauce,  128.  To  boil 
a leg  of  lamb,  and  loin  fried, 
147.  Another  way,  ib.  To 

■ boil  ducks  the  French  way, 
198.  To  boil  ducks  with 
onion  fauce,  199.  To  boil  a 
duck  a-la-fran9ois,  ib.  Boil- 
ed pigeons  and  bacon,  209. 
Pigeons  boiled  with  rice,  21 1. 

• Another  way,  ib.  A boiled 
almond  pudding,  336.  An- 
other way,  ib. 

Braivn,  mock,  164,  398. 

Bread]  how  to  make  a bread 
pudding,  339.  Another,  ib. 
A nice  bread  pudding,  ib. 

Broccoliy  to  drefs  broccoli  and 
eggs,  332.  Broccoli,  477. 

Broil y to  broil  beef-fteaks,  65. 
Another  way,  66.  Ox  pa- 
lates, 74.  Mutton  Peaks, 
140.  Pork-Peaks,  165.  To 
broil  chickens,  194.  Another 
way,  195.  Pigeons,  212. 

• Another  way,  ib.  Partridges 
broiled  with  fweet  herbs. 
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213.  To  broil  falmon,  288. 
Another  way,  ib.  Sturgeon 
broiled,  291.  To  broil  cod, 
292.  To  broil  cod’s  founds, 
29^.  To  broil  crimp  cod,  ib. 
To  broil  whitings  or  had- 
docks, 298.  To  broil  mack- 
arel  whole,  299.  Anothervvay, 
ib.  To  broil  eels,  308,  An- 
other way,  ib.  To  broil  pota- 
toes, 329.  Tobroil  eggs,  332. 

Broth^  mutton  broth,  271.  An- 
other way,  272.  Veal  broth, 
ib.  Scotch  barley  broth,  ib. 
Beef  broth,  273.  Strong 
beef  broth  to  keep  for  ufe,  ib. 
Jelly  broth,  ib.  Spring  broth, 
ib.  Chicken  broth,  274. 
Broth  to  fweeten  the  lharpnels 
of  the  blood,  ib. 

Bro'-vonmgy  for  made  diflies,  53. 
C. 

CahhagCy  how  to  drefs,  477. 

Cake,  hare  cake,  229.  Hare 
cake  in  jelly,  ib.  General 
obfervations  on  cakes,  408. 
A bride  cake,  ib.  A pound 
cake,  409.  A good  plum 
cake,  ib.  Another  way,  ib, 
A common  feed  cake,  4(0. 
A rich  feed  cake,  ib.  A good 
common  cake,  ib.  Portugal 
cakes,  41 1.  A plain  cake, 
ib.  An  almond  cake,  ib. 
Queen  cakes,  ib.  Shrewf- 
bury  cakes,  412.  Another 
way,  ib.  Bath  cakes,  ib. 
Little  line  cakes,  ib.  Orange 
cakes,  413  Gingerbread,  ib. 
Littlecurrantcakes,ib.  Heart 
cakes,  414. 

Calf^s  Heady  calf’s  head  fur- 
prife,  99.  Another  way,  100 
Calf’s  head  boiled,  loi.  The 
German  way,  ib.  To  Pew 
• a calf’s  head,  102.  To  roap 
a calf’s  head,  ib.  To  haPi  a 
calf’s  head,  105.  To  haPi 
I i 2 ong 
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pne  brown,  ib.  To  hafli  one 
white,  104.  Calf’s  head 
with  fharp  iauce,  ib.  Calf’s 
head  in  caul,  ib.  To  hafli  a 
cold  ca(f’s  head,  104.  To 
drefs  a calf’s  head  the  befliway, 
105.  Togrillacalf’s head, ib. 
To  collar  a calf’s  head  to  eat 
like  brawn,  106.  Calf’s  ears 
with  lettuce,  ib.  Calf’s  ears 
fried,  ib.  Calf’s  ears  houfe- 
wifefafhion,  107.  A midcalf, 
5b.  Calf’s  heart  * roafted, 
ib.  To  roaft  a calf’s  liver, 
108  To  flew  a calf’s  liver, 
ib.  Calf’s  liver  with  ftiallots, 
ib.  To  drefs  a calf’s  liver  in 
a caul,  ib.  To  drefs  a calf ’s 
pluck,  109.  Calf’s  feet  with 
force  meat,  ib.  Calf’s  feet 
with  lemon  fauce,  ib.  Ragoo 
of  calves  feet,  ib.  Calf’s 
feet  and  chaldron  after  the 
Italian  way,  no.  Calf’s 
brains  fried,  112.  Calf’s 
brains  with  muftard  fauce,  ib. 
Calf’s  brains  with  rice,  ib. 
Calf’s  chitterlings,  117. 
Calf’s  foot  jelly,  1 18.  Ano- 
ther way,  ib.  Another  way, 
1 1 9,  Another  way,  427. 
Another  way,  ib.  To  make 
a favoury  calf’s  foot  jelly,  ib. 
Another  way,  120.  Calf’s 
foot  pudding,  240.  Calf’s 
head  foup,  260.  To  fricalTee 
calves  feet,  279. 

Qandying,  obfervations  on,  4]^  7. 
To  boil  fugar,  candy  height, 
ib.  To  candy  calfia,  ib.  Can- 
died orange  flowers,  418.  To 
candy  ginger,  ib.  Lemon  or 
orange  peel,  ib.  Angelica, 
419.  Cinnamon,  420. 

CapillairCy  how  to  make,  460. 

Carpy  tofricaflee  carp  roes,  2 82. 
To  drefs  a brace  of  carp,  302. 
Toftew  carp  white,  303.  To 


^ew  carp  brown,  ib.  To 
drefs  carp  the  beft  way, 
304.  Carp  a-la-jacobine,  ib. 
To  drefs  carp  au  blue,  303. 
To  fry  carp,  ib.  To  Hew 
tench  or  carp,  ib. 

Carroty  how  to  make  a carrot 
pudding,  340.  Another,  ib. 
How  to  drefs  carrots,  477. 

CaJJia^  To  candy  callia,  417.. 

Caudle,  how  to  make  white  cau- 
dle, 458.  Brown  caudle,  459. 

Caulijionuers y to  ragoo,  329.  To 
drefs,  477. 

Celery,  a ragoo  of,  325.  Ano- 
ther way,  ib.  To  fry  celery, 
ib. 

ChardoonSy  to  fry , 330.  Another 
33**  Anotherway,  ib. 
Chardoons  a-la-fromage,  ib. 

Cherry,  how  to  make  cherry  jam^ 
429.  A conferve  of  cherries, 
433.  To  preferve  cherrie* 
with  the  leaves  and  Halks 
green,  435.  To  preferve 
morel  cherries,  440.  Ano- 
ther way,  ib. 

Qheefecakesy  how  to  make  fine 
cheefecakes,  403.  Almond 
cheefecakes,  404.  Another 
way,  ib.  Common  cheefe- 
cakes,  ib.  Lemon  cheefe- 
cakes, 405.  Bread  cheefe- 
cakes, ib.  Cheefecakes  the 
French  way,  called,  rame- 
quins,ib.  Citron  cheefecakes, 
ib.  Rice  cheefecakes,  406. 

Chars,  how  to  pot  them,  390. 

Chickens,  to  roail,  16.  Another 
way,  17.  Another  way,  ib^ 
To  boil  a chicken,  30,  Chick- 
ens a-la-braze,  187.  Chick- 
ens in  favoury  jelly,  188. 
Chickens  in  the  Dutch  way, 
189.  Chickens  cavalier  fa- 
fhion,  ib.  To  make  artificial 
chickens  or  pigeons,  ib. 
Chicken  in  jelly,  x^o.  Ch\ck- 
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ctis  after  the  Scotch  manner, 
ib.  Chickens  roafted  with 
forcemeat  and  cucumbers,  ib. 
To  Hew  chickens  191.  To 
Hew  chickens  the  Dutch  way, 
192.  To  force  chickens, 
ib.  Stewed  chicken  or  matlot, 
ib.  Chickens  chiringrate,  ib. 
Chickens  in  afpic,  193. 
Chickens  Italian  falhion,  ib. 
Chickens  and  tongues,  ib. 
Chickens  pulied,  194.  To 
fry  coid  chicken,  ib.  To 
broil  chickens,  ib.  Another 
way,  19J.  Chicken  halhed, 
called  bichamele,  ib.  To 
mince  a chicken,  or  veal,  for 
perfons  who  are  fick  or  weak, 
ib.  Chickens  feet  with  force- 
meat, ib.  Chicken  broth, 

274.  To  fricahee  chickens, 

275.  A brown  fricalfee  of 
chickens,  ib.  A white  fri- 
cadee  of  chickens,  276.  To 
fricalTeechickensanother  way, 
ib. 

ChipSt  how  to  make  orange  chips, 
419. 

C^innamony  how  ]to  candy  it,  420. 

Citrons,  how  to  prefer ve  whole, 

441. 

(ptiy  to  boil  a cod’s  head  and 
ihoulders,  41.  Another  ^ay, 
*42.  Another  way,  jb.  An- 
other way,  ib.  To  boil  cod, 
43.  Salt  cod,  ib.  Codfoujids, 
ib.  To  fricaffee  cod  founds, 
283.  To  Hew  cod,  291.  To 
b'ake  a cod^s  head,  292.  To 
drefs  a cod’s  head  and  Ihould- 
ers, ib.  I'o  broil  cod,  293. 
To  drefs  fait  cod,  jb.  prelh 
cod  with  fweet  herbs,  ib.  ’ To 
crimp  cod,  ib.  To  drefs  cod’s 
founds,  294.  To  broil  cod 
founds,  ib.  To  broil  crimp 
cod,  ib.  Sauce  for  a cod’2 
bead,  319. 
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Codling,  how  to  make  a green 
codling  pudding,  341.  To 
pickle  c dlings,  386.  Cod- 
ling cream,  422.  To  pre- 
ferve  green  codlings  to  keep 
all  the  year,  442. 

Cellar,  to  collar  a bread:  of  veal, 
84.  A calf’s  head  to  eat  like 
brawn,  jo6.  A breaft  of 
mutton,  129.  Another  way, 
ib.  Collared  pig,  156.  An- 
other way,  157.  I'o  collar 
a hare,  228.  Rabbits 
collared,  with  fauce  a-la- 
Nivernois,  232.  General 
obfervations  on  collaring, 
394.  To  collar  a bread  of 
veal,  ib.  Another  way,  ib. 
Beef,  393.  Fiat  ribs  of  beef, 
ib.  A calf’s  head,  396.  A 
pig,  ib.  Venifon,  397.  A 
bread  of  mutton,  ib.  Sal- 
mon, 398.  Eels,  ib.  Ano- 
ther way,  399.  Mackarel, 
ib.  Another  way,  ib. 

Collops,  to  make  c^ld  beef  col- 
lops,  76. 

Colour,  to  make  the  red  colour, 
4P7.  The  blue  colour,  ib. 
'1  he  yellow,  ib.  The  green, 
408. 

Conferee  of  cherries,  433,  Of 
red  rofes,  or  any  other  dower, 
ib.  Conferve  of  apricots, 
435- 

Crapw~fijh,  how  to  make  a cul- 
lis  of,  321. 

Cream,  to  make  cream  with 
421*  Fidachio  cream, 
ib.  Coffee  cream,  422.  Barley- 
cream,  ib.  Codling  cream, 
ib.  Ice  cream,  ib.  Hartf- 
horn  cream,  423.^  Blanched 
cream,  ib.  vVhipt  cream, 
ib.  . Orange  cream,  424! 

' Spa nnh  cream,  ib.  Steeple 
cream,  ib.  Snow  and  cream, 
425.  Burnt  oream^  ih.  Le- 

mon-peel 
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^inon-peel  with  cream,  ib* 

" Pompadour  cream,  ib. 

Crufi,  how  to  make  Ihort  cruft, 
356. 

Cucumbers^  ftewed,  323.  To 
ragoo  cucumbers,  ib.  Cu- 
cumbers with  eggs,  3 26.  Cu- 
cumbers ftufted  with  force- 
meat, ib.  To  pickle  cu- 
cumbers, 378.  Another  way, 
ib.  To  pickle  cucumbers  in 
ftices,  379.  I'o  preferve  cu- 
cumbers, 437. 

Cullis,  for  all  forts  of  ragoos 
and  rich  fauces,  319.  A cul- 
lis for  all  forts  of  butcher’s 
meat,  320.  A cullis  for  hfti, 
ib.  Cullis  of  craw  fifti,  321. 
Ham  cullis,  ib.  A white 
cullis,  322.  A family  cullis, 
ib.  A cullis  of  roots,  ib. 

Currants^  how  to  dry  currants 
in  bunches,  421.  Red  or 

I white  currant  jelly,  428. 
Black  currant  jelly,  ib.  Black 
currant  jam,  430.  To  pre- 
ferve red  currants  in  bunches, 
434.  Another  way,  ib.  Pre- 
ferved  in  jelly,  433.  To  pre- 
ferve currants  for  tarts,  ib. 

Curreyy  a currey  the  Indian 
way,  191. 

Cufiardy  how  to  make  a cuftard 
pudding,  341.  Another  way, 
ib,  Almond  cuftards,  401. 
Another  way,  402.  Plain 
cuftards,  ib.  Baked  cuftards, 
ib.  Plain  cuftards  another 
way,  ib.  Orange  cuftards, 
403.  Lemon  cuftards,  ib. 
Rice  cuftards,  ib. 

D. 

Damafceney  how  to  make  dama- 
fcene  dumplings,  342.  To 
dry  damafcenes,  420.  To 
preferve  damafcenes,  433. 

~Bry,  how  to  dry  damafcenes. 


420.  Apricots,  ib.  Pear 
plums,  ib.  Currants  in 
bunches,  421. 

Ducky  fauce  for  a duck,  13.  To 
roaft  ducks,  18.  Another 
way,  ib.  To  roaft  wild 
ducks  or  teal,  ib.  The  heft: 
way  to  drefs  a wild  duck,  19. 
To  boil  a duck,  34.  Ano- 
ther, ib.  Another  way,  33. 
To  boil  a duck  with  onions, 
ib.  Ducks  a-la-braife,  196. 
Another  way,  ib.  Another 
way,  197.  Macedonian  ducks, 
ib.  Ducks  a-la-mode,  198. 
Another  wav,  ib.  To  boil 
ducks  the  French  way,  ib. 
To  ^boil  ducks  with  onion 
fauce,  199.  Wild  duck,  wi- 
geon,  or  eafterling,  in  per- 
fection, ib.  To  boil  a duck 
a-la-Fran^oife,  ib.  To  drefs 
a duck  with  green  peas,  ib. 
Another  way,  200.  To  hath 
a wild  duck,  ib.  To  hafh 
ducks  different  ways,  ib. 
Another  way,  201.  To  drefs 
a wild  duck  in  perfection,  ib. 
To  ftew  ducks,  ib.  Another 
way,  202. 

Duckling y rolled,  202. 

Dumplings y apple,  338.  Da- 
mafcene  dumplings,  342. 
Hard  dumplings,  ib.  Nor- 
folk dumplings,  343.  Yeaft 
dumplings,  352. 

E. 

Eelsy  to  boil,  31.  Another 
way,  ib.  To  fricaftee  eels, 
281.  To  pitchcock  eels, 
307.  Another  way,  ib.  Fel 
a-la-Nivernois,  308.  To 
ftew  eels,  ib.  T’o  broil  eels, 
ib.  To  broil  or  roaft  eels, 
ib*  To  fry  eels,  305.  An- 
other way,  ib. 

Egg  fauce,  how  to  make  it, 

180. 
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iSo.  Egg  foup,  266.  To 
fricaffee  eggs,  2S3.  Eggs  and 
broccoli,  332.  To  broil  eggs, 
ib.  Eggs  duchefs  fadiion, 
333*  bpinach  and  eggs,  ib. 
To  force  eggs,  ib.  To  poach 
eggs  with  toads,  ib.  Eggs 
with  faufages,  334,  Cream 
with  egg,  421. 

Englijhy  an  Englilh  rabbit,  234, 

Eringo  rootSy  how  to  preferve 
them,  442. 

F. 

Fijh,  a ftrong  fiih  gravy,  270. 
Stock  for  brown  or  white  hfh, 
271.  White  fauce  for  fifh, 
315.  How  to  make  a hih- 
pond,  454. 

Floating  IJlandy  how  to  make  a 
floating  ifland  of  apples,  453. 
of  chocolate,  ib.  A floating 
ifland,  ib. 

Floundersy  to  boil,  48.  Another 
way,  ib.  Another  way,  49. 
To  fricaffee  flound  ers,  282. 
To  flew  flounders,  297. 

Flufumery,  how  to  make  flum- 
mery, 448.  Another  way; 
ib.  Hartfhorn  flummery, 
449.  Welch  flummery,  ib. 
Yellow  flummery,  ib.  Solo- 
mon’s temple  in  flummery, 
ib.  Oatmeal  flummery,  430. 
French  flummery,  ib.  To 
make  colouring  for  flummery 
or  jellies,  451. 

Forcey  to  force  the  infide  of  a 
firloin  of  beef,  64.  Another 
way,  65.  Another  way,  ib. 
A neat’s  tongue,  77.  To 
force  a neat’s  tongue  and  ud- 
der, 78.  Forced  fweetbreads, 
94.  Another  way,  ib.  To 
force  a leg  of  mutton,  124. 
A leg  of  lamb,  146.  Ano- 
ther way,  ib.  A hind  quar- 
ter of  houfe  lamb,  148.  A 
hind  quarter  of  lamb,  J49. 
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Hog’s  ears,  163.  To  force 
a fowl,  with  a ragoo  of  oyf- 
ters,  181.  To  force  a fowl, 
184.  Another  way,  ib.  To 
force  chickens,  192.  To 
make  forcemeat-balls,  317* 
To  force  eggs,  333. 

Fo-wlsy  to  road,  16.  Another 
way,  ib.  Another  way, 
ib.  To  boil  a fowl,  31. 
Another  way,  ib.  To  make 
fauce  for  fowls,  32.  To 
drefs  a fowl  to  perfedlion, 
178.  To  road  a fowl  with 
cnefnuts-  181.^^  To  force  a 
fowl  with  a ragoo  of  oyders, 
ib.  A fowl  with  a (harp 
fauce,  ib.  A fowl  a-la-braze, 
182.  Another  way,  ib. 
Another  way,  ib.  A fowl  with 
its  own  gravy,  183.  A fowl 
with  rice,  called  a pillow,  ib. 
A ragoo  of  fowls,  ib.  To 
force  a fowl,  184.  Another 
way,  ib.  A fowl,  fervant 
fafliion,  185.  To  marinade 
a fowl,  ib.  Fowls  duffed, 
1B3,  To  hafli  fowls,  ib. 
Another  way,  586.  To  dew 
a fowl,  ib.  A . nice  way  to 
drefs  a cold  fowl,  187.  To 
drefs  cold  fowl  or  pigeon,  ib. 

Frazey  how  to  make  apple  fraze, 
376.  Almond  fraze,  ib. 

Fricajfeey  to  fricaffee  chickens, 
275.  A brown  fricaffee  of 
chickens  or  rabbits,  ib.  A 
white  fricafiee  of  chickens  or 
rabbits,  276.  To  fricaffee 
rabbits  brown,  ib.  To  fri- 
caffee rabbits  v/hite,  ib.  To 
fricaffee  chickens  another 
way,  ib.  To  fricaffee  tripe, 
277.  Another  way  ib.  An- 

' other  way,  278.  To  fricaffee 
' ox  palates,  ib.  Another  way, 
ib.  To  fricaffee  cal  ves 
tongues,  ib.  To  fricaflee 

neat’s 
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neat's  tongues,  279.  To  fri- 
cafJee  calves  feet,  ib.  I'o 
fricalfce  pigeons,  ib.  Another 
way,  280.  To  fricaffee  lamb 
cutlets,  ib.  To  fricaffee 
fweebreads  brown,  280.  To 
Iricalfee  fweecbreads  white, 
281.  To  fricaffee  cels,  ib. 
To  fricaffee  carp  roes,  282. 
To  fri  ca  flee  flounders  and 
plaice,  ib.  To  fricafle  fcate 
and  thornback,  ib.  To  fri- 
caffee  cod  founds,  283.  To 
fricaffee  oyfters,  ib.  'To  fri- 
caffee eggs,  ib.  To  fricaflee 
mufhrooms,  ib.  To  fricaffee 
ai'tichoke  bottoms,  284.  To 
fricaflee  fkirrets,  ib.  Another 
way,  ib. 

F r liter Sy  how  to  make  common 
fritters,  373.  Strawberry 
fritters,  ib.  Plain  fritters, 
374.  Tanfey  fritters,  ib. 
Currant  fritters,  ib.  Royal 
fritters,  ib.  Apple  fritters, 
373.  Hafly  fritters,  ib.  Wa- 
ter fritters,  ib.  Fine  fritters, 
ib. 

Fruit,  how  to  preferveit  green, 

439‘ 

Fry,  to  fry  beef  fleaks,  66. 
Another  way,  ib.  Another 
way,  67.  Another  way,  ib. 
To  fry  fweetbreads,  97. 
Calf’s  cars,  106.  Calf’s 
brains  fried,  112.  Cold  veal^ 
117.  A loin  of  lamb,  147. 
A neck  or  loin  of  lamb,  152. 
Lambs  rumps  fried  of  a bright 
colour,  153.  To  fry  cold 
chicken,  194.  To  fry  a tur- 
bot, 286.  To  fry  herrings, 
294.  Another  way,  295.  To 
fry  foals,  297.  Another  way, 
ib.  To  fry  whitings,  298. 
Another  way,  ib.  To  fry 
trout  or  perch,  301.  To  fry 
carp,  305,  To  fry  tench,  306. 


To  fry  perch,  ib.  T6  ^rf 
fmeJts,  3^7*  To  fry  eels, 
309.  Another  way,  ib.  To 
fry  artichoke  bottoms,  324. 
To  fry  celery,  325.  To  fry- 
potatoes,  330.  To  fry  char- 
doons,  ib.  Another  way, 
531.  Another  way,  ib. 

G. 

Giblets,  to  flew,  169.  Another 
way,  170.  Another  way,  ib* 
Giblets  a-la- turtle,  ib.  Gib- 
let  foup,  260. 

Ginger,  how  to  candy  ginger, 
418. 

Golden  pippins,  how  to  prefervc, 

43^* 

Goo/e,  to  road  a green  goofe, 
II.  Another  way,  ib.  SaucA 
for  a green  goofe,  12.  To 
roaft  a goofe,  ib.  Another 
way,  ib.  Another  way,  ib. 
Sauce  for  a goofe,  13.  Ano- 
ther fauce  for  ditto,  ib.  Goofe 
a-Ia-mode,  167.  To  mari- 
nade a goofe,  168.  Another 
way,  ib.  Goofe  different 
ways,  ib.  To  ragoo  a goofe, 
169.  To  fmoke  a goofe,  ib. 

Coojeberry,  how  to  make  a goofe- 
berry  pudding,  342.  Green 
goofeberry  jam,43o.  Topre- 
ferve  goofeberries  whole  with-* 
out  floning,  431.  Goofeberry 
fool,  461. 

Grapes,  hew  to  prefervc  them, 

436. 

Grateful,  how  to  make  a grate- 
ful pudding,  342. 

Gra^y,  brown  gravy  without 
meat,  268.  Good  brown 
gravy,  ib.  Gravv  for  white 
fauce,  ib*  Gravy  for  a tur- 
key, fowl>  or  ragoo,  269. 
To  make  gravy,  ib.  Another 
way,  ib.  Gravy  for  a fowl 
when  you  have  neither  meat 
nor  gravy  ready,  270.  Beef 

gravy^ 
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gravy,  ib.  Mutton  or  veal 
gravy,  ib.  A ftrong  fifh  gra- 
vy, ib, 

Qreen  gage  plums,  how  to  pre- 
ferve  them,  441. 

Grill,  to  grill  a calf’s  head,  105, 
Breaft  of  mutton  grilled,  128. 
Another  way,  ib. 

H. 

Haddocks,  to  broil,  298. 

Hasji,  to  boil  a ham,  28.  Ano- 
ther way,  ib.  Another  way, 
ib.  Another  way,  29.  Ano- 
ther way,  ib.  To  make  mut- 
ton hams,  125.  Hams  a-Ia- 
braze,  162.  To  roaft  a ham 
or  a gammon  of  bacon,  163. 
Toalled  bread  and  ham  with' 
Ham  cullis,  321. 
How  to  cure  hams  three  ways, 
471,  472. 

Hare,  fweet  fauce  for  a hare,  10. 

To  roaft  a hare,  23.  Another 
way,  ib.  Another  way,  24, 
Different  forts  of  fauce  for  a 
hare,  24.  To  florendine  a 
hare,  224.  To  drefs  a hare, 
225.  Hare  a-la-daube,  ib. 

To  fcare  a hare,  ib.  A hare 
civet,  226.  To  flew  a hare, 
ib.  Another  way,  ib.  An- 
other way,  227.  To  hodge- 
podge a hare,  ib.  To  jug  a 
hare,  ib.  Another  way,  228. 

To  hafh  a hare,  ib.  Another 
way,  ib.  To  collar  a hare, 
ib.  Hare  foup,  245. 

Hajh,  to  hafh  a calf’s  head, 
103.  To  hafh  one  brown, 
ib.  To  hafli  one  white,  104, 

To  hafh  a cold  calf’s  head, 
ib.  Veal,  116.  Mutton,  137. 
Another  way,  ib.  Another 
way,  138.  Cold  mutton,  ib. 

A turkey,  180.  Another  way, 
ib.  Another  way,  ib.  To 
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hafli  fowls,  1S5.  Another 
way,  186.  Chicken  hafhed, 
195.  '1  o hafli  a wi’Id  duck, 

' 200.  To  hafh  ducks  different 
ways,  ib.  Another  way,  201. 
Partridges  hafhed  with  ro- 
combole  fauce,  216.  To 
hafh  a partridge  or  woodcock, 
217.  To  hafh  a hare,  228. 
Another  way,  ib. 

Hodge-podge,  how  to  make  one, 

454* 

Herrings,  to  boil,  30.  Another 
way,  ib.  To  drefs  herrings, 
294.  To  fry  herrings,  ib. 
Another  way,  295.  Herrings 
with  muflard  fauce,  ib.  Tq 
bake  herrings,  ib. 

fiog^ s head  au  fanglier,  or  wild 
boar  fafhion,  162.  A hog’s 
head  like  brawn,  ib.  To  force 
hog’s  ears,  163.  Hog’s  ears 
a- la- St.  Menehoult,  164. 
Hog’s  tails  of  different  fa- 
fhions,  ib.  Hog’s  feet  brazed 
and  broiled,  165.  Almond 
hog’s  puddings,  336.  Ano- 
ther way,  ib. 

Hunting,  how  to  make  a hunt- 
ing pudding,  343.  Another, 
344- 

I,  J. 

ya?n,  how  to  make  cherry  jam, 
429.  Red  rafpberry  jam, 
ib.  Another  way,  430. 
Apricot  jam,  ib.  Black 
currant  jam,  ib.  Green 
goofeberry  jam,  ib. 

Ice,  how  to  make  ice  cream, 
422. 

Icings,  how  to  make  icings  for 
cakes,  416. 

Jelly,  calf’s  foot,  118.  Ano- 
ther  way,  ib.  Another  way, 

1 19.  Another  way,  427. 
Another  way,  ib.  Savoury 
calf’s  foot  jelly,  ib.  Another 
K k way. 
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way,  120.  A pig  in  jelly, 
157.  Another  way^  158. 
Another  way,  ib.  A turkey 
in  jelly,  176.  Chickens  in 
favoury jelly,  188.  Chickens 
in  jelly,  190.  Pigeons  in  fa- 
voury  jelly,  2 10,  Small  birds 
in  favoury  jelly,  222.  Plare 
cake  in  jelly,  229.  Jelly 
broth,  273.  Smelts  in  fa- 
voury  jelly,  307.  Hartfhorn 
jelly,  426.  Another  way, 
427.  Red  or  white  currant 
jelly,  428.  Black  currant 
jelly,  ib.  Orange  jelly^  ib. 
Kafpberry  jelly,  ib.  Ifin- 
glafs  jelly,  429.  Ribband 
jelly,  ib.  Currants  preferved 
in  jelly,  435. 

IJinglafsy  how  to  make  ifin- 
glafs  jelly,  429. 

IJland^  how  to  make  a defert 
ifland,  433. 

Italian^  how  to  make  an  Ita- 
lian pudding,  344. 

L. 

La?nb,  to  roaft,  3.  To  drefs  a 
iamb’s  head,  143.  Lamb’s 
head  with  parfley  juice,  ib. 
Lamb’s  head  and  purtenance, 

144.  Another  way,  ib. 
Lamb’s  head,  pontiff  fauce, 

1 45 . To  (lew  a lamb’s  head, 
ib  Lamb’s  head  Conde  fa- 
fhion,  146.  To  force  a leg 
oflamb,  ib.  Another  way, 
ib.  To  boil  a leg  of  lamb 
and  loin  fried,  147.  Another 
way,  ib.  To  fry  a loin  of 
lamb,  ib.  To  ragoo  a fore 
quarter  of  lamb,  148.  Afore 
quarter  of  lamb  in  caul,  ib. 
’J''o  force  a hind  quarter  of 
houfe  lamb,  ib.  Two  hind 
quarters  of  lamb  with  fpi- 
nach,  149.  To  force  a hind 
quarter  of  lamb,  ib.  To  bake 


lamb  and  rice,  130.  Shoulder 
oflamb  Dauphin  fafhion,  ib. 
Shoulder  of  lamb  neighbour 
fafhion,  ib.  Lamb’s  fweet-r 
breads,  151.  Todrefsadifh 
of  lamb’s  bits,  ib.  Lamb 
chops  en  cafarole,  ib.  Lamb 
chops  larded,  ib.  To  fry  a 
neck  or  Loin  of  lamb,  152. 
Lamb’s  ears  with  forrel,  153. 
Lamb’s  rumps  fried  of  a 
bright  colour,  ib.  To  fri- 
caffee  lamb  cutlets,  280. 

Larks,  to  roaft,  20.  Another 
way,  ib.  Another  way,  ib. 
To  drefs  larks  pear  fafhion, 
222.  Larks  a-la-Franjoife, 
ib.  A ragoo  of  larks,  223. 

Le?non^  how  to  make  a lemon 
pudding,  344.  Another  way, 
ib.  Lemon-peel  with  cream, 
423.  How  to  preferve,  le- 
mons, 441.  A lemon  fylla-. 
bub,  446. 

Leveret f kid  fafhion,  229. 

Lohjiers^  to  roaft,  26.  Another 
way,  ib.  Another  way,  ib. 
Another  wav,  ib. 

M. 

Mackarel,  to  boil,  47.  Another 
way,  ib.  Another  way,  48. 
Mackarel  a-la-maitre  d’hotel, 
299.  To  broil  mackarel 
whole,  ib.  Another  way,  ib. 
Mackarel  an  court  bouillon, 
ib.  To  bake  mackarel,  300. 

Made  Bijhes,  rules  to  be  obferv- 
ed  in  all  made  difhes,  52, 
Browning  for,  53. 

Mangoes,  to  pickle,  379.  Ano- 
ther way,  ib. 

Marmalade,  how  to  make  a mar- 
malade of  oranges,  442.  An- 
other way,  443.  Red  quince 
marmalade, ib.  Whitequince 
marmalade,  ib.  Apricot  mar- 
malade. 
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inalade,  444.  Tranfparent 
marmalade,  ib.  Apple  mar- 
malade, ib. 

Marro<zvy  how  to  make  a mar- 
row pudding,  344.  Another, 

345- 

Meady  how  to  make,  468.  Cow- 
flip  mead,  ib. 

Milky  how  to  make  milk  foup, 
267.  Milk  foup  the  Dutch 
way,  ib.  Kow  to  make  rice 
milk,  460. 

Millety  how  to  make  a millet 
pudding,  343.  Another,  ib. 

Minccy  how  to  make  mince  pies, 
364.  Another  way,  ib. 

Mooiijhiney  how  to  make  it, 
452. 

Mujhroomsy  to  fricafiee,  383. 
Mulhroom  fauce  for  white 
fowls  of  all  forts,  31I.’  An- 
other way,  312.  To  ragoo 
mulhrooms,  326.  Another 
way,  327.  To  ftew  mulh- 
rooms,  ib.  Mulhroom  loaves, 
ib.  To  pickle  mulhrooms, 

384- 

Muttony  to  roaft,  3,  To  roaft 
a haunch  of  mutton  venifoa 
falhion,  4.  Another  way,  ib. 
Another  way,  5.  Another 
way,  ib.  To  drefs  a leg  of 
mutton  to  eat  like  venifon, 

I 21.  Another  way,  fee  un- 
der roalHng,  p.  5.  Leg  of 
mutton  Modena  fafhion,  ib. 
Leg  of  mutton  a-la-mode,  ib. 
Leg  of  mutton  a-la-haut- 
gout,  122.  A-la-daube,  ib. 
To  ragoo  a leg  of  mutton,  ib. 
Another  way,  123,  To  drefs 
a leg  of  mutton  a-la-royale, 
ib.  Another  way,  ib.  To 
roall  a leg  of  mutton  with 
oyfters,  124.  Another  way, 
ib.  Another  way,  ib.  Leg 
of  mutton  with  cockles,  ib. 
Ta  force  a leg  of  mutton,  ib. 
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Split  leg  of  mutton  and  oyfter 
fauce,  123  To  make  mut- 
ton hams,  ib.  Jiggot  of 
mutton  with  Spanilh  onions, 
ib.  Shoulder  of  mutton  fur- 
prifed,  126.  A Ihoulder  of 
mutton  en  epigram,  ib.  A 
fhoulder  of  mutton  called  hen 
and  chickens,  127.  A fhoul- 
der of  mutton  with  a ragoo 
of  turnips,  ib.  To  boil  a 
fhoulder  of  mutton  and  onion 
fauce,  128.  Breafl  of  mut- 
ton grilled,  ib.  Another  way, 
ib.  To  collar  a breall  of 
mutton,  129.  Another  way, 
ib.  Mutton  kebobbed,  ib. 
Another  way,  130.  A har- 
rico  of  mutton,  ib.  Another 
way,  ib.  Another  way,  131. 
A harrico  of  a neck  of  mut- 
ton, ib.  Neck  of  mutton 
called  the  hafty  dilh,  ib.  To 
drefs  a neck  of  mutton  like 
venifon,  132.  Neck  of  mut- 
ton larded  with  ham  and  an- 
chovies, ib.  To  drefs  a 
neck  of  mutton,  ib.  A 
bafque  of  mutton,  133.  Fil- 
let of  mutton  with  cucum- 
bers, ib.  To  french  a hind 
faddle  of  mutton,  ib.  To 
drefs  a faddle  of  mutton  a-la- 
St.  Menehoult,  134.  Mutton 
theTurkilh  way,  ib.  Sad- 
dle of  mutton  matted,  135. 
Mutton  a-la-Maintenon,  ib. 
Chine  of  mutton  with  cu- 
cumber fauce,  ib.  Mutton 
rumps  and  kidnies,  136.  An- 
other way,  ib.  Mutton 
rumps  a-la-braze,  137.  To 
halh  mutton,  ib.  Another 
way,  ib.  Another  way,  138. 
To  hafh  cold  mutton,  ib. 
Oxford  John,  ib.  A hodge- 
podge of  mutton,  139.  Mut- 
ton cutlets  lovers’  fafliion, 
K k 2 ib. 


J 


E X. 


^<52  1 N D 

ib.  Mutton  cutlets  en  fur- 
tout,  or  in  difguife,  ib.  Mut- 
ton chops  in  difguife,  ib. 
Mutton  gravy,  270.  Mut- 
ton broth,  271.  Another 
way,  272. 

N. 

Norfolk  dumplings,  how  to 
make,  345. 

O. 

Oaiy  how  to  make  an  oat  pud- 
ding,  346. 

Oatmeal^  how  to  make  an  oat- 
meal pudding,  346.  Oatmeal 
flummery,  450. 

Oniony  foup,  237,  264.  To 
pickle  onions,  380.  Another 
way,  ib.  Another  way,  381. 

Orange,  how  to  make  an  orange 
pudding,  346.  Another,  ib. 
Candied  orange  flowers,  418, 
To  candy  orange-peel,  ib. 
Orange  chips,  419.  Orange 
cream,  424.  Orange  jelly, 
428.  Orange  poiiet,  457. 
To  preferve  oranges  whole, 
439.  To  preferve  oranges 
carved,  440.  A marmalade 
of  oranges,  442.  Another 
way,  443. 

Orgeat,  how  to  make,  461. 

Ortolans,  to  drefs,  221. 

Ox,  to  roall  ox  palates,  73. 
To  flew  ox  palates,  ib.  An- 
other way,  74.  Another  way, 
ib.  Another  way, " ib.  To 
broil  ox  palates,  ib.  Tora- 
goo  ox  palates,  75.  Ox  cheek 
foup,  258.  To  fricaflee  ox 
palates,  278.  Another  way,  ib. 

Oxford,  how  to  make  Oxford 
faufages,  475. 

Oyjler  foup,  2^2.  Another 
way’^,  263.  To  fricalTee  oyf- 
ters,  283. 

P. 

Panada,  how  to  make,  457.  A ' 
fweet  panada,  45^* 

Pancakes,  how  to  make  cream 


pancakes,  371.  Anotherway, 
ib.  Another  way,  372.  Com- 
mon pancakes,  ib.  Butter 
pancakes,  372.  Fine  pan- 
cakes, ib.  Rice  pancakes,  ib. 
Pancakes  called  a quire  of 
paper,  ib.  Pink-coloured 
pancakes,  373.  Clary  pan- 
cakes, ib. 

Parfey,  how  to  crifp,  315. 

Parfnips,  to  drefs,  478. 

Partridges,  to  roaft,  21.  Ano- 
ther way,  ib.  Anotherway,  ib. 
To  boil  a partridge,  37.  An- 
other way,  ib.  Another  way, 
ib.  Another  way,  ib.  Par- 
tridges in  panes,  212.  An- 
other way,  213.  Partridges 
en  afpic,  ib.  Partridges  in’ 
ragoo  with  oranges,  ib. 
Partridges  a-la-braze  214, 
To  flew  partridges,  ib. 
Another  way,  215.  Par- 
tridges rolled,  ib.  Par- 
tridges broiled,  with  fweet 
herbs,  ib.  Partridges  with 
confommee  fauce,  216.  Par- 
tridges a-la-paifanne,  ib. 
Partridges  halhecl  with  ro- 
comboie  fauce,  ib.  To  hafli 
a partridge,  217.  Partridge 
foup,  255. 

Pafte,  for  tarts,  355.  Crifp 
pafle  for  tarts,  ib.  Another 
way,  ib.  Puff  pafle,  356. 
A good  pafte  for  great  pies, 
ib.  A pafte  for  cuflards,  ib. 
Another  way,  ib. 

Pafiy,  how  to  make  a venifon 
pafty,  369. 

Peccadillo,  how  to  make  it,  387.^ 

Pears,  to  flew,  33 1.  To  flew 
pears  in  a fauce-pan,  ib. 
A;iother  way,  332.  To  bake 
pears,  ib.  To  dry  pear  plums, 
420. 

Peas,  ftewcd  peas  and  lettuce, 
327.  Another  way,  ib.  An- 
' . other 
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otlier  way,  328.  Peas  pud- 
ding,  347,  To  drefs  peas, 
478. 

Perchy  to  fry,  301,  306.  To 
drefs  perch  in  water  fouchy, 
306. 

PheafantSy  to  roaft,  21,  22. 
Another  way,  ib.  Another 
way,  ib.  To  boil  pheafants, 
38.  Pheafants  a-la-braze, 

217.  Pheafants  a-Ia-Mon- 
gelas,  ib.  T o Hew  a pheafan  t, 

218.  Pheafants  a-lTtalienne, 
ib. 

PickUy  how  to  make  lemon 
pickle,  322.  General  ob- 
iervations  on  pickling,  377, 
To  pickle  cucumbers,  378. 

- Another  way,  ib.  Topickle 
cucumbers  in  flices,  379, 
Mangoes,  ib.  Another  way, 
ib.  Onions,  380.  Another 
way,  ib.  Another  way,  381. 
Walnuts  black,  ib.  Another 
way,  ib.  Walnuts  green,  382, 
Trench  beans,  383.  Red 
cabbage,  ib.  Another  way, 
ib.  Mufhrooms,  384.  Cau- 
liflowers, ib.  Another  way, 
ib.  Capers,  385.  Samphire, 
ib.  Beet  roots,  386.  Bar- 
berries, ib.  Codlings,  ib. 
Indian  pickle  or  peccadillo, 
ib.  To  pickle  artichoke  bot- 
toms, 387.  Nailurtium  buds, 
ib.  To  pickle  pork,  473. 

Pies,  preliminary  obfervations 
on,  355.  An  apple  pie,  357. 
Another  way,  ib.  A beef 
Heak  pie,  358.  A bride’s 
pie,  ib.  A calf’s  foot  pie,  ib. 
A calf’s  head  pie,  359.  An- 
other, ib.  A cherry  pie,  ib. 
A favoury  chicken  pie,  ib. 
A rich  chicken  pie,  360.  A 
codling  pie,  ib.  A Devon- 
fhire  fquab  pie,  361.  A 
duck  pie,  ib.  An  eel  pie,  ib. 
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Another,  ib.  An  egg  pic, 
ib.  A French  pie,  362.  A 
plain  goofe  pie,  ib.  A rich 
goofe  pie,  ib.  A giblet  pie, 
ib.  A ham  pie,  363.  A 
hare  pie,  ib.  An  herb  pic 
for  Lent,  ib.  Alobflerpie, 
364.  Mince-pies,  ib.  An- 
other way,  363.  Mutton  and 
lamb  pie,  ib.  An  olive  pie, 
ib.  A partridge  pie,  ib.  A 
pigeon  pie,  366.  A Che- 
ihire  pork  pie,  ib.  A rook 
pie,  ib.  A rabbit  pie,  ib, 
A falmon  pie,  367.  Another, 
ib.  A foal  pie,  ib.  A fuck- 
irig  pig  pie,  368.  A rich  veal 
pie,  ib.  A fweet  veal  or  lamb ' 
pie,  ib.  A favoury  veal  pie, 
369.  A vermicelli  pie,  ib. 

Pig,  To  roaft  a pig,  7.  An- 
other way,  8.  Anothef  way, 
ib.  Another  way,  ib.  To 
roafl:  the  hind  quarter  of  a 
pig,  lamb  falhion,  9.  ^auce 
for  a pig,  ib.  Different  forts 
of  fauce  for  a pig,  ib.  To 
boil  pettitoes,  39.  Another 
way,  ib.  To  barbecue  a pig, 

154.  Another  way,  ib.  To 
drefs  a pig  au  pere  duillet, 

155.  A pig  matelot,  156. 
Collared  pig,  ib.  Another 
way,  157.  To  bake  a pig, 
ib.  A pig  in  jelly,  ib.  An- 
other way,  158.  Another 
way,  ib.  To  drefs  a pig  like 
a fat  lamb,  ib.  Pig  white. 
Monks’  falhion,  159.  To 
diefs  a pig  the  French  way, 
ib.  To  drefs  pigs’  pettitoes, 
lb.  Another  way,  160.  A 
ragoo  of  pigs  feet  and  ears,  ib. 
Another  way,  ib. 

Pigeons,  xo  xo2.Q.^  2z,  Another 
way,  ib.  Another  way,  23, 
Another  way,  ib.  To  boil 
pigeons,  35.  Another  way, 

36. 
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36.  Another  way,  ib.  To 
drefs  cold  pigeons,  187.  To 
make  artificial  pigeons,  189. 
Pigeons  eii  compote,  202. 
Another  way,  ib.  Another 
way,  203.  Pigeons  a-la- 
duxelle,  ib.  Pigeons  a-Ia- 
daube,  204.  Pigeons  in  dif- 
guile,  ib.  Pigeons  a-la-char- 
mante,  205.  Pigeons  in  fri- 
candeau,  ib.  Another  way, 
ib.  Pigeons  au  foleil,  206. 
Another  way,  ib.  Pigeons 
furtout,  ib.  Pigeons  tranl- 
mogrified,  207.  Pigeons  a- 
la-braze,  ib.  A pupton  of 
pigeons,  ib.  Pigeons  in  pim- 
lico,  208.  Pigeons  royal 
fafhion,  ib.  Boiled  pigeons 
and  bacon,  209.  Pigeons  au 
gratin,  ib.  Pigeons  a-Ia-fouf- 
lel,  ib.  To  ftew  pigeons, 

' 210  Another  way,  ib.  Pi- 
geons in  favoury  jelly,  ib. 
To  bake  pigeons,  ib.  Pige- 
ons in  a hole,  21 1.  Pigeons 
boiled  with  rice,  ib.  Ano- 
ther way,  ib.  To  broil  pi- 
geons, 212.  Another  way. 
ib.  Jugged  pigeons,  ib. 
To  fricafiee  pigeons,  279, 
Another  way,  280. 

Pikcy  To  boil  a pike,  45.  An- 
other way,  ib.  Another  way, 
46.  Pike  with  forcemeat,  301 . 
Pike  au  court  bouillon,  302. 
To  flew  pike,  ib. 

Plaice,  to  boil,  48.  Another 
way,  ib.  Another  way,  49. 
To  fricaffee  plaice,  282.  To 
flew  plaice.  297. 

Plo<vers,  the  general  method  of 
drelling  them,  221.  Plovers 
perigord  fafhion,  ib. 

Plum,  porridge  for  ChrlUmas, 
251.  Plum  pudding,  347. 
An  excellent  plum  pudding, 
ib.  How  to  dry  pear  plums, 
420. 


Pork,  to  roafl,  6.  To  boil 
pickled  pork,  39.  Another 
way,  ib.  To  barbecue  a leg 
of  pork,  160.  To  fluff  a 
chine  of  pork,  161.  Another 
way,  ib.  Another  way,  ib, 
C hine  of  pork  poivrade  fauce, 
164.  Pork  cutlets,  165.  To 
pickle  pork,  473. 

Pojfct,  how  to  make  a fack  pof- 
fet,  three  ways,  455.  An 
orange  poffet,  456.  Wine 
poffet,  ib.  Ale  poffet,  ib. 

Pot,  to  pot  neat’s  tongues,  79. 
Genera]  obfervations  on  pot- 
ting,  388.  To  pot  beef,  ib. 
To  pot  beef  like  venifon, 
389.  To  pot  venifon,  ib. 
To  pot  a hare,  ib.  Another 
way,  390.  To  pot  eels,  ib. 
To  pot  chars,  ib.  To  pot 
veal,  391.  Another  way,  ib. 
To  pot  falmon,  ib.  To  pot 
tongues,  392.  To  pot  lam- 
preys, ib.  To  pot  pigeons, 
ib.  Another  way,  ib.  To 
pot  woodcocks  or  fnipes,  393, 
To  pot  moor  game,  ib. 

Potatoes,  to  broil,  329.  To 
fry  potatoes,  330.  d’o  mafh 
potatoes,  ib.  To  fcollop  po- 
tatoes, ib.  Another  way,  ib, 
A potatoe  pudding,  348. 
.Another,  ib.  To  drefs  po- 
tatoes, 478. 

Preferring,  general  obfervations 
upon,  426.  To  preferve 
goofberries  whole  without 
floning,  431.  Apricots,  432. 
Green  apricots,  ib.  Almonds 
dry,  ib.  Damafcenes,  433. 
Strawberries,  ib.  Red  cur- 
rants in  bunches,  434.  An- 
other way,  ib.  Currants 
preferved  in  jelly,  435.  To 
preferve  cherries  with  the 
leaves  and  ilalks  green,  ib. 
To  preferve  currants  for  tarts, 

ib. 
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. ib.  Rafpberries,436.  Grapes, 
ib.  Golden  pippins,  ib.  Cu- 
cumbers, 437*  Walnuts 
white,  ib.  Walnuts  black, 
438.  Walnuts  green,  ib. 
Barberries  for  tarts,  ib.  Fruit 
green,  439.  Oranges  whole, 
ib.  Oranges  carved,  440, 
Morel  cherries,  ib.  Another 
way,  ib.  Green  gage  plums, 
441.  White  citrons,  ibr  Le- 
mons, ib.  Green  codlings 
to  keep  all  the  year,  442. 
Eringo  roots,  ib. 

PiiddingSy  preliminary  obferva- 
tions  on  puddings,  335.  A 
baked  almond  pudding,  ib. 
A boiled  almond  pudding, 
336.  Another  way.  ib.  Al- 
mond hog’s  puddings,  ib. 
Another  way,  ib.  A baked 
apple  pudding,  337.  Ano- 
ther, ib.  Another,  ib.  An- 
other, ib.  An  apricot  pud- 
ding,  338.  Another,  ib. 
A batter  pudding,  ib.  An- 
other, 339.  A bread  pud- 
ding, ib.  Another,  ib.  A 
nice  bread  pudding,  ib.  A 
calf’s  foot  pudding,  340.  A 
carrot  pudding,  ib.  Another, 
ib.  Green  codling  pudding, 
341.  A cuftard  pudding,  ib. 
Another,  ib.  Goofebcrry 
pudding,  342.  A grateful 
pudding,  ib.  A halty  pud- 
ding, ib.  Another,  343. 
Herb  pudding,  ib.  k hunt- 
ing pudding,  ib.  Another, 
344.  An  Italian  pudding, 
ib.  A lemon  pudding,  ib. 
Another,  ib.  A marrow 
pudding,  ib.  Another,  345. 
A millet  pudding,  ib.  An- 
other, ib.  An  oat  pudding, 
346.  An  oatmeal  pudding, 
ib.  An  orange  pudding,  ib. 
Another,  ib.  Peas  pudding. 
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347.  A plain  pudding,  ib. 
Another,  ib.  Plum  pudding, 
ib.  An  excellent  plum  pud- 
ding, ib.  A potatoe  pud- 
ding, 348.  Another,  ib.  A 
quaking  pudding,  ib.  A 
rabbit  pudding,  ib.  A rice 
pudding,  2^9.  A ground  rice 
pudding,  ID.  A cheap  plain, 
rice  pudding,  ib.  Another, 
ib.  A fago  pudding,  330. 
A fpoonful  pudding,  ib.  A 
fpinach  pudding,  ib.  A fuet 
pudding,  331.  A tanfey 
pudding,  ib.  Another,  ib. 
A tranlparent  pudding,  ib. 
Vermicelli  pudding,  352.  A 
Yorkihire  pudding,  ib.  An- 
other, 333.  White  puddings 
in  /kins,  ib.  Another,  ib. 
Black  puddings,  ib.  Another 
'vay,  354. 

Puffs,  how  to  make  almond 
puffs,  413.  Sugar  puffs,  ib. 
German  puffs,  416^  Lemon 
puffs,  ib. 

Pullets,  a- la- St.  Menehoult, 

186. 


^aih,  toclrefs,  221. 
leaking,  how  to  make  a quak- 
ing pudding,  348. 

^inces,  how  to  make  fyrup  of, 
432.  Red  quince  marma- 
lade, 443.  White  quince 
marmalade,  ib. 


R. 

Rabbits,  to  road,  24,  Another 
way,  25.  Another  way,  ib. 
To  road  a rabbit  hare  fafliion, 
ib.^  To  boil  a rabbit  with 
onions,  33.  To  florendine 
rabbits, ^ 230.  Rabbits  fur- 
prize,  ib.  Another  way, 
231.  Rabbits  in  cafarole, 
ib.  Another  way,  232  To 
road  a rabbit  hare  fafhion,- 
ib.  Portuguefe  rabbits,  ib. 

Rabbits 
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Rabbits  collared,  with*  fauce 
a-Ia-Nivernois,  ib.  Rabbvts 
pulled,  233.  A Scotch  rab- 
bit,'ib.  A Welch  rabbit,  ib. 
An  EngliOi  rabbit,  234.,  A 
brown  frica/Tee  of  rabbits, 
273.  A white  fricaffee  of 
rabbits,  276.  To  fricaflee 
rabbits  brown,  ib.  To  fri- 
cailee  rabbits  white,  ib.  A 
rabbit  pudding,  34.8. 

Hagooj  to  ragoo  a piece  of  beef, 
61.  Rump  au  ragout,  64. 
To  ragoo  ox  palates,  75.  A 
ragoo  of  a breaft  of  veal. 
So.  Another  way,  ib.  An- 
other way,  81.  Another 
way,  ib.  To  ragoo  a neck 
of  veal,  83.  A fillet  of  veal, 
90.  To  ragoo  fweetbreads, 
93.  Another  way,  ib.  A 
ragoo  of  calves  feet,  109. 
Veal  cutlets  in  ragoo,  iii. 
To  ragoo  a leg  of  mutton, 
122.  Another  way,  123.  A 
fore  quarter  of  lamb,  148.  A 
ragoo  of  pig’s  feet  and  ears, 
160.  Another  way,  ib.  To 
ragooagoofe,  169.  A ragoo  of 
fowls,  183.  A ragoo  of  larks, 
223.  A ragoo  of  artichoke 
bottoms,  324.  A ragoo  of 
celery,  323.  Another  way,  ib. 
To  ragoo  cucumbers,  ib.  To 
ragoo  mufhrooms,  31^6.  Ano- 
ther way,  327.  To  ragoo 
afparagus,  328.  To  ragoo 
cauliflowers,  329. 

^ameqiibis y how  to  make  them, 
405. 

Rajpberry y how  to  make  rafp- 
berry  jelly,  428.  Red  rafp- 
berry  jam,  429.  To  preferve 
rafpberries,  436. 

Rihbanciy  how  to  make  ribband 
jelly,  429.  Another  way, 

' 430* 

JUce,  how  to  make  a rice  pud- 


ding, 349.  A ground  rice 
pudding,  ib.  A cheap  plain 
rice  pudding,  ib.  Another, 
ib.  How  to  make  rice  milk, 
460. 

Roajiingy  general  infirudions 
for,  ,1,-2.  To  roaft  beef,  3. 
A beef  tongue,  ib.  Cold 
roaft  beef  family  fafhion,  ib. 
Mutton  and  lamb,  ib.  A 
haunch  of  mutton  venifon  fa- 
fihion,  4.  Another  way,  ib. 
Another  way,  3.  Another 
way,  ib.  Veal,  ib.  Pork,  6. 
A pig,  7.  Another  Way,  8. 
Another  way,  ib.  Another 
way,  ib.  The  hind  quarter 
of  a pig  lamb  falhion,  9.  Ve- 
nifon,  10.  Another  wav,  ib. 
A green  goofe,  ii.  Another 
way,  ib.  A goofe,'i2.  Ano- 
ther way,  ib.  Another  way, 
ib.  A turkey,  13.  Another 
way,  ib.  Another  way,  14. 
Another  way,  13.  Fowls,  16. 
Another  way,  ib.  Another 
way,  ib.  Chickens,  ib.  An- 
other way,  17.  Another  way, 
ib.  Ducks,  18.  Another  way. 
ib.  Wild  ducks  or  teal,  ib^ 
Woodcocks  or  fnipes,  19. 
Another  way,  ib.  Larks,  20. 
Another  way,  ib.  Another 
way,  ib.  Rufts  and  rees,  ib. 
Another  way,  21.  Pheafants 
or  partridges,  ib.  Another 
way,  ib.  Another  way,  ib. 
Pheafants,  22.  Pigeons,  ib. 
Another  way,  ib.  Another 
way,  23.  Another  way,  ib. 
A hare,  ib.  Another  way, 
ib.  Another  way,  24.  Rab- 
bits, ib.  Another  way,  23. 
Another  way,  ib.  A rabbit 
hare  falhion,  ib.  Lobfters, 
26.  Another  way,  ib.  Ano- 
ther way,  ib.  Another  way, 
ib.  Ox  palates,  7.3.  A bul- 
lock’s 
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lock's  heart,  76.  Sweetbreads 
with  afparagus,  94.  A calf  s 
head,  102.  A calf’s  heart, 
107.  A calf’s  liver,  108.  A 
leg  of  mutton  with  oyfters, 
124.  Another  way,  ib.  An- 
other way,  ib.  A ham,  or  a 
gammon  of  bacon,  163.  To 
roaft  a turkey  the  genteel 
way,  175.  To  roaft  a turkey 
with  cray-fifti,  179.  To  roaft 
a fowl  with  chefnuts,  18 r. 
Chickens  roafted  with  force- 
meat and  cucumbers,  190. 
To  roaft  a rabbit  hare  fafhion, 
232.  To  roaft  eels,  308. 

J^uJTs  and  Rees,  to  roaft,  20. 
Another  way,  21.  To  drefs 
rufts  and  rees,  221. 

S. 

^ago,  how  to  make  a fago  pud- 
ding,  350.  Sago,  460. 

Salmon,  to  broil  falmon  crifp, 
40.  Another  way,  ib.  To 
boil  falmon,  ib.  Another 
way,  41.  Another  way,  ib. 
Salmon  a-la-braze,  287.  To 
roll  falmon,  ib.  To  broil 
falmon,  288.  Another  way, 
ib.  Salmon  in  cafes,  ib. 
Salmon  with  ftirimp  fauce, 

■ 289.  Haftets  of  falmon,  ib, 
Salmon  with  fvveet  herns,  ib. 
To  drefs  dried  falmon,  290. 
To  drefs  a jowl  of  pickled 
falmon,  ib. 

Salop,  how  to  make  it,  439. 

Sauce,  for  a pig,  9.  Different 
forts  of  fauces  for  a pig,  ib, 
'Sweet  fauce  for  venifon  or 
hare,  10.  Sweet  fauce  of 
red  wine  for  venifon  or  roafted 
tongue,  II.  Different  forts 
of  fauces  for  venifon,  ib. 
Sauce  for  a green  goofe,  12. 
Sauce  for  a goofe,  13.  Sauce 
for  a goofe  or  duck,  ib.  Sauce 
for  a turkey,  15.  Another, 
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ib.  Egg  fauce,  18.  Differ- 
ent forts  of  fauce  for  a hare, 
24.  To  make  fauce  for  fowls, 
32.  For  a boiled  turkey,  34. 
Sauce  poivrade,  310.  Ano- 
ther way,  ib.  Sauce  for  a 
cod’s  head,  ib.  Parftey  and 
butter,  3 1 1.  Poor  man’s 
fauce,  ib.  Another  way, 
called  by  the  French  au  pau- 
vre  homme,  ib.  Lemon  fauce 
for  boiled  fov/ls,  ib.  Mufti- 
room  fauce  for  white  fowls  of 
all  forts,  ib.  Another  way, 
312.  Celery  fauce,  ib.  Ca- 
per fauce,  ib.  Shallot  fauce, 
ib.  Egg  fauce,  ib.  Apple 
fauce,  313.  Onion  fauce,  ib. 
Another  way,  ib.  Goofe- 
berry  fauce,  ib.'  F'ennel 
fauce,  ib.  Bread  fauce,  ib. 
Mint  fauce,  314.  SauceRo- 
bert,  ib.  Another  way,  ib. 
Anchovy  fauce,  ib.  Shrimp 
fauce,  ib.  Another  way,  3 15. 
Plain  four  fauce,  ib.  White 
fauce  for  filh,  ib,  ' White 
fauce  for  fowls  or  chickens, 
ib.  A white  fauce  for  veal, 
316.  Sauce  ravigotte  a-la- 
Bourgeoife,  ib.  Sauce  a-la- 
Nivernois,  ib.  Sauce  for 
pheafants  or  partridges,  ib. 
Sauce  for  wild  duck,  teal, 
&c.  ib.  Pontiff  fauce,  317. 
Sauce  for  a boiled  falmon,  ib. 
An  excellent  fauce  for  moft 
kinds  of  fifti,  318.  To  make 
oyfter  ^ fauce,  ib.  Another 
way,  ib.  Afpic  fauce,  319. 
Lobfter  fauce,  ib.  Another 
way,  ib. 

Saufages,  how  to  make  very  fine 
faufages  three  ways,  474, 
Common  faufages,  473.  Ox- 
ford faufages,  ib. 

Scate,  to  fricaffee  fcate,  282. 

Scotch,  to  drefs  Scotch  collops 
L 1 white. 


498  I N D 

white,  113*  Another  way, 
114.  Another  way,  ib.  I'o 
drefs  them  brown,  ib.  An- 
other way,  1 15.  Another 
way,  ib.  To  drefs  them  the 
French  wav,  116.  A Scotch 
rabbit,  233.  Scotch  barley 
broth,  272. 

Sirloht^  to  force  the  in  fide  of  a 
firloin  of  beef,  64.  Another 
way,  65.  Another  way,  ib. 
^kirrets,  to  fricaflee,  284.  An- 
other way,  ib. 

Smelts  a - la- Menehout,  306. 
Smelts  in  favoury  jelly,  307. 
To  fry  fmelts,  ib., 

Snipes,  to  roaft,  19.  Another 
way,  ib.  Snipes  in  furtout, 
219.  Snipes  in  falmy,  ib. 
Another  way,  220.  Snipes 
with  purflain  leaves,  ib. 
Snipes  duchefs  falhion,  ib. 
Sno^M,  how  to  make  fnow  'and 
cream,  425.  How  to  make 
a difh  of  fnow,  ’452. 

Soalsy  to  boil,  49.  Another 
way,  ib.  Another  way,  50. 
Soals  with  forcemeat,  296. 
Soals  a-la-Fran9oife,  ib:  To 
llew  foals,  297.  To  flew 
foals,  plaice,  or  flounders, 
ib.  To  fry  foals,  ib.  An- 
other way,  ib.  To  marinade 
foals,  298.  To  bake  foals, 
ib. 

Soup,  obfervations  on  foups, 

243.  Rich  vermicelli  foup, 

244.  Another  way,  ib.  Ver- 
micelli fouD,  with  meat  or 
fllh,  ib.  Hare  foup,  245. 
Soup  a-la-reine,  ib.  Another 
way,  246.  Soup  crefly,  ib. 
Another  way,  247.  Almond 
foup,  ib.  Another  way,  ib. 
Soup  fante,  or  gravy  foup, 
248.  Soup  fante  with  herbs, 
ib.  Soup  fante  the  Engliih 
way,  249.  CraW'flfli  foup. 
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ib.  Another  way,  250*  Soup 
and  bouillie,  251.  A tranf- 
parent  foup,  ib.  Green  peas 
foup,  2^2,  Another  way, 
ib.  Another  way,  ib.  Soup 
a-la-Mufquetaire,  253.  A 
common  peas  foup,  ib.  An- 
other way,  ib.  Another  way, 
254.  Another  way,  ib.  Peas 
foup  without  meat,  255. 
White  peas  foup,  ib.  Par- 
tridge foup,  ib.  Soup  a-la- 
Chartre,  256.  Portable  foup 
for  travellers,  ib.  Macaro- 
ni foup,  257.  Soup  an 
Bourgeois,  ib.  Another  way, 
ib.  Onion  foup,  ib.  Ox- 
cheek  foup,  258.  Soup  Lor- 
raine, ib.  Dauphin  foup, 
259.  Afparagus  foup,  ib. 
Calf’s-head  foup,  260.  Gra- 
vy foup  thickened  with  yel- 
low peas,  ib.  Giblet  foup, 
ib.  Soup  maigre,  261.  An- 
other way,  ib.  Queen’s  rice 
foup  maigre,  262.  Rice  foup, 
ib.  Oyfter  foup,  ib.  Ano- 
ther way,  263.  Green  peas 
foup,  ib.  Another  way,  ib. 
Onion  foup,  264.  Eel.  foup, 
ib.  Peas  foup,  ib.  Muflel 
foup,  265.  Barley  foup,  266. 
Scate  foup,  ib.  Egg  foup, 
ib.  Milk  foup,  267.  Milk 
foup  the  Dutch  way,  ib. 
Turnip  foup  Italian  falhion, 
ib. 

Spanijh,  how  to  make  Spanifli 
cream,  424. 

Spinach,  to  drefs  fpinach  and 
eggs,  333.  A fpinach  pud- 
ding,  350.  To  drefs  fpi- 
nach, 478. 

Spoonful,  how  to  make  a fpoon- 
ful  pudding,  350. 

Sprats,  to  bake,  309. 

Steaks,  to  broil  beef  (leaks,  65, 
Another  way,  66.  To  fss 
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beef  Heaks,  ib.  Another  way, 
ib.  Another  way,  67.  An- 
other way,  ib.  To  Itew  beef 
(leaks,  ib.  Another  way,  ib. 
Another  way,  68.  Another 
way,  ib.  Beef  ileaks  rolled, 
ib.  Veal  Ileaks  Venetian  fa- 
ihion,  1 18.  Mutton  Ileaks, 
140.  Mutton  Ileaks  baked, 
ib.  Grafs  Iamb  Ileaks,  152, 
Houfe  lamb  Ileaks,  ib.  To 
broil  pork  Ileaks,  165.  Pork 
Ileaks,  ib. 

Steeple,  how  to  make  Ileeple 
cream,  424. 

8-te^y  to  Hew  a rump  of  beef, 
62.  Another  way,  63.  An- 
other way,  ib.  To  Hew  beef 
(leaks,  67.  Another  way,  ib. 
Another  way,  68.  Another 
way,  ib.  To  Hew  ox  palates, 
73.  Another  way,  74,  An- 
other way,  ib.  Another  way, 
ib.  To  Hew  neat’s  tongues, 
77.  To  Hew  a break  of  veal 
in  its  own  fauce,  82.  Break 
of  veal  kewed  white,  ib. 
Break  of  veal  kewed  with  peas 
or  afparagus,  ib.  Neck  of 
veal  kewed,  86.  Neck  of  veal 
Hewed  with  celery,  ib.  Fillet 
of  veal  kewed,  90.  Another 
way,  ib.  To  Hew  a knuckle 
of  veal,  92.  A calf’s  head, 
102.  A calf ’s  liver,  108.  A 
lamb’s  head,  143.  To  Hew 
giblets,  169.  Another  way, 
170.  Another  way,  ib.  To 
Hew  a turkey  brown  the  nice 
way,  172.  Another  way, 

173.  To  Hew  a turkey  with 
celery,  ib.  Another  way, 

174.  To  Hew  a fowl,  186. 
To  Hew  chickens,  191.  To 
flew  chickens  the  Dutch  way, 
192.  Stewed  chickens,  ib. 
To  Hew  ducks,  ib.  Another 
way,  202.  To  Hew  pigeons. 
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210.  Another  way,  ib.  To 
flew  partridges,  214.  Ano- 
ther way,  215.  To  Hew  a 
pheafant,  218.  To  Hew  a 
hare,  226.  Another  way,  ib. 
Another  way,  227.  To  Hew 
cod,  291.  To  Hew  foals, 
297.  To  Hew  foals,  plaice, 
or  flounders,  ib.  To  Hew  a 
trout,  300.  To  Hew  pike, 

302.  To  Hew  carp  white, 

303.  To  flew  carp  brown, 
ib.  To  Hew  tench  or  carp, 
305.  To  Hew  eels,  308.  Cu- 
cumbers Hewed,  325.  To 
flew  muihrooms,  327.  Stewed 
peas  and  lettuce,  ib.  Ano- 
ther way,  ib.  Another  wav, 
328.  To  Hew  pears,  331, 
To  kew  pears  in  a fauce-pan, 
ib.  Another  way,  332. 

Stocky  for  brown  or  white  filh, 
271. 

Strawberries^  how  to  preferve, 

433- 

Sturgeon,  to  boil,  46.  Another 
way,  ib.  Another  way,  47. 
Another  way,  ib.  To  drefs 
Hurgeon,  290.  Sturgeoa 
broiled,  291.  Sturgeon  May- 
ence  fafliion,  or  a-la-May- 
ence,  ib. 

Suet,  how  to  make  a fuet  pud- 
ding,  351. 

Sr/gar,  how  to  boil  fugar,  candy 
height,  417. 

Sweetbreads , to  roak  fweet- 
breads  with  afparagus,  94, 
Forced  fweetbreads,  ib.  An- 
other way,  ib.  As  hedge- 
hogs, 95.  To  ragoo  fweet- 
breads, ib.  Another  way,  ib. 
Sweetbreads  a-la-Dauphine, 

96.  Sweetbreads  larded,  ib. 
Sweetbreads  with  muflirooms, 
ib.  Sweetbreads  a-la-daube, 

97.  To  fry  fweetbreads,  ib. 
Sweetbreads  en  Gordineere, 

L 1 2 ib. 
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ib.  Lambs  Tweetbreads,  1 5 1 . 
To  fricafiee  fweetbreads 
brown,  280.  To  fricaffee 
fweetbreads  white,  281. 

Byllabuby  how  to  make  a whipt 
fyllabub,  445.  Another  way, 
ib«  Another  wav,  ib.  A 
lemon  fyllabub,  446.  Solid 
fyJlabub,  ib.  Syllabub  un- 
der the  cow,  ib.  Everlailing 
fyllabub,  ib. 

Syrup,  how  to  make  fyrup  of 
quinces,  432.  Syrup  of 
orange  peel,  462.  Syrup  of 
maidenhair,  ib. 

T. 

^anfey,  how  to  make  a tan  fey 
pudding,  351.  Another,  ib. 

^qrt,  how  to  make  an  apple 
tart,  357.  Oblervations  on 
• tarts,  &c.  400.  A rafpberry 
tart  with  cream,  401.  To 
make  rhubarb  tarts,  ib.  A 
fpinacli  tart,  ib*  Tart  de 
moi,  ib, 

^eal,  to  roaft  teal,  iS. 

^'ench,  to  Hew,  305.  To  fry 
tench,  306. 

^hornback,  to  fricaiTee  a thorn- 
back,  282. 

to  road  a beef  tongue, 
3.  Sweet  fauce  of  red  wine 
for  roailed  tongue,  11.  To 
boil  a tongue,  29.  Another 
way,  30.  Another  way,  ib. 
Another  way,  ib.  To  Itew 
neat^s  tongues,  77.  Neat^s- 
tongue,  with  areliflting  fauce, 
ib.  To  force  a neat’s  tongue, 
ib.  To  marinade  neats’ 
tongues,  78.  A neat’s  tongue 
in  veal  caul,  ib.  I’o  force  a 
neat’s  tongue  and  udder,  ib. 
To  pot  neats’  tongues,  79. 
Sheep’s  tongues  provcnce  fa- 
ihion,  140.  Sheep’s  tongues 
en  fricandeau,  ib.  Sheep’s 
tongues  royal  fafhion,  141. 


Sheep’s  tongues  plain  family 
faOiion,  ib.  To  fricaflee 
calves’  tongues,  278.  'To 
fricaffee  neats’  tongues,  279, 
To  fait  tongues,  473. 

Tranjparefit,  how  to  make  a 
tranfparent  pudding,  351* 
Tranfparent  marmalade,  444. 

Tretnblant  beef,  56.  Another 
way,  ib.  Another  way,  57, 

Tripe,  to  fricaffee  tripe,  277, 
Another  way,  ib.  Another 
way,  278. 

Trotters,  Sheep’s  trotters  of  dif- 
ferent fafhions,  141.  Sheep’s 
trotters  fried  in  pafte,  ib. 
Sheep’s  trotters  afpic,  ib. 

Trout,  toflewatrout,  300.  Trout 
a-la-chartreufe,  ib.  To  fry 
trout  or  perch,  301,  To  ma- 
rinade trout,  ib. 

Turbot,  to  boil  a turbot,  43, 
Another  way,  44.  Another 
'way,  ib.  Another  way,  45. 
Turbot  au  court  bouillon, 
with  capers,  285.  Turbot 
a-la-St.  Menehout,  ib.  To 
fry  a turbot,  286.  To  bake 
a turbot,  ib.  Turbot  with 
pontiff  fauce,  287. 

Turkey,  to  rcaft  a turkey,  13, 
Another  way,  ib.  Another 
way,  14.  Another  way,  1^. 
Sauce  for  a turkey,  ib.  An- 
other, ib.  To  boil  a turkey, 
32.  Another  way,  ib.  An- 
other way,  33.  Another  way, 
ib.  Sauce  for  a boiled  tur- 
key, 34.  Turkey  a-la-daube, 
to  be  fent  up  hot,  171,  Tur- 
key a-la-daube,  to  be  fent  up 
cold,  172.  To  ftew  a turkey 
brown  the  nice  way,  ib. 
Another  way,  173.  To  flew 
a turkey  with  celery,  ib. 
Another  way,  174.  Turkey 
a-l’ecarlate,  ib.  I'urkey 
with  onions  and  pickled  pork. 
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ib.  To  road  a turkey  tlie 
genteel  way,  175.  Turkey 
in  a braze,  with  chefnuts,  ib. 
-■A  turkey  in  jelly,  176.  A 
turkey  the  Italian  way,  177. 
Turkey  in  a hurry,  ib.  Tur- 
kics and  chickens  after  the 
Dutch  way,  ib.  Turkey 
flutled  after  the  Hamburgh 
way,  178.  To  drefs  a Tur- 
key or  fowl  to  perfeftion,  ib. 
Turkey  coloured,  ib.  A 
glazed  Turkey,  179.  To 
road;  a turkey  with  Cray  filh, 
ib.  To  hafli  a turkey,  180. 
Another  way,  ib.  Another 
way,  ib. 

Turnip,  turnip  foup,  Italian  fa- 
fhion,  267.  To  drefs  turnips, 
,479- 

turtle,  to  drefs  a turtle  the 
Weft-India  way,  235,  To 
drefs  a turtle  of  about  thirty 
pounds  weight,  236  Another 
way,  237.  Another  way, 
238.  Another  way,  239. 
T!'o  drefs  a mock  turtle,  240. 
Another  way,  241.  Mock 
turtle  from  calves  feet,  242. 
V.  U. 

Veal,  to  roaft,  5.  To  marinade 
a break  of  veal,  80.  A ra- 
goo  of  a break  of  veal,  ib. 
Another  way,  ib.  Another 
way,  81.  Another  way,  ib. 
To  kew  a break  of  veal  in  its 
own  fauce,  82.  Break  of 
veal  kewed  white,  ib.  Breall 
of  veal  kewed  with  peas  or 
afparagus,  ib.  Porcupine  of 
a break  of  veal,  ib.  Break 
of  veal  Italian  fafhion,  83. 
Break  of  veal  in  hodge-podge, 
ib.  To  collar  a break  of 
veal,  84.  The  grikles  of  a 
break  of  veal  with  a white 
fauce,  85.  To  ragoo  a neck 
% of  veal,  ib.  Neck  of  veal 
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and  fliarp  fauce,  lb.  Neck 
of  veal  kewed,  86.  Neck  of 
veal  kewed  with  celery,  ib. 
Neck  of  veal  a-la-braze,  ib. 
Neck  of  veal  a-la-royal,  ib. 
Bombarded  veal,  87.  Ano- 
ther way,  88.  Veal  olives, 
ib.  Another  way,  89.  An- 
other way,  ib.  Veal  olives 
a-la-mode,  ib.  Fillet  of  veal 
kewed,  90.  Another  way,  ib. 
7'o  ragoo  a fillet  of  veal,  ib. 
Leg  of  veal  marinaded,  ib* 
Leg  of  veal  with  white  fauce, 
91.  Leg  of  veal  daubed,  or 
a-la-mode,  ib.  Leg  of  veal 
in  difguife,  ib.  ’ Another 
way,  ib.  Leg  of  veal  and 
bacon  in  difguife,  92.  To 
kew  a knuckle  of  veal,  ib. 
Leg  or  knuckle  of  veal  and 
fpinach,  93.  Shoulder  of 
veal  a-la-Piedmontoife,  ib. 
A harrico  of  veal,  ib.  To 
roak  fweetbreads  with  afpa- 
ragus,  94.  Forced  fweet- 
bread  ib.  Another  way,  ib. 
Sweetbreads  as  hedge  hogs, 
95.  To  ragoo  fweetbreads, 
ib.  Another  way,  ib.  Sweet- 
breads a-la-dauphine,  96, 
Sweetbreads  larded,  ib. 
Sweetbreads  with  mufhrooms, 
ib.  Sweetbreads  a-la-daube, 

97.  To  fry  fweetbreads,  ib. 
Sweetbreads  en  gordineere, 
ib.  Loin  of  veal  in  epigram, 

98.  Veal  a-la-bourgeoife,  ib. 
A fricando  of  veal,  99.  Veal 
rolls,  ib.  Veal  palates,  106, 
Neck  of  veal  cutlets,  no. 
Veal  cutlets,  ib.  Another 
way.  III,  Veal  cutlets  in 
ragoo,  ib.  Savoury  difh  of 
veal,  ib.  Another  way,  ib, 
Veal  grikles,  and  green  peas, 

1 13.  Veal  grikles,  another 
way,  ib.  To  hafli  veal,  1 16. 

1 3 To 
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To  tofs  up  cold  veal  white, 
lb.  To  fry  cold  veal,  117. 
To  mince  veal,  ib.  Veal 
ileaks,  Venetian  fafhion,  1 18. 
Slices  of  veal,  Venetian  fa- 
ihion,  ib.  Veal  collops,  120. 
To  mince  veal  for  perfons 
who  are  lick  or  weak,  195. 
Veal  gravy,  270.  Veal  broth, 
272. 

Vegetables,  obfervations  on  dref- 
fing  them. 

Venifon,  to  roaft,  10.  Another 
way,  ib.  Sweet  fauce  for  ve- 
nifon, ib.  Sweet  fauce  of 
red  wine  for  venifon,  ii. 
Different  forts  of  fauces  for 
venifon,  ib.  To  drefs  a leg 
of  mutton  to  eat  like  venifon, 
1 2 1.  To  drefs  a neck  of 
mutton  like  venifon,  < 132. 
Venifon  pafty,  369. 

Vermicelli,  how  to  make  a ver- 
micelli pudding,  352.  Ver- 
micelli pie,  369. 

W. 

Wafers,  how  to  make  wafers, 
416. 

Walnuts,  to  pickle  walnuts 
black,  381.  Another  way, 
ab.  To  pickle  them  green, 
382.  To  prefer ve  walnuts 
white,  437.  Walnuts  black, 
438.  Walnuts  green,  ib. 

Welch,  a Welch  rabbit,  233. 


Whey,  how  to  make  white  wine 
whey,  459. 

White  pot,  how  to  make  a,  458. 

A rice  white  pot,  ib. 
Whitings,  to  fry,  298.  Ano- 
ther way,  ib.  To  broil  whit- 
ings or  haddocks,  ib. 

Wigeon  in  perfedlion,  199. 
Wine,  to  mull,  461.  Howto 
make  raifin  wine  three  ways, 

463.  Elder  wine,  two  ways, 

464.  Elder  flower  wine,  ib. 
Grape  wine,  465,  Orange 
wine,  two  ways,  ib.  Red 
currant  wine,  ib.  Another 
way,  466.  Birch  wine,  ib. 
Rafpberry  wine,  ib.  Turnip 
wine,  467.  Goofeberry  wine, 
ib.  Cherry  wine,  ib.  Cow- 
flip  wine,  468.  Smyrna  rai- 
lin  wine,  469. 

Woodcocks,  to  roaft,  19.  Ano- 
ther way,  ib.  To  boil  wood- 
cocks, 38.  To  hafh  a wood- 
cock, 217.  Woodcocks  in 
furtout,  219.  Woodcocks  in 
falmy,  ib.  Another  way, 
220. 

Y. 

Teafi  dumplings,  how  to  make^, 

352. 

Yorkjhire,  how  to  make  a York- 
fhire pudding,  352.  Another^ 

353- 
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THE  ART  OF  BREWING. 

Having  given  ample  inflru(5Iions  for  the  preparations 
of  wines.  See,  maJt  liquors  fhould  not  be  palTed  over 
unnoticed,  as  the  houfe-keeper  cannot  be  faid  to  be  complete 
in  her  bufinefs,  without  a competent  knowledge  in  the  Art 
of  Brewing. 

O I 

Of  PFater  proper  for  Brewing, 

To  Ipeak  in  general  terms,  the  bell  water  for  brewing  is 
river  water ; fuch  as  is  foft,  and  has  partook  of  the  air  and 
fun  ; for  this  ealily  infinuates  itfelf  into  the  malt,  and  ex- 
tracts its  virtues.  On  the  contrary,  hard  waters  aftringe  and 
bind  the  pores  of  the  malt,  and  prevent  the  virtue  of  it  from 
being  freely  communicated  to  the  liquor.  It  is  a rule  adopted 
by  many  excellent  brewers,  that  all  water  which  will  mix  and 
lather  with  foap  is  proper  for  brewing,  and  they  wholly  dif- 
approve  of  any  other.  The  experiment  has  been  often  tried, 
that  where  the  fame  quantity  of  malt  has  been  ufed  to  a bar- 
rel of  river  water  as  to  a barrel  of  fpring  water,  the  former 
has  excelled  the  latter  in  ilrength,  in  a degree  almoft  double. 
It  may  be  necelTary  to  obferve  likewife,  that  the  malt  was  the 
fame  in  quality,  as  well  as  in  quantity,  for  each  barrel.  The 
hops  werC  the  fame,  both  in  quantity  and  quality,  and  the 
time  of  boiling  was  equal  in  each.  They  were  worked  in  the 
fame  manner,  and  tunned  and  kept  in  the  fame  cellar.  Hence 
it  is  evident,  that  there  could  have  been  no  difFerence  but  in 

the  water,  and  yet  one  barrel  was  worth  almoft  two  of  the 
other. 

But  where  foft  water  is  not  to  be  procured,  that  which  is 
hard  may  be  foftened,  by  expofing  it  to  the  air  and  fun,  and 
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putting  into  it  fome  pieces  of  foft  chalk  to  infufe ; or,  before 
. you  begin  to  boil  it,  in  order  to  be  poured  on  the  malt,  put 
into  it  a quantity  of  bran,  which  will  foften  it  a little. 

"The  necejity  of  keeping  the  Fejjels  clean, 

Obferve,  the  day  before  brewing,  to  have  all  your  veflels 
very  clean,  and  never  ufe  your  tubs  for  any  other  ufe,  except 
it  be  to  make  wines.  Let  your  cafks  be  well  cleaned  with 
boiling  water;  and,  if  your  bung  is  large  enough,  ferub  them 
well  with  a little  birch  broom,  or  brufh.  If  they  are  very  bad, 
take  out  the  heads,  and  let  them  be  ferubbed  clean  with  a 
hand-brufh,  fand,  and  fullers  earth.  Put  on  the  head  asain. 
and  fcald  it  well,  then  throw  in  a piece  of  unpacked  lime, 
and  flop  the  bung  clofe. 

General  Rules  for  Brewing, 

In  the  firft  place,  it  is  necelTary  to  have  the  malt  clean, 
and  it  ought  to  ftand  four  or  five  days  after  it  is  ground. 

Fine  ftrong  Odtober  fiiould  have  five  quarters  of  malt,  and 
twenty-four  pounds  of  hops,  to  three  hogfheads.  This  will 
afterwards  make  two  hogfheads  of  good  keeping  fmall  beer, 
with  the  addition  of  five  pounds  of  hops.  ^ 

For  middling  beer,  a quarter  of  malt  makes  a hogfhead  of 
ale,  and  another  of  fmall  beer;  or  it  will  make  three  hogs- 
heads of  good  fmall  beer,  allowing  eight  pounds  of  hops. 
This  will  keep  all  the  year.  Or  it  will  make  twenty  gallons 
of  firong  ale,  and  two  hogfheads  of  fmall  beer,  that  will  keep 
all  the  year. 

Any  one  who  intends  to  keep  ale  a great  while,  fhould  al- 
low a pound  of  hops  to  every  bufhel  ; if  to  keep  only  fix 
months,  five  pounds  to  a hogfhead.  If  for  prefent  drinking, 
three  pounds  to  a hogfhead,  and  the  fofteft  and  cleared  water 
you  can  get. 

Pour  the  firfl  copper  of  water,  when  it  boils,  into  your 
mafh-tub,  and  let  it  be  cool  enough  to  fee  your  face  in  ; then 
put  in  your  malt,  and  let  it  be  well  mafhed.  Have  a copper 
of  water  boiling  in  the  mean  time,  and  when  your  malt  is 
well  mafhed,  fill  your  mafhing-tub ; dir  it  well  again,  and 
cover  it  over  with  the  facks.  Let  it  dand  three  hours,  fet  a 
broad  fhallow  tub  under  the  cock,  let  it  run  very  foftly, 
and  if  it  is  thick,  throw  it  up  again  till  it  runs  fine ; then 

throw 
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throw  a handful  of  hops  in  the  under  tub,  let  the  mafh  run 
into  ir,  and  fill  your  tubs  till  all  is  run  ofF.  Have  v/ater 
boiling  in  the  copper,  and  lay  as  much  more  on  as  you  have 
occafion  for,  allowing  one  third  for  boiling  and  wa&e.  Let 
that  ftand  an  hour,  boiling  more  water  to  fill  the  mafh-tub 
for  fmall  beer:  let  the  fire  down  a little,  and  put  it  into  tubs 
enough  to  lill  your  mafh.'  Let  the  fecond  mafh  be  run  ofF* 
and  fill  your  copper  with  the  firft  wort ; put  in  part  of  your 
bops,  and  make  it  boil  quick.  About  an  hour  is  long  enough. 
When  it  has  boiled,  throw  in  a handful  of  fait.  Have  a clean 
white  wand,  and  dip  it  into  the  copper,  and  if  the  wort  feels 
clammy,  it  is  boiled  enough  ; then  flacken  your  fire,  and  take 
ofi  your  wort.  Have  ready  a large  tub,  put  two  fficks  acrofs, 
2nd  fet  your  ffraining  bafket  o/er  the  tub  on  the  ibicks,  and 
ffrain  your  wort  through  it.  Put  your  other  wort  on  to  boil 
with  the  reft  of  the  hops ; let  your  mafh  be  covered  again 
with  water,  and  thin  your  wort  that  is  cooled  in  as  many 
things  as  you  can  ; for  the  thinner  it  lies,  and  the  quicker  it 
cools,  the  better.  When  quite  cool,  put  it  into  the  tunning- 
tub.  Throw  a handful  of  fait  into  every  boil.  When  the 
mafli  has  hood  an  hour,  draw  it  ofF.;  then  fill  your  mafli  with 
cold  water,  take  ofF  the  wort  in  the  copper,  and  order  it  as 
before.  When  cool,  add  to  it  the  firft  in  the  tub.  As  foon 
as  you  empty  one  copper,  fill  the  other,  and  boil  your  fmall 
beer  well.  Let  the  lafl  mafh  run  off,  and  when  both  are 
boiled  with  frefli  hops,  order  them  as  the  two  firft  boilings. 
When  cool,  empty  the  mafh  tub,  and  put  the  fmall  beer  to 
work  there.  When  cool  enough,  work  it,  fet  a woodea 
bowl  full  of  yeah  in  the  beer,  and  it  will  work  over  with  a 
little  of  the  beer  in  the  boil.  Stir  your  tun  up  every  twelve 
hours;  let  it  hand  two  days,  then  tun  it,  taking  off  the 
yeah.  Fill  your  veffels  full,  and  fave  fome  to  fill  your  bar- 
rels ; let  it  hand  till  it  has  done  working;  then  lay  on  your 
bung  lightly  for  a fortnight,  after  which  hop  it  as  dolb  as 
you  can.  Take  care  to  have  a vent-peg  at  the  top  of  the  vef- 
fel  ; in  warm  weather  open  it ; and  if  your  drink  hiffes  as  it 
often  will,  loofen  it  till  it  has  done,  and  then  hop  it  clofc 

your  ale  in  one  boilino-,  it  vvill  be 
beh,  if  the  copper  will  admit  of  it^  if  not,  boil  as  conve- 
niencv  ferves. 


If  when  you  come  to  draw  your  beer,  you  perceive  it  is  no 
fine  draw  off  a gallon,  and  fet  it  on  the  fire,  with  two  ounce 
of  ifinglafs  cut  fmall  and  beat.  DilTolve  it  in  the  beer  ove 
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the  fire.  When  it  is  all  melted,  let  it  flan(J  till  it  is  cold,  anc! 
pour  it  in  at  the  bung,  which  muft  lay  loofe  on  till  it  has 
done  fermenting;  then  flop  it  clofe  for  a month. 

Let  me  again  repeat,  that  particular  care  is  rcquifite  that 
your  cafks  are  not  rnufly,  nor  have  any  ill  tafte.  If  they 
have,  it  will  be  a difficult  matter  to  fweeten  them. 

Wafh  your  cafks  with  cold  water  before  you  fcald  them, 
and  let  them  lie  a day  or  two  foaking ; then  clean  them  well, 
and  fcald  them. 

Of  the  proper  time  for  Brewing, 

The  month  of  March  is  generally  confidercd  as  a proper 
feafon  for  brewing  malt  liquor,  which  is  intended  for  keep- 
ing ; becaufe  the  air  at  that  time  of  the  year  is  temperate, 
and  contributes  to  the  proper  working  or  fermentation  of  the 
liquor,  which  principally  promotes  its  prefervation  and  good 
keeping.  Very  cold,  or  very  hot  weather,  prevents  the  free 
fermentation,  or  working  of  liquors ; therefore,  if  you  brew 
in  very  cold  weather,  unlefs  you  contrive  fome  means  to 
warm  the  cellar  while  new  liquor  is  working,  it  will  never 
clear  itfelf  in  the  manner  you  would  wiffi.  The  fame  mis- 
fortune will  arife  if,  in  very  hot  weather,  you  cannot  put  the 
cellar  into  a temperate  flate.  The  confequence  of  which 
will  be,  that  fuch  liquor  will  be  muddy  and  four,  perhaps 
beyond  all  recovery.  Such  misfortunes  indeed  often  happen, 
even  in  the  proper  feafon  for  brewing,  owing  folely  to  the 
badnefs  of  a cellar  ; for  when  they  are  dug  in  fpringy  grounds, 
or  are  fubje£l  to  damps  in  the  winter,  the  liquor  will  chill, 
and  become  vapid  or  flat.  Where  cellars  are  of  this  kind, 
it  v/ill  be  advifeable  to  brew  in  March,  rather  than  Oftober; 
for  you  may  be  able  to  keep  fuch  cellars  temperate  in  Sum- 
mer, but  you  cannot  make  them  warm  in  winter.  The  beer 
therefore  which  is  brewed  in  March,  will  have  fufficient  time 
to  fettle  and  adjufl;  itfelf  before  the  cold  can  do  it  any  ma- 
terial injury, 

I'he  Country^  or  private  way  of  buf  nefs. 

Several  countries  have  their  feveral  methods  of  brew- 
ing, as  it  is  practiced  in  Wales,  Dorchefler,  Nottingham, 
Oundle,  and  many  other  places  ; but  avoiding  particulars, 
1 lhall  here  recommend  that  which  I think  is  mofl  fcrv ice- 

able 
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able  both  in  the  country  and  London  private  families.  And, 
firft,  I {hall  obferve,  that  the  great  brewer  has  fome  advan- 
tages in  brewing  more  than  the  fmall  one;  and  yet  the  latter 
has  fome  conveniencies  which  the  former  has  not;  for,  ’tis 
certain,  that  the  great  brewer  can  make  more  drink,  and 
draw  a greater  length  in  proportion  to  his  malt,  than  a per- 
fon  can  from  a lelTer  quantity ; becaufe,  the  greater  the  body, 
the  more  is  its  united  power  in  receiving  and  difeharging; 
and  he  can  brew  with  lefs  trouble  and  expence,  by  means  of 
his  more  convenient  utenfils.  But  then  the  private  brewer 
is  not  without  his  advantages  ; for  he  can  have  his  malt 
ground  at  pleafurc,  his  tuns  and  moveable  coolers  fweeter 
and  better  cleaned  than  the  great  fixed  tuns  and  backs  ; he 
can  fkim  off  his  top  yeaff,  and  leave  his  bottom  lees  behind, 
which  is  what  the  great  brewer  cannot  fo  well  do.  He  can, 
at  diferetion,  make  additions  of  cold  wort  to  his  too  for- 
ward ales  and  beers,  which  the  great  brewer  cannot  fo  eaiily 
do  ; he  can  brew  how  and  when  he  pleafes,  which  the  great 
ones  are  in  fome  meafure  hindered  from.  But,  fuppofe  a 
private  family  fltould  brew  five  bufhels  of  malt,  whofe  copper 
holds,  brim  full,  thirty-fix  gallons,  or  a barrel  ; on  this  wa- 
ter we  put  half  a peck  of  bran  or  malt,  when  it  is  fomething 
hot,  which  will  much  forward  it,  by  keeping  in  the  {team, 
or  fpirit  of  the  water  ; when  it  begins  to  boil,  if  the  water  is 
foul,  fkim  of  the  bran  or  malt,  and  give  it  to  the  hogs,  or 
jade  both  the  water  and  that  into  the  mafh  vat,  where  it  is 
to  remain  till  the  fteam  is  near  fpent,  and  you  can  fee  your 
face  in  it,  which  will  be  in  about  a quarter  of  an  hour  in 
cold  weather;  then  let  all  but  half  a bufhel  of  malt  run 
very  leifurely  into  it,  ffirring  it  all  the  while  with  an  oar  or 
paddle,  that  it  may  not  ball,  and  when  the  malt  is  nearly- 
mixed  with  water,  it  is  enough  ; which  I am  fenfible  is  dif- 
ferent from  the  old  way,  and  the  general  prefent  practice  ; 
but  I {hall  here  clear  that  point.  For,  by  not  ffirring  or 
mafhing  the  malt  into  a pudding  confiffence,  or  thin  mafh, 
the  body  of  it  lies  in  a more  loofe  condition,  that  will  eafier 
and  fooner  admit  of  a quicker  and  more  true  paflage  of  the 
afterladings  of  the  feveral  bowls  or  jets  of  hot  water,  which 
muff  run  through  it  before  the  brewing  is  ended  ; by  which 
free  pereolation,  the  water  has  ready  accefs  to  all  the  parts 
of  the  broken  malt,  fo  that  the  brewer  is  enabled  to  brew 
quicker  or  flower,  and  to  make  more  ale  or  fmall  beer.  If 
more  ale^  then  hot  boiling  water  muff  be  laded  over  fo  flow, 

that 
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that  one  boil  muft  run  ainnoft  ofF before  another  is  put  over, 
which  will  occafion  the  whole  brewing  to  laft  about  fixteeri 
hours,  elpecially  if  the  Oundle  way  is  followed,  of  fpending  it 
out  ot  the  tap  as  fmall  as  a ftraw,  and  as  fine  as  fack,  and 
then  it  will  be  quickly  fo  in  the  barrel.  Or  if  lefs  or  weaker 
ale  is  to  be  made,  and  good  fmall  beer,  then  the  fecond  cop- 
per of  boiling  water  muft  be  put  over  expeditioufly,  and 
drawn  out  with  a large  and  faft  ftream.  After  the  firh  ftir- 
ring  of  the  malt  is  done,  then  put  over  the  referve  of  half  a 
bufhel  of  frefh  malt  to  the  four  bufhels  and  a half  that  are 
already  in  the  tub,  which  muft  be  fpread  all  over  it,  and  alfo 
cover  the  tub  with  fome  facks,  or  other  cloths,  to  keep  in 
the  fteam  or  fpirit  of  the  malt;  then  let  it  fland  for  two  or 
three  hours,  at  the  end  of  which,  put  over  now  and  then  a 
bowl  of  the  boiling  water  in  the  copper,  as  is  before  diredfed, 
and  fo  continue  to  do  till  as  much  is  run  off  as  will  almoft: 
fill  the  copper.  Then,  in  a canvas,  or  other  loofe  woven 
cloth,  put  in  half  a pound  of  hops,  and  boil  them  half  an 
hour,  when  they  muft  be  taken  out,  and  as  many  frefti  ones 
put  in  their  room  as  are  judged  proper,  to  boil  half  an  hour 
more,  if  for  ale.  But  if  for  keeping  beer,  half  a pound  of 
frefh  ones  ought  to  be  put  in  every  half  hour,  and  boil  an 
hour  and  a half  brifkly.  Now,  while  the  firft  copper  of  wore 
is  boiling,  there  ftiould  be  fcaiding  water  leifurely  put  over, 
bowl  by  bowl,  and  run  off,  that  the  copper  may  be  filled  again 
immediately  after  the  firft  is  out,  and  boiled  an  hour,  whth 
near  the  fame  quantity  of  frefh  ^i^d  in  the  fame  man- 

ner as  thofe  in  the  firft  copper  of  ale- wort  were.  I'he  reft 
for  fmall  beer  may  be  all  cold  w'ater  put  over  the  grains  at 
,once,  or  at  twice,  and  boiled  an  hour  each  copper,  with  the 
hops  that  have  been  boiled  before.  But  here  I muft  obferve, 
that  fometimes  I have  not  an  opportunity  to  get  hot  water 
for  making  all  my  fecond  copper  of  wort,  which  obliges  me 
then  to  make  ufe  of  cold  to  fupply  what  was  wanting.  Out 
of  five  bufhels  of  malt,  I generally  make  a hogftiead  of  ale 
with  the  two  firft  coppers  of  wort,  and  a hogfhead  of  fmall 
beer  with  the  other  two  ; but  this  more  or  lefs,  as  it  pleafes 
me,  always  taking  care  to  let  each  copper  of  wort  be  ftrained 
oft  through  a fievc,  and  cool  in  four  or  five  tubs,  to  prevent 
its  foxing.  I'hus  I have  brewed  many  hogfheadsot  mid- 
dling ale,  that,  when  the  malt  is  good,  has  proved  ftrong 
enough  for^  myfelf,  and  fatisfadfory  to  my  friends.  But  for 
ftrong  keeping  beer,  the  fifft  copper  of  wort  may  be  wholly 
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put  to  that  life,  and  all  the  reft  fmall  beer.  Or,  whea 
the  ftrft  copper  of  wort  is  entirely  made  ufe  of  for  ftrong 
beer,  it  may  be  helped  with  more  frefli  malt,  according  to 
the  London  faftiion,  and  water,  lukewarm,  put  over  at  firft: 
with  the  bowl  ; but  foon  after  fharp,  or  boiling  water, 
which  may  make  a copper  of  good  ale,  and  fmall  beer  after 
that.  In  fome  parts  of  the  north,  they  take  one  or  more 
cinders,  red  hot,  and  throw  fome  fait  on  them,  to  overcome 
the  fulphur  of  the  coal,  and  then  dire6lly  thruft  it  into  the 
frefti  malt  or  goods,  w’here  it  lies  till  all  the  water  is  laded 
over,  and  the  brewing  done  ; for  there  are  only  one  or  two 
mafhings  or  ftirrings,  at  moft,  necefi'ary  in  a brewing. 
Others,  who  brew  with  wood,  wdll  quench  one  or  more 
brands  ends  of  afh  in  a copper  of  wort,  to  mellow  the  drink, 
as  a burnt  toaft  of  bread  does  a pot  of  beer ; but  it  muft  be 
obferved,  that  this  muft  not  be  done  with  oak,  fir,  or  any 
other  ftrong  feented  wood,  left  it  does  more  harm  than 
good. 


■ Of  bottling  malt  liquors. 

Take  care  that  your  bottles  are  well  cleaned  and  dried  ; 
for  wet  bottles  will  make  the  liquor  turji  watery  or  mouldy  • 
and,  by  wet  bottles,  a great  deal  of  good  beer  has  been  fpoll- 
ed.  Even  though  the  bottles  are  clean  and  dry,  if  the  corks 
are  not  new  and  found,  the  liquor  will  be  ftill  liable  to  be 
damaged;  for  if  the  air  can  get  into  the  bottles,  the  liquor 
will  grow  flat,  and  will  never  rife.  Many  have  plumed 
vhemfelves  on  their  faving  knowledge,  by  ufing  old  corks 
on  this  occafion,  and  have  fpoiled  as  much  liquor  as  coft 
them  four  or  five  pounds,  to  fave  the  expence  of  three  or  four 
fliillings.  If  bottles  are  corked  properly,  it  will  be  difficult 
to  pull  out  the  cork  without  a ferevv;  and,  in  order  to  be 
fare  to  draw  the  cork  without  breaking,  the  ferew  ou<Tu  to  rro 
through  the  cork  ; of  courfe,  the  air  will  find  a paflaSe  vvhe% 
the  ferew  has  pafled,  and  confequently  the  cork  nmft  have 
been  fpoiled.  If  a cork  has  once  been  in  a bottle,  though  ic 
has  not  been  drawn  with  a ferew,  yet  that  cork  will  turn  rnuftv 
as  foon  as  it  is  expofed  to  the  air,  and  will  communicate  its 
ill  flavour  to  the  bottle  in  which  it  is  next  put,  and  fpoil 

the  liquor  that  way.  In  the  choice  of  corks,  prefer  thofe  that 
are  foft  and  free  from  fpecks. 


When 
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When  once  you  begin  to  bottle  a velTel  of  liquor,  never 

leave  it  till  it  is  completed,  otherwife  it  will  bear  difFeient 
tafles. 

When  a vefTel  of  any  liquor  begins  to  grow  flat,  while  it 
is  in  common  draught,  bottle  it,  and  into  every  bottle  put  a 
piece  of  loaf  fugar,  of  about  the  fize  of  a walnut,  which  will 
make  it  rife  and  come  toitfelf;  and,  to  forward  its  ripen- 
ing, you  may  fet  fome  bottles  in  hay  in  a warm  place  ^ but 
Ifraw  will  not  affifl  its  ripening. 

recover  a barrel  of  beer  that  has  turned  four, 

TTo  a kilderkin  of  beer,  throw  in  at  the  bung  a quart  of 
oatmeal,  lay  the  bung  on  loofe  two  or  three  days,  then  (fop 
it  down  clofe,  and  let  it  Hand  a month.  Some  throw  in  a 
piece  of  chalk  as  large  as  a turkey’s  egg,  and  when  it  has 
done  working,  flop  it  clofe  for  a month  ; then  tap  it. 

recover  a mufty  cafk. 

Boil  fome  pepper  in  water,  and  fill  the  cafk  with  it  fcald- 
ing  hot. 

An  excellent  compoftlon  for  keeping  beer  with. 

Take  a quart  of  p'rench  brandy,  or  as  much  Englifh,  that 
is  free  from  any  burnt  flavour,  or  other  ill  tafie,  and  is  full 
proof ; to  this  put  as  much  wheat  or  bean  flour  as  will  knead 
it  into  dough,  put  it  in  long  pieces  into  the  bung-hole,  as 
foon  as  the  beer  has  done  working,  or  afterwards,  and  let  it 
gently  fall,  piece  by  piece,  to  the  bottom  of  the  butt.  This 
will'  maintain  the  drink  in  a mellow  frefhnefs,  keep  ftalenefs 
off  for  fome  time,  and  caufe  it  to  be  the  ffronger  as  it  grows 
aged. 

Another  zvay. 

Take  a peck  of  egg-fliells,  and  dry  them  in  an  oven,  break 
and  mix  them  with  two  pounds  of  fat  chalk,  and  mix  them 
with,  water,  wherein  four  pounds  of  coarfe  fugar  hav  e been 
boiled,  and  put  into  the  butt. 
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^0  flop  the  fret  in  malt  liquors. 

Take  a quart  of  black  cherrv  brandy,  and  pour  It  in  at 
the  bung-hole  of  the  hogfhead,  and  flop  it  clofe. 


Th  recover  deadifo  beer. 

\ 

When  {frong  ale,  or  beer,  grows  flat,  by  the  lofs  of  its 
fpirits,  take  four  or  five  gallons  out  of  a hogfliead,  and  boil 
it  with  five  pounds  of  honey  3 fkim  it,  and,  when  cold,  put 
it  to  the  reft,  and  ftop  it  clofe.  This  will  make  it  pleafant^ 
quick,  and  ftrong,  . . 

fine  malt  liquors. 

Take  a pint  of  water,  and  half  an  ounce  of  unflacked  lime, 
mix  them  well  together  3 let  it  ftand  three  hours,  and  the 
lime  will  fettle  to  the  bottom,  and  the  water  be  as  clear  as 
glafs.  Pour  the  water  from  the  fediment,  and  put  it  into 
your  ale  or  beer.  Mix  it  with  half  an  ounce  of  ifinglafs, 
iirft  cut  fmall  and  boiled,  and  in  five  hours  time,  or  lefs, 
the  beer  in  the  barrel  will  fettle  and  clear. 

"To  fine  any  fort  of  drink. 

Take  the  beft  ftaple  ifinglafs;  cut  it  fmall  with  feiflars, 
and  boil  one  ounce  in  three  quarts  of  beer  3 let  it  lie  all  nio-hc 
to  cool.  Thus  diflblved,  put  it  into  your  hogihead  die 
next  morning,  perfe^ly  cold  5 for,  if  it^is  but  as  warm  as 
new  milk,  it  will  jelly  all  the  drink.  The  beer,  or  ale,  in  a 
week  after,  ftiould  be  tapped,  or  it  will  be  apt  to  flat ; for 
this  ingredient  fiats  as  well  as  fines.  Remember  to  ftir  it 

well  with  a wooden  paddle,  when  the  ifinglafs  is  put  into  the 
cafk. 


Another  way. 


Boil  a pint  of  wheat  in  two  quarts  of  water, 
out  the  liquid  part  through  a fine  linen  cloth, 
it  into  a kilderkin,  It  not  only  fines  '' 
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then  fqueeze 
But  a pint  of 
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To  cure  cloudy  heer* 

Rack  of  your  butt,  then  boil  two  pounds  of  new  hops  !n 
a fufficient  quantity  of  water,  with  a due  proportion  of 
coarfe  fugar,  and  put  altogether  into  the  calk  when  cold. 
Others  have  attempted  this  cure,  by  only  foaking  new  hops 
in  beer,  which,  when  fqueezed,  they  put  into  a cafk  of 
cloudy  beer. 


To  make  Cyder, 

After  all  your  apples  are  bruifed,  take  half  your  quantity 
snd  fqueeze  them,  and  the  juice  you  prefs  from  them,  pour 
upon  the  others  half  bruifed,  but  not  fqueezed,  in  a tub  for 
the  purpofe,  having  a tap  at  the  bottom.  Let  the  juice  re- 
main upon  the  apples  three  or  four  days.  Then  pull  out 
your  tap,  and  let  the  juice  run  into  fome  other  vefTel,  fet  un- 
der the  tub  to  receive  it ; and  if  it  runs  thick,  as  at  the  hril: 
it  will,  pour  it  upon  the  apples  again  till  you  fee  it  runs 
clear  ; and,  as  you  have  a quantity,  put  it  into  your  vell'el  ; 
but  do  not  force  the  cyder,  but  let  it  drop  as  long  as  it  will 
of  its  own  accord.  Having  done  this,  after  you  perceive 
that  the  Tides  begin  to  work,  take  a quantity  of  ifinglafs,  (an 
ounce  will  ferve  for  forty  gallons,)  infufe  this  in  Tome  of  the 
cyder  till  it  is  diflblved  ; put  an  ounce  of  ifinglafs  to  a quart 
of  cyder,  and  when  it  is  fo  dilfolved,  pour  it  into  the  veffel, 
and  hop  it  clofe  for  two  days,  or  Ibmething  more;  then  draw 
off  the  cyder  into  another  vefTel.  This  do  repeatedly,  till 
YOU  perceive  your  cyder  to  be  free  from  all  manner  of  fedi- 
ment,  that  may  make  it  ferment  and  fret  itfelf.  After  Chriff- 
rnas  you  may  boil  it.  You  may,  by  pouring  water  on  the 
apples,  and  prefhng  them,  make  a pretty  fmall  cyder  : if  it 
ihould  be  thick  and  muddy,  by  ufing  ifinglafs,  you  may  make 
it  as  clear  as  the  reft.  Yoti  muft  diflblve  the  ifinglafs  over 
the  fire  till  it  be  a jelly. 

For  fining  Cyder, 

/ 

Take  two  quarts  of  ikim-milk,  four  ounces  of  ifinglafs; 
cut  the  ifinglafs  in  pieces,  and  work  it  luke  warm  in  the  milk 
over  the  fire  ; and,  when  it  is  diflblved,  put  it  cold  into  the 

hoafhead 
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hogfliead  of  cyder,  and  take  a long  ftick  and  ftir  it  well  from 
top  to  bottom  for  half  a quarter  of  an  hour. 

After  it  has  fined. 

Take  ten  pounds  of  raifins  of  the  fun,  two  ounces  of 
turmeric,  half  an  ounce  of  ginger  beaten  ; then  take  a quan- 
tity of  raifins,  and  grind  them  as  you  do  muftard-feed  in  a 
bowl,  with  a little  cyder,  and  fo  the  reft  of  the  raifins  ; then 
fprinkle  the  turmeric  and  ginger  among  it ; then  put  all 
into, a fine  canvas  bag,  and  hang  it  in  the  middle  of  the  hogf- 
head  clofe,  and  let  lie.  After  the  cyder  has  ftood  thus  a 
fortnight,  or  a month,  you  may  bottle  it  at  your  plea- 
fure. 
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Jf^ant  of  Appetite. 

rF  want  of  appetite  proceeds  from  errors  in  diet,  or  any 
other  part  of  the  patient’s  regimen,  it  ought  to  be  changed* 
If  naufea  and  Teachings  fhew  that  the  ftomach  is  loaded  with 
crudities,  a vomit  will  be  of  fervice.  After  this,  a gentle 
purg^  or  two  of  rhubarb,  or  of  any  of  the  bitter  purging  falts,. 
inay  be  taken.  The  patient  ought  next  to  ufe  fome  of  the 
flomachic  bitters  infufed  in  wine.  Though  gentle  evacua- 
tions  be  neceffary,  yet  irrong  purges  and  vomits  are  to  be 
avoided,  as  they  weaken  the  ftomach,  and  hurt  digeftion. 

Elixir  of  vitriol  is  an  excellent  medicine  in  moft  cafes  of 
indigeffion,  weaknefs  of  the  ftomach,  or  want  of  appetite* 
Twenty  or  thirty  drops  of  it  may  be  taken  tv/ice  or  thrice  a- 
day,  in  a glafs  of  wine  or  water.  It  may  likewife  be  mixed 
v/ith  the  tincture  of  the  bark  ; one  drachm  of  the  former  to 
an  ounce  of  the  latter,  and  two  teafpoonfuls  of  it  taken  in 
wine  or  water,  as  above. 

The  chalybeate  waters,  if  drank  in  moderation,  are  gene- 
rally of  confiderable  fervice  in  this  cafe.  The  fait  water 
has  likewife  good  effedfs  ; but  it  muft  not  be  ufed  too  freely. 
The  waters  of  Hairowgate,  Scarborough,  Moffat,  and  moft 
other  fpas  in  Britain,  may  be  ufed  with  advantage.  We 
would  advife  all  who  are  affiidted  with  indigeftion  and  want 
of  appetite,  to  repair  to  thefe  places  of  public  rendezvous. 
The  very  change  of  air,  and  the  cheerful  company,  will  be 
of  fervice  ; not  to  mention  the  exercife,  diflipation,  amufe- 
ments,  &c.  Tifet.  Buchan* 
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The  AJihma. 

« 

The  paroxyfm  of  an  afthma  I muft  leave  to  the  phyfician  ; 
hut  as  a palliative,  nothing  is  of  fo  great  importance  in  the 
afthma,  as  pure  and  moderately  warm  air.  Afthmatic  people 
can  feldom  bear  either  the  clofe  heavy  air  of  a large  town,  or 
the  fharp,  keen  atmofphere  of  a bleak  hilly  country ; a me- 
dium, therefore,  between  thefe  is  to  be  chofen.  The  air  near 
a large  town  is  often  better  than  at  a diftance,  provided  the 
patient  be  removed  fo  far  as  not  to  be  affected  by  the  fmoke. 
Some  afthmatic  patients  indeed  breathe  eafier  in  town  than 
in  the  country  ; but  this  is  feldom  the  cafe,  efpecially  in 
towns  where  much  coal  is  burnt.  Afthmatic  perfons  who  are 
obliged  to  be  in  town  all  day,  ought,  at  leaft,  to  fteep  out 
of  it.  Even  this  will  often  prove  of  great  fervice.  Thofe 
who  can  afford  it,' ought  to  travel  into  a warmer  climate. 
Many  afthmatic  .perfons  who  cannot  live  in  England,  enjoy 
very  good  health  in  the  fouth  of  France,  Portugal,  Spain, 
or  Italy. 

Exercife  is  likewife  of  very  great  importance  in  the  afthma, 
as  it  promotes  the  digeftion,  'preparation  of  the  blood,  &c. 
The  blood  of  afthmatic  perfons  is  feldom  duly  prepared,  ow- 
ing to  the  proper  adfion  of  the  lungs  being  impeded.  For 
this  reafon,  fuch  people  ought  daily  to  take  as  much  exercife, 
either  on  loot,  horfeback,  or  in  a carriage,  as  they  can  bear* 
Buchan* 

Dr*  Meades  Prefcription  for  the  Bite  of  a Mad  Dog. 

7'ake  afli-coloured  ground  liverwort,  cleaned,  dried,  and 
powdered,  hall  an  ounce  j of  black  pepper,  powdered,  a quar- 
ter of  an  ounce.  Mix  thefe  well  together,  and  divide  the 
powder  into  four  dofes  ; one  of  which  muft  be  taken  every 
morning  fafting,  for  four  mornings  fucceffively,  in  half  an 
Englilli  pint  of  cow’s  milk,  warm. 

After  thefe  four  dofes  are  taken,  the  patient  muft  go  into 
a cold  bath,  or  cold  fpring  or  river,  every  morning  fafting, 
for  a month  ; he  muft  be  dipped  all  over,  but  not  ftay  in 
(with  his  head  above  water)  longer  than  half  a minute,  if  the 
water  be  very  cold.  After  this,  he  muft  go  in  three  times  a- 
wcek  for  a fortnight  longer, 
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The  perfon  mufl:  be  bled  before  he  begins  to  ufe  the  rnedf-* 
cine.  Dr.  Mead  aflerts,  that  he  never  knew  this  remedy  fail, 
although  he  has  tried  it  in  a thoufand  inftances.  But  Dr. 
Buchan,  and  fome  others,  fufped:  the  Do£lor’s  veracity  in 
this  particular.  » 

Bleeding  at  the  Nofe, 

Whenever  bleeding  at  the  nofe  relieves  any  bad  fymptoms, 
and  does  not  proceed  fo  far  as  to  endanger  the  patient’s  life, 
it  ought  not  to  be  flopped.  But  when  it  returns  frequently^ 
or  continues  till  the  pulfe  becomes  low,  the  extremities  be- 
gin to  grow  cold,  the  lips  pale,  or  the  patient  complains  of 
being  lick  or  faint,  it  mufl  immediately  be  flopped. 

P"or  this  purpofe,  the  patient  fliould  be  fet  nearly  upright, 
with  his  head  reclining  a little,  and  his  legs  immerfed  in  wa- 
ter, about  the  warmth  of  new  milk.  His  hands  ought  like- 
wife  to  be  put  in  lukewarm  water,  and  his  garters  may  be 
tied  a little  tighter  than  ufual.  Ligatures  may  be  applied  to 
the  arms,  about  the  place  where  they  are  ufually  made  for 
bleeding,  and  with  nearly  the  fame  degree  of  tightnefs. 
Thefe  mufl  be  gradually  flackened  as  the  blood  begins  to 
flop,  and  removed  entirely  as  foon  as  it  gives  over. 

Sometimes  dry  lint  put  up  the  noftrils  will  flop  the  bleed- 
ing. When  this  does  not  fucceed,  dolTils  of  lint  dipped  in 
flrong  fpirits  of  wine,  may  be  put  up  the  noflrils,  or,  if  thefe 
cannot  be  had,  they  may  be  dipped  in  brandy.  Blue  vitriol^ 
diflblved  in  water,  may  like  wile  be  ufed  for  this  purpofe,  or 
a tent  dipped  in  the  white  of  an  egg,  well  beat  up,  may  be 
rolled  in  a powder  made  of  equal  parts  of  white  fugar,  burnt 
allum,  and  white  vitriol,  and  put  up  the  noftril  from  whence 
the  blood  iflues. 

Internal  medicines  can  hardly  be  of  ufe  here,  as  they  have 
feldom  time  to  operate.  It  may  not,  however,  b«  amifs  to 
give  the  patiefit  half  an  ounce  of  Glauber’s  falts,  and  the 
fame  quantity  of  manna,  diffolved  in  four  or  five  ounces  of 
barley-water.  This  may  be  taken  at  a draught,  and  re- 
peted  if  it  does  not  operate,  in  a few  hours.  Ten  or  twelve 
grains  of  nitre  may  be  taken  in  a glafs  of  cold  water  and  vine- 
gar every  hour,  or  oftener,  if  the  flomach  will  bear  it.  If  a 
flronger  medicine  be  necefl'ary,  a tea-cupful  of  the  tindlurc  of 
fofes,  with  twenty  or  thirty  drops  of  the  weak  fpirit  of  vi- 
triol, may  be  taken  every  hour.  When  thefe  things  cannot 
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be  had,  the  patient  may  drink  water  with  a little  common 
fait  in  it,  or  equal  parts  of  water  and  vinegar. 

If  the  aenitals  be  immerfed  for  Tome  time  in  cold  water,  it 
wdll  generally  ftop  a bleeding  at  the  nofe.  I have  feldom 
known  this  fail. 

Sometimes,  when  the  bleeding  is  flopped  outwardly,  it  con- 
tinues inwardly.  This  is  very  troublefome,  and  requires 
particular  attention,  as  the  patient  is  apt  to  be  fuflocated 
with  the  blood,  efpecially  it  he  falls  atleep,  which  he  is  very 
ready  to  do  after  loflng  a great  quantity  of  blood. 

When  the  patient  is  in  danger  of  fuflocation,  from  the 
blood  getting  into  his  throat,  the  paflages  may  be  flopped 
by  drawing  threads  up  the  noftrils,  and  bringing  them  out  of 
the  mouth,  then  faftening  pieces  of  fponge,  or  fmall  rolls  of 
linen  cloth  to  their  extremities  ; afterwards,  drawing  them 
back,  and  tying  them  on  the  outfide  with  a fuIEcient  degree 
of  tightnefs. 

After  the  bleeding  is  flopped,  the  patient  ought  to  be  kept 
as  eafy  and  quiet  as  poflible.  He  fhould  not  pick  his  nofe, 
nor  take  away  the  tents  or  clotted  blood,  till  they  fall  off  of 
their  own  accord,  and  fhould  not  lie  with  his  head  low. 
Buchan,  Chambers, 

Burns, 

In  flight  burns,  which  do  not  break  the  fkin,  it  is  cufto- 
mary  to  hold  the  part  near  the  fire,  for  a competent  time  ; to 
rub  it  with  fait;  or  to  lay  a comprefs  upon  it  dipped  in  fpi- 
rits  of  wine  or  brandy.  But  when  the  burn  has  penetrated 
fo  deep  as  to  blifter  or  break  the'fkin,  it  muft  be  drefied  with 
fome  of  the  following  liniment : — 

Take  equal  parts  of  Florence  oil,  or  of  frefli  drawn  linfeed 
oil,  and  lime-water  ; fhake  them  well  together  in  a wide 
mouthed  bottle,  lo  as  to  form  a liniment.  It  may  either  be 
fpread  upon  a cloth,  or  the  parts  afFedfed  may  be  anointed 
with  it  twice  or  thrice  a-day ; or  it  may  be  drefTed  with 
the  emollient  and  gently  drying  ointment,  commonly  cal- 
led Turner^s  cerate.  This  may  be  mixed  with  an  equal 
quantity  of  frefh  olive  oil,  and  fpread  upon  a foft  rag,  and 
5!pplied  to  the  part  affedled.  When  this  ointment  cannot  be 
had,  an  egg  may  be  beat  up  with  about  an  equal  quantity  of 
the  fweetefl  falad  oil.  This  will  ferve  very  well  till  a pro- 
per ointment  can  be  prepared.  When  the  burning  is  very 
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deep,  after  the  firft  two  or  three  days  it  fhould  be  dreHed 
with  equal  parts  of  yellow  bafilicum^  and  Turner^ s cerate y 
mixed  together. 

When  the  burn  is  violent,  or  has  occafioned  a high  de- 
gree of  inflammation,  and  there  is  reafon  to  fear  a gangrene 
or  mortification,  the  fame  means  muff  be  ufed  to  prevent  it 
as  are  recommended  in  other  violent  inflammations.  The 
patient,  in  this  cafe,  mull:  live  low,  and  drink  freely  of 
weak  diluting  liquors.  He  mufl:  likewife  be  bled,  and  have 
his  body  kept  open.  But  if  the  burnt  parts  fhould  become 
livid  or  black,  with  other  fymptom’s  of  mortification,  it  will 
be  necefl'ary  to  bathe  them  frequently  with  warm  camphor- 
ated fpirits  of  wine,  tindfure  of  myrrh,  or  other  antifeptics, 
mixed  with  a decodlion  of  the  bark.  In  this  cafe,  the  bark 
muft  likewife  be  taken  internally,  and  the  patient’s  diet  mufl: 
be  more  generous.  Buchan. 

\ 

Colds. 

Colds  are  well  known  to  be  the  efFc6ls  of  an  obftrudled 
perfpiration.  We  fliall  not  fpend  our  time  in  enumerating 
all  the  various  fymptoms  of  colds,  as  they  arc  pretty  gene- 
rally known.  It  may  not,  however,  be  amifs  to  obferve, 
that  almofl:  every  cold  is  a kind  of  fever,  which  only  differs 
in  degree. 

No  age,  fex,  or  conflitution,  is  exempted  from  this  difeafe  ; 
neither  is  it  in  the  power  of  any  medicine  or  regimen  to  pre- 
vent it.  The  inhabitants  of  every  climate  are  liable  to  catch 
cold,  nor  can  even  the  greatefl:  circumfpedlion  defend  them 
at  all  times  from  its  attacks.  Indeed,  if  the  human  body 
could  be  kept  conftantly  in  an  uniform  degree  of  warmth, 
fuch  a thing  as  catching  cold  would  be  impoflible  ; but  as 
that  cannot  be  effe(5fed  by  any  means,  the  perfpiration  muft 
be  liable  to  many  changes.  Such  changes,  however,  when 
fmall,  do  not  affedt  the  health  ; but,  when  great,'  they  muft 
prove  hurtful. 

When  oppreflion  of  the  breaft,  a fluffing  of  the  nofe,  un- 
ufual  wearinefs,  pain  of  the  head,  he,  give  ground  to  believe 
that  the  perfpiration  is  obftrudled,  or,  in  other  words,  that 
the  perfon  has  caught  cold,  he  ought  immediately  to  leflen 
his  diet,  at  leaft  the  ufual  quantity  of  his  folid  food,  and  to 
abftain  from  all  ftrong  liquors.  Inftead  of  flefh,  fifh,  eggs, 
milk,  and  other  nourilhing  diet,  he  may  eat  light  bread  pud- 
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din<^5  veal  or  chicken  broth,  panada,  gruels,  and  fuch  like* 
His^^drink  may  be  water  gruel  fweetened  with  a little  honey  ; 
an  infufion  of  balm,  or  linfecd.  fharpened  with  the  juice  of 
orange  or  lemon  j a decoction  of  barley  and  lic^uorice  with 
tamarinds,  or  any  other  cool,  diluting,  acid  liquor. 

Above  all,  his  fupper  (hould  be  light ; as  fmall  polTet,  or 
water  gruel  fweetened  with  honey,  and  a little  toaltcd  bread 
in  it.  If  honey  (hould  difagree  with  the  ftomach,  the  gruel 
may  be  fweetened  with  treacle  or  coarfe  fugar,  and  fharpened 
with  the  jelly  of  currants.  TThofe  who  have  been  accuftomed 
to  generous  liquors,  may  take  wine-whey  inftead  of  gruel, 
which  may  be  fweetened  as  above. 

T he  patient  ought  to  be  longer  than  ufual  in  bed,  and  to 
encourage  a gentle  fweat,  which  is  eafily  brought  on  towards 
morning,  by  drinking  tea,  or  any  kind  of  warm  diluting  li- 
quor. I have  often  known  this  pradice  carry  off  a cold  in 
one  day,  which  in  all  probability,  had  it  been  negleaed, 
would  have  coft  the  patient  his  life,  or  have  confined  him  for 
fome  months.  Would  people  facrifice  a little  time  to  eafc 
and  warmth,  and  pradice  a moderate  degree  of  abftinence, 
when  the  firft  fymptoms  of  a cold  appear,  we  have  reafon  to 
believe,  that  moft  of  the  bad  effeds  which  flow  from  an  ob- 
ftruded  perfpiration,  might  be  prevented.  But  after  the  dif- 
eafe  has  gathered  ffrength  by  delay,  all  attempts  to  remove  it 
often  prove  vain.  A pleurify,  a peripneumony,  or  a fatal 
confumption  of  the  lungs,  are  the  common  efFeds  of  colds, 
which  have  either  been  totally  ncgleded,  or  treated  impro* 
perly. 

It  is  certain,  however,  that  colds  may  be  too  much  in- 
dulged. When  a peifon,  for  every  flight  cold,  fhuts  himfelf 
lip  in  a warm  room,  and  drinks  great  quantities  of  warm  li- 
quor, it  may  occafion  fuch  a general  relaxation  of  the  folids, 
as  will  not  eafily  be  removed.  It  will  therefore  be  proper, 
when  the  difeafe  will  permit,  and  the  weather  is  mild,  to 
join  to  the  regimen  mentioned  above,  gentle  exercife  j as 
walking,  riding  on  borfeback,  or  in  a carriage,  &c.  An  ob- 
flinate  cold,  which  no  medicine  can  remove,  will  yield  to 
gentle  exercife,  and  a proper  regirnen  of  the  diet, 

Buchan,  Foth^rgil, 
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^he  Colic^ 

Colics,  which  proceed  from  excefs  and  indigeftion,  gene- 
rally cure  themfelves,  by  occafioning  vomiting  or  purging, 
Thefe  difcharges  are  by  no  means  to  be  flopped,  but  pro- 
moted by  drinking  plentifully  of  warm  water,  or  weak  poflet. 
When  their  violence  is  over,  the  patient  may  take  a dofe  of 
rhubarb,  or  any  other  gentle  purge,  to  carry  off  the  dregs  of 
his  debauch. 

Colics  which  are  occafioned  by  wet  feet,  or  catching  cold, 
may  generally  be  removed  at  the  beginning,  by  bathing  the 
feet  and  legs  in  warm  water,  and  drinking  Tuch  warm  dilut- 
ing liquors  as  will  promote  the  perfpiration,  as  weak  wine 
whey,  or  water  gruel  with  a fmali  quantity  of  fpirits  in  it. 

'Fhefe  flatulent  colics,  which  prevail  fo  much  among 
country  people,  might  generally  be  prevented,  were  they 
careful  to  change  their  clothes  when  they  get  wet.  They 
ought  likewife  to  take  a dram,  or  to  drink  fome  kind  of  warm 
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liquor,  after  eating  any  kind  of  green  tralh.  We  do  not 
mean  to  recommend  the  practice  of  dram-drinking,  but  in 
th  is  cafe  ardent  fpirits  prove  a real  medicine,  and  indeed  the 
beft  that  can  be  adminiflered.  A glafs  of  good  peppermint 
water  will  have  nearly  the  fame  effedl  as  a glafs  of  brandy, 
and  in  fome  cafes  is  rather  to  be  preferred. 

The  bilious  colic  is  attended  with  very  acute  pains  about 
the  region  of  the  navel.  The  patient  complains  of  great 
thiifl,  and  is  generally  coflive.  He  vomits  a hot,  bitter, 
yellow- coloured  bile,  which  being  difcharged,  feems  to  afford 
fome  relief,  but  is  quickly  followed  by  the  fame  violent  pain 
as  before.  As  the  diftemper  advances,  the  propenfity  to  vo- 
mit fometimes  increaTes  fo  as  to  become  almoft  continual, 
and  the  proper  motion  of  the  inteftines  is  fo  far  perverted, 
that  there  are  all  the  fymptoms  of  an  impending  iliac  paflion. 

If  the  patient  be  young  and  flrong,  and  the  pulfe  full  and 
frequent,  it  will  be  proper  to  bleed  ; after  which  clyfters  may 
be  adminiflered.  Clear  whey  or  gruel,  fliarpened  with  the 
juice  of  lemon,  or  cream  of  tartar,  mufl  be  drank  freely. 
Small  chicken  broth,  with  a little  manna  diffolved  in  it,  or 
a flight  decodfion  of  tamarinds,  are  likewife  very  proper;  or 
any  other  thin,  acid,  opening  liquor. 

In  the  bilious  colic,  the  vomiting  is  often  very  difficult  to 
reftrain.  When  this  happens,  the  patient  may  drink  a de- 
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coaion  of  toafted  bread,  or  an  infufion  of  garden  mint  in 
boiling  water.  Should  thefe  not  have  the  defined  efFea,  thq 
faline  draught,  with  a few  drops  of  laudanum  in  it,  may  be 
given,  and  repeated  according  to  the  urgency  of  the  fymp«r 
toms.  A Tmall  quantity  of  Venice  treacle  may  be  fpread 
in  form  of  a cataplafm,  and  applied  to  the  pit  of  the  ftomach^ 
Clyfters,  with  a proper  quantity  of  Venice  treacle  or  liquid 
laudanum  in  them,  may  likewile  be  frequently  adminiftcred. 

Xhe  general  treatment  of  the  nervous  colic  is  fo  nearly  the 
fame  with  that  of  the  iliac  paflion,  or  inflammation  of  the 
guts,  that  we  (hall  not  infift  upon  it-  I he  body  is  to  be 
opened  by  mild  purgatives  given  in  fmall  doles,  and  frequents 
]y  repeated  ; and  their  operation  mufl:  be  aflifted  by  foft  oily 
clyfters,  fomentations,  &c.  The  caflor  oil  is  reckoned  pecu^ 
liarly  proper  in  this  difeafe.  It  may  both  be  mixed  with  the 
clyfters,  and  given  by  the  mouth.  Arbuihmt,  Buchmu 

Confumptwn, 

This  difeafe  generally  begins  with  a dry  'cough,  which 
often  continues  for  fome  months.  If  a dilpofition  to  vomit 
after  eating  be  excited  by  it,  there  is  flill  greater  reafon  t<> 
fear  an  approaching  confumption.  d'he  patient  complains 
of  a more  than  ufual  degree  of  heat,  a pain  and  oppreflion  of 
the  bread:,  efpecially  after  motion  ; his  fpittle  is  of  a faltifh 
tafte,  and  foinetimes  mixed  with  blood.  He  is  apt  to  be 
fad  : his  appetite  is  bad,  and  his  third  great.  There  is  ge- 
nerally a quick,  foft,  fmall  pulfc;  though  fometimes  the 
pulfe  is  pretty  full,  and  rather  hard.  Thefe  are  the  common 
fymptoms  of  a beginning  confumption. 

Next  to  proper  air  and  exercife,  we  would  recommend  a 
due  attention  to  diet.  The  patient  fhould  cat  nothing  that  is 
either  heating,  or  hard  of  digeftion  ; and  his  drink  muft  be  of 
a foft  and  cooling  nature.  All  the  diet  ou-^ht  to  be  calcu- 
lated to  leffcn  the  acrimony  of  the  humours,  and  to  nouridi 
and  fupport  the  patient.  PAr  this  purpofe  he  mud:  keep 
chie'^y  to  the  ufe  of  vegetables  and  milk.  Milk  alone  is  of 
m ‘ value  in  this  difeafe  than  the  whole  materia  medica. 

I have  knowm  very  extraordinary  effeHs  from  ades  milk  in 
obdinate  coughs,  which  threatened  a confumption  of  the 
lungs;  and  do  verily  believe,  if  ufed  at  this  period,  that  it 
WOi-ild  feldom  fail ; but  if  it  be  delayed  till  an  ulcer  is 
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lormed,  which  is  generally  the  cafe,  how  can  it  be  expe»f!ed 
to  fucceed  ? 

Some  extraordinary  cures  in  confumptive  cafes,  have  been 
performed  by  womens’  milk.  Could  this  be  obtained  in  fuf- 
ficient  quantity,  I would  rec.)mmend  it  in  preference  to  any 
other.  If  the  patient  can  fuck  it  from  the  bread,  it  is  better 
than  to  drink  it  afterwards.  I knew  a man  who  was  reduced 
to  fuch  a degree  of  weaknefs  in  a confumption,  as  not  to  be 
able  to  turn  himfelf  in  his  bed.  His  wife  was  at  that  time 
giving  fuck,  and  his  child  happening  to  die,  he  fucked  her 
breads,  not  with  a view  to  reap  any  advantage  from  the  milk, 
but  to  make  her  eafy.  Finding  himfelf  however  greatly  be- 
nefited by  it,  he  continued  to  fuck  her  till  he  became  perfe£lly 
well,  and  is  at  prefent  a drong  and  healthy  man. 

Cows  milk  is  mod  readily  obtained  of  any;  and  though  it 
may  not  be  fo  cafily  digeded.as  that  of  afl'es  or  mares,  it  may 
be  rendered  lighter,  by  adding  to  it  an  equal  quantity  of  bar- 
ley-water,  or  allowing  it  to  dand  for  fome  hours,  and  after- 
wards taking  od’  the  cream.  If  it  fhould,  notwithdanding, 
prove  heavy  on  the  domach,'  a fmall  quantity  of  brandy  or 
rum,  with  a little  fugar,  may  be  added,  which  will  render  it 
both  more  light  and  nourifhing. 

For  the  patient’s  drink,  we  would  recommend  infufions  of 
the  bitter  plants,  as  ground-ivy,  the  leffer  centaury,  camo- 
mile flov»^ers,  or  water  trefoil.  Thefe  infufions  may  be  drank 
at  pleafure.  They  drengthen  the  domach,  promote  digef- 
tion,  rectify  the  blood,  and  at  the  fame  time  anfwer  all  the 
purjrofes  of  dilution  ; and  quench  third  much  better  than 
things  that  are  lufeious  or  fweet.  But  if  the  patient  fpits 
blood,  he  ought  to  ufe,  for  his  ordinary  drink,  infufions  or 
deco^lions  of  the  vulnerary  roots,  plants,  6cc.  Steevens, 
E nth  an. 

Chilblains. 

Chilblains  often  attack  children  in  cold  weather.  They 
are  generally  occafioned  by  the  feet  or  hands  being  kept  wet 
or  cold,  and  afterwards  fuddenly  heated.  When  children  are 
cold,  indcad  of  taking  cxercifeto  warm  themfelves  gradually, 
they  run  to  the  fire.  This  occafions  a fudden  rarefadfiou 
of  the  humours,  and  an  infar(5fion  of  the  veflels  ; which  be- 
in'>-  often  repeated^  the  veflels  are,  at  lad,  over-didended, 
and  forced  to  give  way. 
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To  prevent  it,  violent  cold,  and  fudden  heat,  muft  be 
equally  avoided.  When  the  parts  begin  to  look  red  and 
fwell,  the  patient  ought  to  be  purged,  and  to  have  the  affeiSled 
parts  rubbed  frequently  with  muftard  and  brandy,  or  fome- 
thing  of  a warming  nature.  They  ought  likewife  to  be  co- 
vered with  flannel,  and  kept  warm  and  dry.  Some  apply 
warm  afhes  betwixt  cloth  to  the  fwelled  parts,  which  fre- 
quently help  to  reduce  them.  When  there  is  a fore,  it  muft 
be  drelled  with  Turner’s  cerate,  the  ointment  of  tutty,  the 
plafter  of  cents,  or  fomc  other  drying  ointment.  Thefe  fores 
are  indeed  troublefome,  but  feldom  dangerous.  They  gene- 
rally heal  as  i'oon  as  the  warm  weather  fets  in.  Buchan^ 

Cojllvenefs. 

Coftivenefs  is  increafed  by  keeping  the  body  too  warm, 
and  by  every  thing  that  promotes  the  perfpiration  ; as  wear- 
ing flannel,  lying  too  long  a bed,  &c.  Intenfe  thought,  and 
a ledentary  life,  are  likewife  hurtful.  AH  the  fecretions  and 
excretions  are  promoted  by  moderate  exercife  without  doors, 
and  by  a gay,  cheerful,  fprightly,  temper  of  mind. 

Thofe  who  are  troubled  with  coftivenefs,  ought,  if  poffible, 
to  remedy  it  by  diet,  as  the  conftant  ufe  of  medicines  for 
that  purpofe  is  attended  with  many  inconveniencies,  and  often 
with  bad  confequences.  I never  knew  any  one  get  into  a ha- 
bit of  taking  medicine  for  keeping  the  body  open,  who  could 
leave  it  off.  In  time,  the  cuftom  becomes  necefl'ary  ; and  ge- 
nerally ends  in  a total  relaxation  of  the  bowels,  indigeftion, 
lofs  of  appetite,'  wafting  of  the  ftrength,  and  death. 

When  the  body  cannot  be  kept  open  without  medicine,  I 
would  recommend  gentle  dofes  of  rhubarb  to  be  taken  twice 
or  thrice  a week.  Fhis  is  not  near  fo  injurious  to  the  fto- 
inach,  as  aloes,  jalap,  or  the  other  draftic  purgatives  fo  much 
in  ufe.  Infufions  of  fenna  and  manna  may  likewife  be  taken 
or  half  an  ounce  of  foluble  tartar  diflolved  in  water  grueft 
About  the  ftze  of  a nutmeg  of  lenitive  eledluary,  taken  twice 
,or  thrice  a day,  generally  anfwers  the  purpofe  v'cry  well, 

% 

Common  Cough.  * 

A cough  is  generally  the  effed  of  a cold,  which^has  either 
been  improperly  treated,  or  entirely  ncgleffed.  When  it 
proves  obftinace,  theic  is  always  realon  to  fear  the  conie— 

quences. 
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qucnces,  as  this  fhews  a weak  ftate  of  the  lungs,  and  is  often 
the  fore-runner  of  a conlumption. 

When  ihe  cough  is  not  attended  with  any  degree  of  fever, 
and  the  fpittle  is  vifcid  and  tough,  fliarp  pedforal  medicines 
are  to  be  adminiftcred  ; as  gum  ammoniac,  fquills,  &c.  I’wo 
table  fpoonfuls  of  the  folution  of  gum  ammoniac  may  be 
taken  three  or  four  times  a day,  more  or  lef^,  according  to 
the  age  or  confUtution  of  the  patient.  Squills  may  be  given 
various  ways  ; two  ounces  of  vinegar,  the  oxymel,  or  the 
fyrup,  may  be  mixed  with  the  fame  quantity  of  fimple  cin- 
namon water  *,  to  which  may  be  added  an  ounce  of  common 
water,  and  an  ounce  of  balfamic  fyrup.  Two  table  fpoon* 
fuls  of  this  mixture  may  be  taken  three  or  four  times  a day. 

A fyrup  made  of  equal  parts  of  lemon-juice,  honey,  and 
fugar-candy,  is  likewife  very  proper  in  this  kind  of  cough. 
A table  i'poonful  of  it  may  be  taken  at  pleafure. 

In  obftinate  coughs,  proceeding  from  a flux  of  humours 
upon  the  lungs,  it  will  often  be  neceffary,  befides  expedlora- 
ting  medicines,  to  have  recourfe  to  ilTues,  fetons,  or  fome 
other  drain.  In  this  cafe  I have  often  obferved  tlie  moft 
happy  effects  from  a Burgundy  pitch  plafter  applied  between 
the  fhoulders.  I have  ordered  this  fimple  remedy  in  the  moft 
obftinate  coughs,  in  a great  number  of  cafes,  and  in  many 
different  conftitutions,  without  ever  knowing  it  fail  to  give 
relief,  unlefs  there  were  evident  figns  of  an  ulcer  in  the 
lungs. 

But  coughs  proceed  from  many  other  caufes  befides  deflux- 
ions upon  the  lungs.  In  thefe  cafes  the  cure  is  not  to  be  at- 
tempted by  pe£Ioral  medicines.  Thus,  in  a cough  proceed- 
ing from  a foulnefs  and  debility  of  the  ftomach,  fyrups,  oils, 
mucilages,  and  all  kinds  of  balfamic  medicines  do  hurt.  The 
Jhmach  cough  may  be  known  from  one  that  is  owdng  to  a 
fault  in  the  lungs,  by  this — that  in  the  latter,  the  patient 
coughs  whenever  he  infpires,  or  draws  in  his  breath  fully  ; 
but  in  the  former,  that  does  not  happen.  T'tJJot^  Buchan^ 
Chambers. 

Fhe  Cramp, 

Cramps  are  often  prevented  or  cured  by  compreflion. 
Thus  cramps  in  the  legs  are  prevented,  and  fometimes  re- 
moved, by  tight  bandages  ; and  when  convulfions  arife  from 
a flatulent  diftention  of  the  inteftines,  or  from  fpafms  begins 
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ning  in  them, 'they  may  be  often  IcfTened  or  cured,  by  making 
a pretty  ftrong  compreffion  upon  the  abdomen^  by  means  of  a 
broad  belt.  A roll  of  brimrtone  held  in  the  hands  is  fre- 
quently ufed  as  a remedy  for  cramps.  Though  this  feems 
to  owe  its  effects  chiefly  to  imagination;  yet,  as  it  fometimes 
fucceeds,  it  merits  a trial.  When  fpafms  or  convulfive  mo- 
tions arife  from  (harp  humours  in  the  ftomach  and  inteflines, 
no  lafling  relief  can  be  procured  till  thefe  are  either  cor- 
re£led  or  expelled.  The  Peruvian  bark  has  foinetimes  cured 
periodic  convulfions  after  other  medicines  had  failed. 


Fhe  Dropjy* 

Take  of  broom-feed,  well  powdered  and  lifted,  one  drachm  5 
let  it  fteep  twelve  hours  in  aglafs  and  half  of  good  rich  white- 
wdne,  and  take  it  in  the  morning  falling,  having  firfl:  fhaken 
it,  fo  that  the  whole  may  be  fwallowed.  Walk  after  it,  if 
you  are  able,  or  ufe  what  exercife  you  can  without  fatigue, 
for  an  hour  and  a half*;  after  which  you  muft  be  fure  to 
take  two  ounces  of  olive-oil  ; and  you  muft  not  eat  or  drink 
any  thing  in  lefs  than  half  an  hour,  or  an  hour,  after  taking 
the  oil.  Repeat  this  every  other  day,  or  once  in  three  days, 
and  not  oftener,  till  cured  ; and  do  not  let  blood,  or  ufe  any 
other  remedy  during  the  courfe, 

Nothi  ng  can  be  more  gentle  and  fafe  than  the  operation  of 
this  remedy,  and  it  often  has  little  or  no  fenfible  one.  If 
the  dropfy  is  in  the  body,  it  difeharges  it  by  urine,  without 
any  inconvenience  ; if  it  is  between  the  Ikin  and  flefb,  it 
caufes  bliftcrs  to  arife  on  the  legs,  by  v/hich  it  will  run  off; 
but  this  does  not  happen  to  more  than  one  in  thirty  ; and  ia 
this  cafe  no  plafters  muft  be  ufed,  for  they  W’ould  hinder  the 
difeharge;  but  you  muft  apply  red  cabbage-leaves.  If  the 
diforder  is  caufed  by  wind,  it  difpels  the  phlegm  that  retains 
the  wind.  It  cures  the  dropfy  ia  pregnant  women,  without 
injury  to  the  mother  or  the  inlant.  It  alfo  cures  the  afthma, 

^ If  the  patient  is  too  weak  to  ufe  other  exercife  after  taking  the  powder,  the 
^ body  and  limbs  may  be  rubbed  with  a flannel,  from  time  to  time,  during  the 
hour  and  half,  giving  reft  at  intervals,  according  to  ftrength ; and  indeed  the 
practice  of  this  exercife  for  fome  minutes,  every  night  and  morning,  may  be  of 
great  help.  ° ^ 

The  quantities  direfted  in  the  recipe  have  been  given  alike  to  men  and  to 
women ; and  there  never  has  been  found  reafon  to  think  that  they  were  too  little 
for  the  one,  or  too  much  for  the  other. 


confumption. 


Sz6  The  Family  Fhyfician. 

confumption,  and  diforders  of  the  Jiver.  It  Is  good  for  the 
bleeding  at  the  nofe,  and  for  venomous  bites  and  poifons. 

The  efficacy  of  the  above  remedy  has  been  proved  by  the 
cure  of  upwards  of  fifty  dropfical  women  Vv^ith  child,  and  by 
that  of  more  than  three  hundred  other  people  of  both  fexes. 

Not  long  fince,  this  recipe  was  recommended  to  a lady, 
who  feemed  to  be  in,  or  nearly  in,  the  laft  ftage  of  a dropfy. 
She  was  fo  much  fwoln,  that  file  appeared  like  a woman  in 
the  laft  month  of  her  pregnancy,  and  her  diforder  had  re- 
fifted  every  thing  that  had  been  done  for  her  by  the  faculty. 
She  took  the  broom-feed,  but  could  not  take  the  whole  of 
the  oil  ; however,  in  a very  few  months,  her  hufband  wrote 
a letter  of  thanks  for  her  fpeedy  and  furprifing  recovery*". 

Soon  after,  the  report  of  this  extraordinary  cure  induced 
another  lady,  y^ho  w-as  afflicted  with  a dropfy,  to  make  trial 
of  the  remedy.  She  was  not  fo  much  fwoln  as  the  former 
lady,  but  fhe  was  exceedingly  emaciated,  and  was  fo  weak, 
that  fhe  wa's  carried  like  an  infant  into  her  carriage,  when 
fliC  went  to  take  the  air ; and  fhe  had  failed  of  relief  from 
the  advice  of  two  of  the  moft  eminent  phyficians  in  London, 
who  had  pronounced  it  an  afeites,  v/ith  eneyfted  water.  Hap- 
pily they  were  too  liberal  minded  to  fet  their  faces  againft  the 
remedy,  as  fome  others  have  fmee  done,  becaufe  it  was  not 
of  their  acquaintance.  This  lady  followed  the  dire^fions 
of  the  recipe  vc^ry  exaclly,  and  w^as  reftored  to  health  in  a 
few  months. 

Thefe  luccefTes  induced  the  lady,  at  whofe  defire  it  is  pub- 
lifhed,  to  recommend  the  remedy  with  avidity  whenever  oc- 
cafion  offered  ; and  it  has  pleafed  God  to  crown  her  endea- 
vours with  fuch  wonderful  fuccefs,  that  flic  thinks  fhe  nray 
venture  to  affirm,  that  fhe  has  never  known  it  fail  to  cure, 
when  taken  according  to  the  recipe,  and  while  there  wasanv'- 
degree  of  ftrength  remaining;  and  that  it  is  almoft  as  certain 
a fpecific  for  the  dropfy,  as  the  bark  is  for  the  intermitting 
fever. 

* I refer  fuch  of  my  readers  as  wlflt  to  inform  themfelves  more  fully  of  it? 
great  eflicacy,  to  a fmall  pamphlet  publilhed  by  Mr.  Dodlley,  bookfeiler,  in  Pail- 
mail,  price  only  fix-pence. 

The  author  candidly  tells  the  public,  that  this  recipe  is  taken  from  a French 
work  by  Lemery,  called  Retudl  de  SicretSi  printed  at  Parb. 
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P’he  Gout, 


As  there  are  no  medicines  yet  known  that  will  cure  the 
gout,  we  fliali  confine  our  obferotions  chiefly  to  regimen, 
both  in  and  out  of  the  fit. 

In  the  fit,  if  the  patient  be  young  and  flrcng,  his  diet 
ought  to  be  thin  and  cooling,  and  his  drink  of  a diluting 
nature ; but  when  the  conftitution  is  weak,  and  the  patient 
has  been  accuftomcd  to  live  high,  this  is  not  a proper  time  to 
retrench.  In  this  cafe,  he  muff  keep  nearly  to  his  ufual  diet, 
and  fliould  take  frequently  a cup  of  ffrong  negus,  or  a olafs 
of  generous  wine.  Wine  whey  is  a very  proper  drink  in 
this  cafe,  as  it  promotes  the  perfpiration  without  greatly 
beating  the  patient.  It  will  anfwer  this  purpofe  better,  if  a 
tea-fpoonrul  of  fal  volatile  oleofum^  or  fpirits  of  hartfhorn,  be 
put  into  a cup  of  it  twice  a-day.  It  will  likewife  be  proper 
to  give  at  bed-time,  a tea-fpoonful  of  the  volatile  tin£fure  of 
guaiacum^  in  a large  draught  of  warm  wine  whey.  This  will 
greatly  promote  perfpiration  through  the  night. 

Many  things  will  fhorten  a fit  of  the  gout,  and  fome  will 
drive  It  off  altogether;  but  nothing  has  yet  been  found 
which  will  do  this  with  fafety  to  the  patient.  In  pain,  we 
eagerly  grafp  at  any  thing  that  promifes  immediate  cafe,  and 
even  hazard  life  itfelf  for  a temporary  relief.  This  is  the 
true  reafon  why  fo  many  infallible  remedies  have  been  pro- 
poled  for  the  gout,  and  why  fuch  numbers  have  loft  their 
lives  by  the  ule  of  them.  It  would  be  as  prudent  to  ftop  the 
imali-pox  from  rifing,  and  to  drive  them  into  the  blood,  as  to 
attempt  to  repel  the  gouty  matter  after  it  has  been  thrown 
upon  the  extremities.  The  latter  is  as  much  an  effort  of  na- 
ture to  free  herfelf  from  an  oftending  caufe  as  the  former 
and  ought  equally  to  be  promoted.  ^ 

After  the  fit  is  over,  the  patient  ought  to  take  a gentle 
•dofe  or  two  of  the  bitter  tinaurc  of  rhubarb,  or  forne  other 
warm  ftomachic  purge.  He  fhould  alfo  drink  a weak  infu- 
fion  of  ftomachic  bitters  in  final!  wine  or  ale,  as  the  Peru- 
vian  bark,  with  cinnamon,  Virginian  fnake-ro'ot,  and  oramre- 
ped.  1 he  diet  at  this  time  fliould  be  light,  but  nouriftiinir  • 
and  gentle  exercile  ought  to  be  taken  on  horfeback, 
carnage.  Sydenham.  Tijfot,  Buchan. 
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The  Gravel  and  Stone. 

' Perfons  lifflicEled  with  the  gravel  or  ftoiie,  (hould  avoid  ali- 
ments of  a windy  or  heating  nature,  as  fait  meats,  four  fruits^ 
&c.  Their  diet  ought  chiefly  to  confift  of  fuch  things  as 
tend  to  promote  the  fecretion  of  urine,  and  to  keep  tht^  body 
open.  ArtichokeSj  afparagus,  fpinach,  lettuce,  parfley,  fuc- 
cory,  purflane,  turnips,  potatoes,  carrots,  and  radifhes,  may 
be  fafely  eat.  Onions,  leeks,  and  celery,  are,  in  this  cafe, 
reckoned  medicinal.  The  moft  proper  drinks  are  whey, 
butter>milk,  milk  and  water,  barley-water  ; decoctions  of  the 
roots  of  marfh  mallows,  parfley^  liquorice,  or  of  other  mild 
mucilaginous  vegetables,  as  linfeed,  limetree-buds,  or  leaves, 
&c.  If  the  patient  has  been  accuftomed  to  generous  liquors, 
he  may  drink  fmall  gin-punch,  without  acid. 

Dr.  Whyte  advifes  patients  who  are  fubjeft  to  frequent  fits 
of  the  gravel  in  the  kidnies,  but  have  no  (tone  in  the  bladder, 
to  drink,  every  morning,  two  or  three  hours  before  breakfaff, 
an  Englifh  pint  of  oyfter,  or  cockle-fhell  lime-water.  The 
dodfor  very  juftly  obferves,  that  though  this  quantity  might 
be  too  Imall  to  have  any  fenfible  dfecf  in  difTolving  a ftond 
in  the  bladder,  yet  it  may  very  probably  prevent  its  growth. 

When  a ftone  is  formed  in  the  bladder,  the  dodfor  recom- 
mends Alicant  foap,  oyfter  or  cockle-fliell  lime-water,  to  be 
taken  in  the  following  manner:  The  patient  muft  fwallow, 

every  day,  in  any  form  that  is  leaft  difagreeable,  an  ounce  of 
the  internal  part  of  Alicant  foap,  and  drink  three  or  four 
Englifh  pints  of  oyfter,  or  cockle-fhell  lime-water.  The 
foap  is  to  be  divided  into  three  dofes  ; the  largeft  to  be  taken 
fafting  in  the  morning  early  ; the  fecond  at  noon  ; and 
the  third  at  feven  in  the  evening ; drinking  above  each  dofe 
a large  draught  of  the  lime-water  ; the  remainder  of  which 
he  may  take  any  time  betwixt  dinner  and  fupper,  inftead  of 
other  liquors. 

The  patient  fhould  begin  with  a fmaller  quantity  of  the 
lime-water  and  foap  than  that  mentioned  above;  at  firft,  an 
Englifli  pint  of  the  former^  and  three  drachms  of  the  latter, 
may  be  taken  daily.  This  quantity,  however,  he  may  in- 
creafe  by  degrees,  and  ought  to  perlevcre  in  the  ufe  of  thefc 
medicines,  efpecially  if  he  finds  any  abatement  of  his  com- 
plaints, for  feveral  months;  nay,  if  the  ftone  be"  very  ftirge. 
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for  years.  It  may  likewife  be  proper  for  the  patient,  if 
he  be  feverely  pained,  not  only  to  begin  with  the  foap  and 
lime-water  in  fmall  quantities,  but  to  take  the  fecond  or 
third  lime-water  inftead  of  the  firft.  However,  after  he  has 
been  accuftomed  to  thefe  medicines,  he  may  not  only  take 
the  firfl;  water,  but,  if  he  finds  he  can  eafily  bear  it,  heighten 
its  diflbJving  power  flill  more,  by  pouring  it  a fecond  time 
on  frefh  calcined  fhells. 

The  cauflic  alkali,  or  foap-lces,  is  the  medicine  chiefly  in 
vogue  at  prefent  for  the  ftone.  It  is  of  a very  acrid  nature, 
and  ought  therefore  to  be  given  in  fome  gelatinous  or  muci*- 
laginous  liquor;  as  veal-broth,  new  milk,  iinfeed  tea,  a folu- 
tion  of  gum  arabic,  or  a deco6tion  of  marfh-mallow  roots. 
The  patient  muff  begin  with  fmall  dofes  of  the  lees,  as  thirty 
or  forty  drops,  and  increafe  by  degrees,  as  far  as  the  flo- 
mach  will  bear  it. 

The  only  other  medicine  which  I fhall  mention  is  the  uva 
urft.  It  has  been  greatly  extolled  of  late  both  for  the  gravel 
and  flone.  It  feems,  however,  to  be  in  all  refpedls  inferior 
to  the  foap  and  lime-water ; but  it  is  lefs  difagreeable,  and 
has  frequently,  to  my  knowledge,  relieved  gravelly  com- 
plaints. It  is  generally  taken  in  powder  from  half  a drachm 
to  a whole  drachm,  two  or  three  times  a-day.  It  may, 
however,  be  taken  to  the  quantity  of  feven  of  eight  drachms 
a-day,  with  great  fafety  and  good  efFe£I.  Buchan^ 

Fhe  Gripes  in  Children. 

When  an  infant  is  troubled  with  gripes,  it  ought  not  at 
firfl  to  be  dofed  with  brandy,  fpiceries,  and  other  hot 
things;  but  fhould  have  its  body  opened  v/ich  an  emollient 
clyfter,  and,  at  the  fame  time,  a little  brandy  may  be  rubbed 
on  Its  belly  with  a warm  hand  before  the  fire.  I have  feU 
dom  feen  this  fail  to  eafe  the  gripes  of  infants.  If  it  fhould 
happen,  however,  not  to  fucceed,  a little  brandy,  or  other 
fpirits,  may  be  mixed  with  thrice  the  quantity  of  v/arm  wa- 
ter, and  a tea-fpoonful  be  given  frequently,  till  the  infant  be  ' 

eafier.  Sometimes  a little  peppermint  water  will  anfwer  this 
purpofe  wery  well. 

**  • A.  _ T 
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Fhe  Hooping^  or  Chin  Cough, 

One  of  the  moft  effe£lual  remedies  in  the  chin-cough,  is 
change  of  air.  This  often  removes  the  malady,  even  when 
the  change  Teems  to  be  from  a purer,  to  a Ids  wholefome 
air.  7'his  may,  in  Tome  meafure,  depend  on  the  patient’s 
being  removed  from  the  place  where  the  infedion  prevails.- 
Moll  of  the  difeafes  ot  children  are  infedtious  ; nor  is  it  at 
all  uncommon  to  find  the  chin-cough  prevailing  in  one 
town  or  village,  when  another,  at  a very  fmall  diftance,  is 
quite  free  from  it.  But  whatever  be  the  caufe,  we  are  fare 
of  the  fadl.  No  time  ought,  therefore,  to  be  loft  in  removing 
the  patient  at  feme  diftance  from  the  place  where  he  caught 
,the  dileafe,  and,  if  poftible,  into  a more  pure  and  warm 
air. 

When  the  difeafe  proves  violent,  and  the  patient  is  in  dan- 
cer of  being  fuft'oeated  by  the  cough,  he  ought  to  be  bled, 
efpecially  if  there  be  a fever,  with  a hard  full  pulfe.  But  as 
the  chief  intention  of  bleeding  is  to  prevent  an  inflammation 
of  the  lungs,  and  to  render  it  more  fafe  to  give  vomits,  it 
'will  feldom  be  neceflary  to  repeat  the  operation  ; yet  if  there 
be  fymptoms  of  an  inflammation  of  the  lungs,  a fecond,  or 
even  a third  bleeding,  may  be  requifite. 

The  body  ought  to  be  kept  gently  open.  The  beft  medi- 
cines for  this  purpofe  are  rhubarb  and  its  preparations,  as  the 
fyrup,  tindlure,  &c.  Of  thefe  a tea-fpoonful  or  two  may  be 
given  to  an  infant  twice  or  thrice  a-day,  as  there  is  occafion. 
'Co  fuch  as  are  farther  advanced,  the  dofe  muft  be  propor- 
tionally increafed,  and  repeated  till  it  has  the  defired  eiiedl. 
Thofe  who  cannot  be  brought  to  take  the  bitter  tincture, 
may  have  an  infulion  of  fenna  and  prunes,  fwcetened  with 
manna,  coarfe  fugar,  or  honey;  or  a few  grains  of  rhubarb 
mixed  with  a tea-fpoonful  or  two  of  fyrup,  or  currant  jelly, 
fo  as  to  difguife  the  tafte.*  Moft  children  are  fond  of  fvrups 
and  jellies,  and  feldom  refufe  even  a difagrceable  medicine 
when  mixed  with  them. 

I'he  garlic  ointment  is  a well  known  remedy  in  North 
Britain  for  the  chin-cough.  It  is  made  by  beating  in  a mor- 
tar, garlic,  with  an  equal  quantity  of  hogs  lard.  With  this 
the  foies  of  the  feet  may  be  rubbed  twice  or  thrice  a-day  ; 
but  the  beft  method  is  to  fpread  it  upon  a rag,  and  apply  it 
uj  the  form  of  a plalter.  it  Ihould  be  renewed  every  night 
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and  itiorhlng  at  Icaft,  as  the  garlic  foon  lofes  Its  virtue. 
This  is  an  exceeding  good  medicine,  both  in  the  chin-cough, 
and  in  moft  other  coughs  of  an  obftinate  nature.  It  ought 
not,  however,  to  be  ufed  when  the  patient  is  very  hot  and 
feverifh,  left  itfhould  increafe  thefe  Tymptoms. 

The  feet  Ihould  be  bathed,  once  in  every  two  or  three 
days,  in  lukewarm  water  ; and  a Burgundy-pitch  plaifter  kept 
conftantly  between  the  fhoulders.  But  when  the  difeafe 
proves  very  violent,  it  will  be  necefiary,  inftead  of  it,  to  ap- 
ply a bliftering  plafter,  and  keep  the  part  open  for  fome  time 
with  ifllie-ointment. 

When  the  difeafe  is  prolonged,  and  the  patient  is  free  from 
a fever^  the  Peruvian  bark,  and  other  bitters,  are  the  moft: 
proper  medicines.  The  bark  may  either  be  taken  in  fub- 
ftance,  or  in  a deco6Hon  or  infufion,  as  is  moft  agreeable. 
For  a child,  ten,  fifteen,  or  twenty  grains,  according  to  the 
age  of  the  patient,  may  be  given  three  or  four  times  a-day. 
For  an  adult,  half  a drachm,  or  two  fcr'uples,  will  be  proper. 
Some  give  the  extra6l  of  the  bark  with  cantharides;  but  to 
manage  this,  requires  a confiderable  attention.  It  is  more 
fafe  to  give  a few  grains  of  caftor  along  with  the  bark,  A 
child  of  fix  or  feven  years  of  age,  may  take  feven  or  eight 
grains  of  caftor,  with  fifteen  grains  of  powdered  bark,  for 
a dofe.  This  may  be  made  into  a mixture  with  two  or 
three  ounces  of  fimple  diftilled  water,  and  a little  fyrup, 
and  taken  three  or  four  times  a-day.  Buchan,  Chambers, 

The  Jaundice, 

This  difeafe  is  firft  obfervable  in  the  white  of  the  eye, 
which  appears  yellow.  Afterwards  the  whole  (kin  puts  on 
a yellow  appearance.  The  urine  too  is  of  a faffron  colour, 
and  dyes  a white  cloth  of  the  fame  colour.  There  is  likewife 
a fpecies  of  this  difeafe  called  the  black  jaundice. 

If  the  patient  be  young,  and  the  difeafe  complicated  with 
no  other  malady,  it  is  leldom  dangerous  j but  in  old  people, 
where  it  continues  long,  returns  frequently,  or  is  compli- 
cated v/ith  the  dropfy,  or  hypochondriac  fymptoms,  it  gene- 
rally proves  fatal.  The  blkck  jaundice  is  more  dangerous 
than  the  yellow.  ° 

If  the  patient  be  young,  of  a full  fanguine  habit,  and  coin- 
plains  of  pain  in  the  right  fide,  about  the  region  of  the  liver, 
bleeding  will  be  neceflary.  After  this,  a vomit  muft  be  ad- 

N ^ 2 miniftered. 


53^  Family  Fhyficlan, 

ininiftered,  and  if  the  difeafe  proves  obftinate,  it  may  be  re-» 
peated  once  or  twice.  No  medicines  are  more  beneficial  in 
the  jaundice  than  vomits,  efpecially  where  it  is  not  attended 
with  inflammation.  Half  a drachm  of  ipecacuanha,  in  powder, 
will  be  a fufficient  dofe  for  an  adult.  It  may  be  wrought  off 
with  weak,  camomile  tea,  or  lukewarm  water.  The  body 
muft  likewife  be  kept  open,  by  taking  a fufficient  quantity  of 
Caftile  foap. 

I have  known  Harrow'gate  fulphu r- water  cure  the  jaundice 
of  very  long  {landing.  It  fhould  be  ufcd  for  fome  weeks, 
and  the  patient  muft  drink  and  bathe. 

The  foluble  tartar  is  a very  proper  medicine  in  the  jaun- 
dice. A drachm  of  it  may  be  taken  every  night  and  morn- 
ing in  a cup  of  tea  or  water-gruel.  If  it  does  not  open  the 
body,  the  dofe  may  be  increafed.  A very  obftinate  jaundice 
has  been  cured  by  {'wallowing  raw  eggs. 

Perfons  fubjedf  to  the  jaundice,  ought  to  take  as  much  ex- 
ercife  as  poflible,  and  to  avoid  all  heating  and  aftringent  ali- 
ments. Buchan, 


I’he  Itch, 

The  itch  is  feldom  a dangerous  difeafe,  unlefs  where  it 
is  rendered  fo  by  negle£f,  or  improper  treatment.  If  it  be 
fufFered  to  continue  too  long,  it  may  vitiate  the  whole  mafs 
of  humours ; and  if  it  be  fuddenly  drove  in,  without  proper 
evacuations,  it  may  occafion  fevers,  inflammations  of  the  vif- 
cera,  or  other  internal  diforders. 

The  beft  medicine  yet  known  for  the  itch,  is  fulphur,  which 
ought  to  be  ufed  both  externally  and  internally.  The  parts 
moft  afFedled  may  be  rubbed  with  an  ointment  made  of  the 
flowers  of  i'ulphur,  two  ounces;  crude  fal  ammoniac,  finely 
powdered,  'two  drachms  ; hogs  lard,  or  butter,  four  ounces  ; 
if  a fcruple  or  half  a drachm  of  the  efl'ence  of  lemon  be  added, 
it  will  entirely  take  away  the  difagreeable  fmell.  About  the 
bulk  of  a nutmeg  of  this  may  be  rubbed  upon  the  extremi- 
ties, at  bed-time,  twice  or  thrice  a-week.  It  is  i'eldom  ne- 
cefi'ary  to  rub  the  whole  body ; but  when  it  is,,  it  ought  not 
to  be  done  all  at  once,  as  it  is  dangerous  to  ftop  tgo  many 
pores  at  the  fame  time. 

Before  the  patient  begins  to  ufe  the  ointment,  he  ought,  if 
he  be  of  a full  habit,  to  bleed,  or  take  a purge  or  two.  It 
will  likewife  be  proper,  during  the  ufe  of  ir,  to  take  every 
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mornlno-  as  much  of  the  flower  of  brimflone  and  cream  of 
tartar,  fn  a little  treacle  or  new  milk,  as  will  keep  the  body 
gently  open.  He  fhould  beware  of  catching  cold,  fhould. 
wear  more  clothes  than  ufual,  and  t^ke  eveiy  thing  warm. 
7'he  fame  clothes,  the  linen  excepted,  ought  to  be  worn  all 
the  time  of  ufing  the  ointment ; and  fuch  clothes  as  have 
been  worn  while  the  patient  was  under  the  difeafe,  are  not  to 
be  ufed  again,  unlefs  they  have  been  tumigated  with  brirn- 
ftone,  and  thoroughly  cleaned,  otherwife  they  will  cotnmu- 
jiicate  the  infe£lion  anew  Pringle* 

A Diarrhoea^  or  Loofenefs. 

A loofenefs,  in  many  cafes,  is  not  to  be  confldered  as  a 
difeafe,  but  rather  as  a falutary  evacuation.  It  ought,  there- 
fore, never  to  be  flopped,  unlefs  when  it  continues  too  long, 
or  evidently  weakens  the  patient.  As  this,  however,  fome- 
times  happens,  I (hall  point  out  the  moft  common  caufes  of 
a loofenefs,  with  the  proper  method  of  treatment. 

When  a loofenefs  is  occafloned  by  catching  cold,  or  an 
obftru£led  perfpiration,  the  patient  ought  to  keep  warm,  to 
drink  freely  of  weak  diluting  liquors,  to  bathe  his  feet  and 
legs  frequently  in  lukewarm  water,  to  wear  flannel  next  his 
ikin,  and  to  take  every  other  method  to  reftore  the  perfpira- 
tion. 

In  a loofenefs  which  proceeds  from  excefs  or  repletion,  a 
vomit  is  the  proper  medicine.  Vomits  not  only  cleanfe  the 
flomach,  but  promote  all  the  fecretions,  which  render  them 
of  great  importance  in  carrying  off  a debauch.  Half  a 
drachm  of  ipecacuanha,  in  powder,  will  anfwer  this  purpofe 
very  well,  A day  or  two  after  the  vomit,  the  fame  quantity 
of  rhubarb  may  be  taken,  and  repeated  two  or  three  times,  if 
the  loofenefs  continues.  The  patient  ought  to  live  upon 
light  vegetable  food  of  eafy  digeflion,  and  to  drink  whey, 
thin  gruel,  or  barley-water. 

A loofenefs,  occafloned  by  the  obflrudlion  of  any  cuf- 
tomary  evacuation,  generally  requires  bleeding.  If  that 

* Sir  John  Pringle  obferves,  that,  though  this  difeafe  may  feem  trifling,  there 
Is  no  one  in  the  army  that  is  more  troublefome  to  cure,  as  the  imedion  often 
lurks  in  clothes,  &c.  and  breaks  out  a fecond,  or  even  a third  time.  The  fame 
inconveniency  occurs  in  private  families,  unlefs  particular  regard  is  paid  to  the 
changing  ortleaning  of  their  clothes,  which  laft  is  by  no  means  an  eafy  ope« 
«tion. 
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does  not  fucceed,  other  evacuations  may  be  fubfirtuted  in 
the  room  of  thofe  which  are  obftru<5led.  At  the  fame  time, 
every  method  is  to  be  taken  to  reftore  the  ufual  difcharges, 
as  not  only  the  cure  of  the  difeafe,  but  the  patient’s  life,  may 
depend  on  this.  / 

A period 'cal  loofenefs  ought  never  to  be  flopped.  It  is 
always  an  effort  of  nature  to  carry  off  fome  offending  matter, 
which,  if  retained  in  the  body,  might  have  fatal  effedfs. 
Children  are  very  liable  to  this  kind  of  loofenefs,  efpecially 
while  toothing.  It  is,  however,  fo  far  from  being  hurtful  to 
them,  that  fuch  children  generally  get  their  teeth  with  lefs 
trouble.  If  thefe  loofe  flools  fliould  at  any  time  prove  four 
or  griping,  a tea-fpoonful  of  magnefia  alba,  with  four  or  five 
grains  of  rhubarb,  may  be  given  to  the  child  in  a little  pa- 
nada, or  any  other  food.  This,  if  repeated,  three  or  four 
times,  will  generally  corredl  the  acidity,  and  carry  off  the 
griping  ftools. 

From  whatever  caufe  a loofenefs  proceeds,  when  it  is 
found  neceflary  to  check  it,  the  diet  ought  to  confift  of  rice 
boiled  with  milk,  and  flavoured  with  cinnamon  ; rice-jelly; 
fago,  v/ith  red  port ; and  the  lighter  forts  of  flefh-meat 
roafted  The  drink  may  be  thin  water-gruel,  rice  water,  or 
weak  broth  made  from  lean  veal,  or  with  a fheep’s  head,  as 
being  more  gelatinous  than  mutton,  beef,  or  chicken-broth. 
Buchan, 


OhJIruHions  in  young  Girls, 

After  a female  has  arrived  at  that  period  of  life  when  the 
?nenjes  ufually  begin  to  How,  and  they  do  not  appear,  but,  on 
the  contrary,  her  health  and  fpirits  begin  to  decline,  1 would 
adviie,  inflead  of  fhutting  the  poor  girl  up  in  the  houfe,  and 
dofing  her  with  fteel,  afafoetida,  and  other  naufeous  drugs, 
to  place  her  in  a fituation  where  fhe  can  enjoy  the  benefit  of 
free  air  and  agreeable  company.  There  let  her  eat  whole- 
fome  food,  take  fufficient  exercife,  and  amufe  herfelf  in  the 
inofl:  agreeable  manner;  and  we  have  little  reafon  to  fear,  but 
nature,  thus  aliilfed,  will  do  her  proper  work.  Indeed  Ihe 
fcldom  fails,  unlefs  where  the  fault  is  on  our  fide. 

This  difcharge,  in  the  beginning,  is  feldom  fo  inftantane- 
ous  as  to  furpiife  females  unawares.  It  is  generally  preceded 
by  fymptoms  which  forctcl  its  approach  ; as  a fenfe  of  heat, 
weight,  and  dull  pain  in  the  loins;  diflention  and  hardnefs 
of  the  breads ; head-ach  3 lofs  of  appetite  ; lalTitude ; pale- 
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nefs  of  the  countenance ; and  fometimes  a flight  degree  of 
fever.  When  thefe  fymptoms  appear  about  the  age  at  which 
the  menftrual  flux  ufually  begins,  every  thing  (hould  be 
carefully  avoided  which  may  obflrudl  that  neceflary  and  falu- 
tary  evacuation  j and  all  means  uled  to  promote  it ; as  fitting 
frequently  over  the  fleam  of  warm  water,  drinking  warm  di- 
Jutino;  liquors,  &c. 

After  the  menfes  have  once  begun  to  flow,  the  greatefl  cars 
fhould  be  taken  to  avoid  every  thing  that  may  tend  to  ob- 
flru6l  them.  Females  ought  to  be  exceeding  cautious  of 
what  they  eat  or  drink  at  the  time  they  are  out  of  order* 
Fvery  thing  that  is  cold,  or  apt  to  four  on  the  ftomach, 
ought  to  be  avoided  ; as  fruit,  butter-milk,  and  fuch  like. 
Filh,  and  all  kinds  of  food  that  are  hard  of  digeflion,  are 
alfo  to  be  avoided.  As  it  is  impofllble  to  mention  every 
thing  that  may  difagree  with  individuals  at  this  time,  1 would 
recommend  it  to  every  female  to  be  very  attentive  to  what 
di/agrees  with  herfelf,  and  carefully  to  avoid  it. 

From  whatever  caufe  this  flux  is  obflru6fed,  except  in  the 
flate  of  pregnancy,  proper  means  fhould  be  ufed  to  reflore  it. 
For  this  purpofe,  I would  recommend  fuflicient  exercife,  in 
a dry,  open,  and  rather  cool  air;  wholefome  diet,  and  if  the 
body  be  weak  and  languid,  generous  liquors  ; alfo  cheerful 
company,  and  all  manner  of  amufements.  If  thefe  fail,  re- 
courfe  muft  be  had  to  medicine. 

When  obftrudlions  proceed  from  a weak  relaxed  flate  of 
the  folids,  fuch  medicines  as  tend  to  promote  digeflion,  to 
brace  the  folids,  and  aflift  the  body  in  preparing  good  blood, 
ought  to  be  ufed.  The  principal  of  thefe  are  iron,  and  the 
Peruvian  bark,  with  all  other  bitter  and  aflringent  medicines. 
Filings  of  iron  may  be  infufed  in  wine  or  ale,  tv;o  or  three 
ounces  to  an  Englilh  quart,  and  after  it  has  flood  for  two  or 
three  weeks,  it  may  be  filtered,  and  about  half  a wine  glafs 
of  it  taken  twice  a-day  : or  prepared  fleel  may  be  take'll  in 

the  dofe  of  half  a drachm,  mixed  with  a little  honey,  or 
treacle,  three  or  four  times  a-day.  The  bark,  and  other  bit- 
ters, may  either  be  taken  in  fubitance,  or  infufion,  as  is  mofl: 
agreeable  to  the  patient. 

But  the  menftrual  flux  may  be  too  great,  as  well  as  too 
fmall.  When  this  happens,  the  patient  becomes  weak,  the 
colour  pale,  the  appetite  and  digeflion  are  bad,  and  cedema- 
tous  Iwellings  of  the  feet,  dropfies,  and  confumptions  enfue. 
This  frecjuently  happens  to  women  about  the  age  of  forty- 
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five  or  fifty,  and  is  very  difficult  to  cure.  It  may  proceed 
from  a fedentary  life,  a Vull  diet,  confifting  chiefly  of  faked, 
high  feafoned,  or  acrid  food  ; the  ufe  of  fpiritous  liquors  ; 
exceilive  fatigue ; relaxation;  a difTolved  ftate  of  the  blood; 
violent  paffions  of  the  mind,  &c. 

The  treatment  of  this  difeafe  muft  be  varied  according  to 
its  caufe.  When  it  is  occafioned  by  any  error  in  the  pa- 
tient’s regimen,  an  oppofite  courfe  to  that  which  induced  the 
diforder  muft  be  purfued,  and  fuch  medicines  taken  as  have 
a tendency  to  reftrain  the  flux,  and  countera6t  the  morbid  af- 
fedlions  of  the  fyftem  from  whence  it  proceeds.  Arbuthnot* 

"The  Bleeding  and  Blind ^iles. 

A difcharge  of  blood  from  the  hoemorrhoidal  veflTels,  is 
called  the  bleeding  piles.  When  the  (^eflels  only  fwell,  and 
difcharge  no  blood,  but  are  exceeding  painful,  the  difeafe  is 
called  the  blind  piles, 

A flux  of  blood  from  the  anus  is  not  always  to  be  treated 
as  a difeafe.  It  is  even  more  falutary  than  bleeding  at  the 
nofe,  and  often  prevents  or  carries  off  difeafes.  It  is  pecu- 
liarly beneficial  in  the  gout,  rheumatifm,  afthma,  and  hypo- 
chondrical  complaints  ; and  often  proves  critical  in  colics, 
and  inflammatory  fevers. 

In  the  management  of  the  patient,  regard  muft  be  had  to 
his  habit  of  body,  his  age,  ftrength,  and  manner  of  living.  A 
difcharge  which  might  be  exceffive,  and  prove  hurtful  to  one, 
may  be  very  moderate,  and  even  falutary  to  another.  That 
only  is  to  be  efteemed  dangerous  which  continues  too  long, 
and  is  in  fuch  quantity  as  to  wafte  the  patient’s  ftrength, 
‘ hurt  digeftion,  nutrition,  and  other  functions  neceflary  to 
life. 

When  this  is  the  cafe,  the  difcharge  muft  be  checked  by  a 
proper  regimen,  and  aftringent  medicines.  The  diet  muft  be 
cool,  but  nourifhing,  conlifting  chiefly  of  bread,  milk,  cool- 
ing vegetables,  and  broths.  The  drink  may  be  chalybeate 
water,  orange  whey,  decodtions  or  infufions  of  the  aftringent 
and  mucilaginous  plants,  as  the  tormentil  root,  biftort,  the 
marth-mallow  roots,  &c.' 

The  Peruvian  bark  is  likewife  proper  in  this  cafe,  both  as 
a ftrengthcner  and  aftringent:  half  a drachm  of  it  may  be 
taken  in  a glafs  of  red  wine,  ftiarpened  with  a few  drops  of 
the  elixir  of  vitriol,  three  or  four  times  a-day. 
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The  bleeding  piles  are  fometimes  periodical,  and  return 
regularly  once  a month,  or  once  in  three  weeks.  In  this 
caie,  they  are  always  to  be  confidered  as  a falutary  difeharge, 
and ’by  no  means  to  be  flopped.  Some  have  entirely  ruined 
their  health  by  flopping  a periodical  difeharge  of  blood  from 
the  hoemorrhodiai  veins. 

In  the  blind  piles^  bleeding  is  generally  of  ufe.  The  diet 
muft  be  li^ht  and  thin,  and  the  drink' cool  and  diluting. 
It  is  likewife  neceflary  that  the  body  be  kept  gently  open. 
This  may  be  done  by  fmall  dofes  of  the  flowers  of  brimftonc 
and  cream  of  tartar.  They  may  be  mixed  in  equal  quantities, 
and  a tea-fpoonful  taken  two  or  three  times  a-day,  or  oftener 
if  neceflary.  Or  an  ounce  of  the  flowers  of  brimflone,  and  half 
an  ounce  of  purified  nitre,  may  be  mixed  with  three  or  four 
ounces  of  the  lenitive  eleduary,  and  a tea-fpoonful  of  it  ta* 
ken  three  or  four  times  a-day. 

Various  ointments,  and  other  external  applications,  arc 
recommended  in  the  piles;  but  I do  not  remember  to  have 
feen  any  effects  from  thefe  worth  mentioning.  Their  prin- 
cipal ufe  is  to  keep  the  part  moifl,  which  may  be  done  as 
well  by  a foft  poultice,  or  an  emollient  cataplafm.  When 
the  pain,  however,  is  very  great,  a liniment  made  of  two 
ounces  of  emollient  ointment,  and  half  an  ounce  of  liquid 
laudanum,  beat  up  with  the  yolk  of  an  egg,  may  be  ap- 
plied. TiJJbt,  Buchan^ 

Fhe  ^itnfey,  or  Injlammatlon  of  the  Fhroatm 

In  general,  it  proceeds  from  the  fame  caufes  as  other  in- 
flammatory diforders,  viz,  an  obftruded  perfpiration,  or 
whatever  heats  or  inflames  the  blood.  An  inflammation  of 
the  throat  is  often  occafioned  by  omitting  fome  part  of  the 
covering  ufually  worn  about  the  neck,  by  drinking  cold  li- 
quor when  the  body  is  warm,  by  riding  or  walking  againfl;  2. 
cold  northerly  wind,  or  any  thing  that  greatly  cools  the 
throat,  and  parts  adjacent.  It  may  likewife  proceed  from 
the  negledl  of  bleeding,  purging,  or  any  other  cuftomary 
evacuation. 

The  inflammation  of  the  throat  is  evident  from  infpe£Iion, 
the  parts  appearing  red  and  fwelled  ; befides,  the  patient 
complains  of  pain  in  fwallowing.  His  pulfe  is  quick  and 
hard,  with  other  fymptoms  of  a fever.  If  blood  be  let,  it  is 
generally  coveted  with' a tough  coat  of  a whitilh  colour,  and 

the 


53^  ' Family  Fhyfidan. 

the  patient  fplts  a tough  phlegm.  As  the  Twclllng  and  in- 
flammation increafe,  the  breathing  and  fwallowing  become 
more  difficult ; the  pain  affedls  the  ears  ; the  eyes  generally 
appear  red,  and  the  tace  f^^ells.  7'he  patient  is  often  obliged 
to  keep  himfelf  in  an  eredt  podure,  being  in  danger  of  fufto- 
cation  ; there  is  a conifant  naufea,  or  inclination  to  vomit, 
and  the  drink,  inffiead  of  paffing  into  the  ftomach,  is  often 
returned  by  the  nofe.  The  patient  is  frequently  Ifarved  at 
laffi,  merely  from  an  inability  to  fwallow  any  kind  of  food. 

V/hen  the  breathing  is  laborious,  with  ftraitnefs  of  bread, 
and  anxiety,  the  danger  is  great.  Though  the  pain  in  fwal- 
lowing  be  very  great,  yet  while  the  patient  breathes  eafy, 
there  is  not  fo  much  danger.  An  external  fwelling  is  no  un- 
favourable fymptom  y but  if  it  fuddenly  falls,  and  the  difeai'e 
affedfs  the  breaif,  the  danger  is  very  great.  When  a quinfey 
IS  the  confeqiience  of  fome  other  difeafe,  which  has  already 
weakened  the  patient,  his  fituation  is  dangerous.  A frothing 
at  the  mouth,  v/ith  a fwelled  tongue,  a pale,  ghaftly  counte- 
nance, and  coldnefs  of  the  extremities,  are  fatal  fymptoms. 

It  is  highly  neceffiary  that  the  patient  be  kept  eafy  and 
quiet.  Violent  affedfions  of  the  mind,  or  great  efforts  of  the 
body,  may  prove  fatal.  He  fhould  never  even  attempt  to 
fpeak  but  in  a low  voice.  Such  a degree  of  warmth  as  to 
promote  a conftant,  gentle  fweat,  is  proper.  \Vhen  the  pa- 
tient is  in  bed,  his  head  ought  to  be  raifed  a little  higher  than 
nfual. 

It  is  peculiarly  neceflary  that  the  neck  be  kept  warm  ; for 
which  purpofe  feveral  folds  of  foft  flannel  may  be  wrapped 
round  it.  That  alone  will  often  remove  a flight  com- 
plaint of  the  throat,  efpecially  if  applied  in  due  time. 
We  cannot  here  omit  obferving  the  propriety  of  a cuftom 
which  prevails  among  the  peal'ants  of  this  country  : — When 
they  feed  any  uneafinefs  of  the  throat,  they  wrap  a flocking 
about  it  all  night.  So  cffedtual  is  this  remedy,  that  in  many 
places  it  paifes  for  a charm,  and  the  flocking  is  applied  with 
particular  ceremonies.  'The  cuftom,  however,  is  undoubt- 
edly a good  one,  and  ffiould  never  be  neglcdled.  When  the 
throat  has  been  thus  wrapped  up  all  night,  it  muff  not  be  ex- 
pofed  to  the  cold  air  through  the  day,  but  a handkerchief,  or 
a piece  of  £annel  kept  about  it  till  the  inflatnmation  be  re- 
moved. 

The  jelly  of  black  currants  is  a medicine  very  much  in 
efteem  for  complaints  of  the  throaty  and  indeed  it  is  of  fome 
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life.  It  fliould  be  alinoft  conftantly  kept  in  the  mouth,  and 
fwallowcd  down  leifurely.  It  may  likewife  be  mixed  in  the 
patient’s  drink,  or  taken  any  other  way.  When  it  cannot 
be  oDtained,  the  jeliy  of  red  currants,  or  of  mulberries,  may 
be  ufed  in  its  Ifead. 

Gargles  for  the  throat  are  very  beneficial.  They  may  be 
made  of  fage  tea,  with  a little  vinegar  and  honey,  or  by  add- 
ing to  half  an  Englifh  pint  of  the  pedforal  deco(^ion,  two  or 
three  ipoonfuls  of  honey,  and  the  fame  quantity  of  currant 
jelly.  i'his  may  be  uled  three  or  four  times  a day  ; and  if 
the  patient  be  troubled  with  tough  vifeid  phlegm,  the  gargle 
may  be  rendered  more  (harp  and  cleanfing,  by  adding  to  it  a 
tea-fpoonful  of  the  fpirit  of  fal  armnoniac*  Some  recommend 
gargles  made  of  a decobtion  of  the  leaves  or  bark  of  the  black- 
berry buili ; but  where  the  jelly  can  be  had,  this  is  unne- 
ceflkry. 

An  inflammation  of  the  throat  being;  a mofl:  acute  and  dan- 
gerous  diftemper,  which  fometimes  takes  off  the  patient  very 
fuddenly,  it  will  be  proper,  as  foon  as  the  fymptoms  appear, 
to  bleed  in  the  arm,  or  rather  in  the  jugular  vein,  and  to  re- 
peat the  operation  as  circumftances  require. 

It  fometimes  happens,  before  the  ulcer  breaks,  that  the 
fwelling  is  fo  great,  as  entirely  to  prevent  any  thing  from 
getting  down  into  the  ftomach.  In  this  cafe  the  patient  mufb 
inevitably  perifh,  unlefs  he  can  be  fupported  in  fome  other 
way.  T.  his  can  only  be  done  by  nourifhing  clyfters  of  broth, 
or  gruel,  with  milk,  &c.  Patients  have  often  been  fupported 
by  thefe  for  feveral  days,  till  the  tumour  has  broke  j and  af- 
terwards they  have  recovered.  Huxham,  Father giL 

"Fhe  Rheumat'ifm» 

The  acute  rheumatifm  commonly  begins  with  wearinefs, 
Ibivering,  a quick  pulfe,  reftleflhefs,  thlrfi,  and  other  fymp- 
toms of  a fever.  Afterwards  the  patient  complains  of  flyino- 
pains,  which  are  increafed  by  the  leaft  motion.  Thefe  at 
laft  fix  in  the  joints,  which  are  often  attended  with  fwellino- 
and  inflammation.  If  blood  be  let  in  this  difeafe,  it  has  ge- 
nerally the  fame  appearance  as  in  the  pleurify. 

In  this  kind  of  rheumatifm,  the  treatment  of  the  patient  is 
nearly  the  fame  as  in  an  acute  or  inflammatory  fever. 

d he  chronic  rheumatifm  is  feldom  attended  with  any  confi- 
derable  degree  of  fever,  and  is  generally  confined  to  fome 

particular 


54^  Family  Fhyfician, 

particular  part  or  the  body,  as  the  fhouldcrs,  the  back,'  or 
ihe  loins.  There  is  fcldom  any  inflammation  or  fwdlin^  in 
this  cafe.  Perfons  in  the  decline  of  life  are  moff  fubjetS  to 
the  chronic  rheumatifm.  In  fuch  patients  it  often  proves  ex- 
tremely obrtinate,  and  fametimes  incurable. 

In  this  kind  of  rheumatifm,  the  regimen  fhould  be  nearly  ' 
the  fame  as  in  the  acute.  Cool  and  diluting  diet,  confifling 
chiefly  of  vegetable  fubffanccs,  as  fiewed  prunes,  coddled  ap- 
ples,' currants  or  goofeberries  boiled  in  milk,  is  riiofl:  proper. 
Arbuthnot  fays,  “ If  there  be  a fpecific  in  aliment  for  the 
rheumatifm,  it  is  certainly  whey;*’  and  adds,  “ That  he 
knew  a perfan  fubjedl:  to  this  difeafe,  who  could  never  be 
cured  by  any  other  method  but  a diet  of  whey  and  bread. 
Pie  likewise  fays,  ‘‘  That  cream  of  tartar  in  water  gruel, 
taken  for  feveral  days,  will  eafe  rheumatic  pains  confi- 
“ derably.”  This  I have  often  experienced,  but  found  it 
always  more  efficacious  when  joined  with  gum  guaiacum. 

What  I have  generally  found  anfvi'er  better  than  either  of 
thefe,  ill  obftinate  fixed  rheumatic  pains,  is  the  warm  plajier^ 
made  as  follows : “ Take  of  gum  plafter,  one  ounce;  blif- 
taring  plafter,  two  drachms  ; melt  them  together  over  a 
o-entle  fire.”  I have  likewife  known  a plafter  of  Burgundy 
pitch,  worn  for  fome  time  on  the  part  affedled,  give  great  re- 
lief in  rheumatic  cafes.  Dr.  Alexander  fays,  ‘‘  He  has  fre- 
quently  cured  many  obftinate  rheumatic  pains,  by  rubbing 
the  part  afPeefted  with  tindlure  of  cantharides.”  When  the 
common  tindfure  did  not  fucceed,  he  ufed  it  of  a double  or 
treble  ftrength.  Cupping  upon  the  part  afFe6fed  is  likewife 
very  often  beneficial,  and  is  greatly  preferable  to  the  applica- 
tion of  leeches. 

There  are  feveral  of  our  ov/n  domeftic  plants  which  may 
be  ufed  with  advantage  in  the  rheumatifni.  One  of  the  beft, 
is  the  white  mujlard.  A table-fpoonful  of  the  feed  of  this 
plant  may  be  taken  twice  or  thrice  a day,  in  a glafs  of  water 
c>r  fmall  wine.  The  water  trefoil  is  likewife  of  great  ufe  in 
this  complaint.  It  may  be  infufed  in  wine  or  ale,  or  drank 
in  form  of  tea.  The  ground- ivy,  camomile,  and  feveral  other 
bitters,  are  alfo  beneficial,  and  may  be  ufed  in  the  fame  man- 
ner. No  benefit  however  is  to  be  experienced  from  thefe,  un- 
Jefs  they  be  taken  for  a confiderable  time.  TiJJht,  Arbuthnot* 


rhi 


Family  Fh}ftdan* 


54t 


F'he  Rickets » 

As  this  difeafe  is  often  attended  with  evident  figns  of  weak- 
nefs  and  relaxation,  our  chief  aim  in  the  cure  muft  be  to 
brace  and  ftrengthen  the  folids,  and  to  promote  digedion, 
and  the  due  preparation  of  the  fluids.  Thefe  important  ends 
will  be  befl:  anfwered  by  wholefome  nourifhing  diet,  fuited  to 
the  age  and  ftrength  of  the  patient,  open  dry  air,  and  fufli- 
cient  exercife.  If  the  child  has  a bad  nurfe,  who  either  neg- 
lects her  duty,  or  does  not  underfland  it,  ,lhe  Ihould  be 
changed.  If  the  feafon  be  cold,  the  child  ought  to  be  kept 
warm  ; and  when  the  weather  is  hot,  it  ought  to  be  kept 
cool ; as  fweating  is  apt  to  weaken  it,  and  too  great  a degree 
of  cold  has  the  fame  efFeCt.  The  limbs  fiiould  be  rubbed 
frequently  with  a warm  hand,  and  the  child  kept  as  cheerful 
as  poffible. 

The  diet  ought  to  be  dry  and  nourifliing,  as  good  bread, 
roafted  flefli,  &c.  Bifeuit  is  generally  reckoned  the  belt 
bread,  and  pigeons,  pullets,  veal,  rabbits,  or  mutton,  roafted 
or  minced,  are  the  moft  proper  flefti.  If  the  child  be  too 
young  for  flefti  meats,  he  may  have  rice,  millet,  or  pearl  bar- 
ley, boiled  with  raifins,  to  which  may  be  added  a little  wine 
and  fpice.  His  drink  may  be  good  claret,  mixed  with  an 
equal  quantity  of  water.  Thofe  who  cannot  afford  claret, 
may  give  the  child  now  and  then  a wine-glafs  of  mild  ale,  or 
good  porter. 

Sometimes  iffues  have  been  found  beneficial  in  this  difeafe. 
They  are  peculiarly  necefiary  for  children  who  abound  with 
grofs  humours.  An  infunon  of  the  Peruvian  bark,  in  wine 
or  ale,  would  be  of  fervice,  were  it  pofllble  to  bring  children 
to  take  it.  I might  here  mention  many  other  medicines 
which  have  been  recommended  for  the  rickets  ; but  as  there 
is  far  more  danger  in  trufting  to  thefe,  than  in  negleCling 
them  altogether,  I chufe  rather  to  pafs  them  over,  and  to  re- 
commend a proper  regimen  as  the  thing  chiefly  to  be  de- 
pended upon.  Buchan. 


7he  Scurvy. 

This  difeafe  may  be  known  by  unufual  wearinefs,  heavi- 
nefs,  and  difficulty  of  breathing,  efpecially  after  motion  ; 
rottennefs  of  the  gums,  which  are  apt  ,to,  bleed  on  the  ftighteft: 
^ touch  y 
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touch;  a {linking  breath;  frequent  bleeding  at  the  nofe^ 
crackling  of  the  joints;  difficulty  of  walking;  fometimes  a 
fwelling,  and  fometimes  a falling  away  of  the  legs,  on  which 
there  are  livid,  yellow,  or  violet-coloured  fpots  ; the  faC'?  is 
generally  of  a pale  or  leaden  colour.  As  the  difeafe  advances, 
other  fymptoms  come  on  ; as  rottennefs  of  the  teeth,  hae- 
morrhages, ordlfcharges  of  blood  from  different  parts  of  the 
body,  foul  obftinate  ulcers,  pains  in  various  parts,  efpecially 
about  tho  breafl,  dry  fcaly  eruptions  all  over  the  body,  &c. 
At  lad,  a w'afting  or  he6lic  fever  comes  on,  and  the  miferable 
patient  is  often  carried  off  by  a dyfentery,  a diarrhaea,  a 
dropfy,  the  palfy,  fainting  fits,  or  a mortification  of  fome  of 
the  bowels. 

1 know  no  way  of  curing  this  difeafe,  but  by  purfuing  a 
plan  diredlly  oppofite  to  that  which  brings  it  on.  It  proceeds 
from  a vitiated  date  of  the  humours,  occafioned  by  errors  in 
diet,  air,  exercife;  and  thefe  cannot  be  removed  but  by  a pro- 
per attention  to  thefe  important  articles. 

If  the  patient  has  been  obliged  to  breathe  a cold,  damp, 
or  confined  air,  he  fhould  be  removed,  as  foon  as  poffible,  to 
a dry,  open,  and  moderately  warm  one-  If  there  is  reafon 
to  believe  that  the  difeafe  proceeds  from  a fedentary  life,  or 
depreding  pafTions,  as  grief,  fear.  See,  the  patient  mud  take 
daily  as  much  exercife  in  the  open  air  as  he  can  bear,  and 
bis  mind  fhould  be  diverted  by  cheerful  company,  and  other 
amufements.  Nothing  has  a greater  tendency  either  to  pre- 
vent or  remove  this  difeafe,  than  condant  cheerfulnefs  and 
good  humour,  ihit  this,  alas  ! is  feldom  the  lot  of  perfons 
afHi£ted  with  the  feurvy ; they  are  generally  furly,  peevifh, 
and  morofe. 

When  the  feurvy  has  been  brought  on  by  a long  ufe  of 
falted  provifions,  the  proper  medicine  is  a diet  conlilfmg  of 
frefh  vegetables  ; as  oranges,  apples,  lemons,  limes,  tama- 
rinds, water  cred'es,  feurvy  grafs,  brook  lime,  &c.  The 
life  of  thefe,  with  milk,  pot  herbs,  new  bread,  and  frefh 
beer  or  cyder,  will  feldom  fail  to  remove  a feurvy  of  this 
kind,  if  ta.ken  before  it  be  too  far  advanced;  but  to  have 
this  ed'edl,  they  mud  be  perfided  in  for  a coniidcrable  time. 

I have  often  feen  very  extraordinary  efFedis  in  the  land- 
feurvy,  from  a milk  diet.  This  preparation  of  nature,  is  a 
mixture  of  animal  and  vegetable  properties,  which  of  all 
others  is  the  mod  fit  for  redoring  a decayed  conditution,  and 
removing  that  particular  acrimony  of  the  humours  which 
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feems  to  conftitute  the  very  efience  of  the  fcurvy,  and  many 
other  difeafes.  But  people  defpife  this  wholefome  and  nourifh- 
ing  lood,  becaufe  it  is  cheap  ; and  devour  with  greedinefs 
fleih  and  fermented  liquors,  while  milk  is  only  deemed  ht  for 
their  hogs. 

1 he  mofl  proper  drink  in  the  fcurvy  is  whey  or  butter- 
milk. When  thefe  cannot  be  had,  found  cyder,  perry,  or 
Ipruce  beer,  may  be  ufed.  Wort  has  likewife  been  found  to 
be  a proper  drink  in  the  fcurvy,  and  may  be  ufed  at  fea,  as 
malt  v«/iil  keep  during  the  longeft  voyage.  A decodlion  of 
the  tops  of  the  Ipruce  hr,  is  likewife  proper.  It  may  be  drank 
in  the  quantity  ol  an  Englifh  pint  twice  a day.  Tar  water 
may  be  uled  for  the  lame  purpofe,  or  decodtions  of  any  of 
the  mild  mucilaginous  vegetables  ; as  farfaparilla,  mar/h- 
mallow  roots,  &c.  Infuhons  ol  the  bitter  plants,  as  ground- 
ivy,  the  leller  centaury,  marlh  trefoil,  &c.  are  hkewile  be— 
neticial.  I have  feen  the  pealants  in  fome  parts  of  Britain 
exprefs  the  juice  of  the  lah- mentioned  plant,  and  drink  it 
with  good  etfedl  in  thofe  foul  fcorbutic  eruptions  with  which 
they  are  often  troubled  in  the  fpring  fealon. 

A flight  degree  of  fcurvy  rhay  be  carried  off  by  frequently 
fucking  a little  of  the  juice  of  a bitter  orange,  or  a lemon^ 
WTen  the  difeafe  affeds  the  gums  only,  this  pradice,  if 
continued  for  fome  time,  will  generally  carry  it  off.  Wc 
v/ould,  however,  recommend  the  bitter  orange,  as  greatly 
preferable  to  lemon  ; it  feems  to  be  as  good  a medicine,  and 
js  not  near  fo  hurtful  to  the  homach.  Perhaps  our  own 
iorrel  may  be  little  inferior  to  either  of  them. 

All  kinds  of  fallad  are  good  in  the  fcurvy,  and  ou^ht  to 
be  eat  very  plentifully,  as  fpmach,  lettuce,  parflev,  celcrv* 
endive,  ladilh,  dandelion,  ^c.  k is  amazing  to  fee  how 
foon  frelh  vegetables  in  the  fpring  cure  the  brute  animals  of 
of  any  Icab  or  fouinefs  which  is  upon  their  fkins.  It  is  rea- 
ionahJe  to  fuppofe,  that  their  efreds  would  be  as  great  upon 
the  human  Ipecies,  were  they  ufed  in  proper  quantity  for  fuk 
hcieiu  length  ol  time.  Bac/jaii.  Chamba  i, 


Spitting  of  Blood,  &c. 

Spontaneous,  or  involuntary  difeharges  of  blood,  often 
happen  from  various  parts  of  the  body.  Thefe,  however 
are  lo  far  from  being  always  dangerous,  that  they  prove  often 
kiutary.  When  fuch  difeharges  are  critical,  which  is  Ire- 
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quently  the  cafe  in  fevers,  they  ought  riot  to  be  fioppccJ# 
Nor  indeed  is  it  proper  at  any  time  to  flop  them,  unlefs 
they  be  fo  great  as  to  endanger  the  patient’s  life.  Moft  peo- 
ple, afraid  of  the  fmallefi:  difcharge  of  blood  from  any  part  of 
the  body,  fly  immediately  to  the  ufe  of  ftyptic  and  aftringent 
medicines,  by  which  means  an  inflammation  of  the  brain, 
or  fome  other  fatal  difeafe  is  occafioned,  which,  had  the  dif- 
charge been  allowed  to  go  on,  might  have  been  prevented. 

In  the  early  part  of  life,  bleeding  at  the  nofe  is  very  com- 
mon. Triofewhoare  further  advanced  in  years,  are  more 
liable  to  hoemoptoe,  or  difcharge  of  blood  from  the  lungs. 
After  the  middle  period  of  life,  hcemorrhoidal  fluxes  are 
moft  common  ; and  in  the  decline  of  life,  difeharges  of  blood 
from  the  urinary  palTages. 

Involuntary  fluxes  of  blood  may  proceed  from  very  dif- 
ferent, and  often  from  quite  oppofite  caufes.  Sometimes 
they  are  owing  to  a particular  conftrudfion  of  the  body,  as  a 
fanguine  temperament,  a laxity  of  the  veftels,  a plethoric 
habit,  &c.  At  other  times  they  proceed  from  a determina- 
tion of  the  blood  towards  one  particular  part,  as  the  head, 
the  hcemorrhoidal  veins,  &c.  They  may  likewife  proceed 
from  an  inflammatory  difpolition  of  the  blood,  in  which  cafe 
there  is  generally  fome  degree  of  fever  ; this  likewife  happens 
when  the  flux  is  occafioned  by  an  obftruefed  perfpiration,  or 
a ftrifture  upon  the  fldn,  the  bowels,  or  any  particular  part 
of  the  fyftem. 

The  cure  of  an  hoemorrhage  muft  be  adapted  to  its  caufe. 
When  it  proceeds  from  too  much  blood,  or  a tendency  to 
inflammation,  bleeding,  with  gentle  purges,  and  other  eva- 
cuations, will  be  neceflary.  It  will  likewife  be  proper  for 
the  patient  in  this  cafe  to  live  chiefly  upon  a vegetable  diet, 
to  avoid  all  ftrong  liquors,  and  food  that  is  of  an  acrid,  hot, 
or  ftimulating  quality.  4'he  body  fhouid  be  kept  cool,  and 
the  mind  eafy. 

When  an  hoemorrhage  is  owing  .to  a putrid,  or  diflblved 
ftate  of  the  blood,  the  patient  ought  to  live  chiefly  upon  acid 
fruits,  with  milk,  and  vegetables  of  a nouriftiing  nature,  as 
fago,  falop,  &c.  His  drink  may  be  wine  diluted  with  water, 
and  fharpened  with  the  juice  of  lemon,  vinegar,  or  Ipirits  of 
vitriol.  The  beft  medicine  in  this  cafe  is  the  Peruvian  bark, 
which  may  be  taken  according  to  the  urgency  of  the  fymp- 
toms. 


When 
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When  a flux  of  blood  is  the  efle£f  of  acrid  food,  or  of 
flrong  ftiinulating  medicines,  the  cure  is  to  be  cfFe£led  by 
foft  and  mucilaginous  diet.  The  patient  may  likewife  take 
frequently  about  the  bulk  of  a nutmeg  of  Locatelli’s  balfam, 
or  the  fame  quantity  of  fperma-ceti. 

When  an  obftrudfed  perfpiration,  or  a ftricTture  upon  any 
part  of  the  fyftem  is  the  caufe  of  an  hoemorrhage,  it  may  be 
removed  by  drinking  warm  diluting  liquors,  lying  a-bed, 
bathing  the  extremities  in  warm  water,  he, 

t 

The  Aphth(^,  or  ThrvJlj, 

The  aphthoe  are  little  v/hitilh  ulcers  afFe£ling  the  whole 
infide  of  the  mouth,  tongue,  throat,  and  ftomach  of  infants. 
Sometimes  they  reach  through  the  v/hole  intelfinal  canal ; in 
which  cafe  they  are  very  dangerous,  and  often  put  an  end 
to  the  infant’s  life. 

If  the  aphthoe  are  of  a pale  colour,  pellucid,  few  in  num- 
ber, foft,Tuperficial,  and  fall  eafily  off,  they  are  not  dan- 
gerous ; but  if  opaque,  yellow,  brown,  black,  thick,  or  run-  ■ 
ning  together,  they  ought  to  be  dreaded. 

The  moft  proper  medicines  for  the  aphthoe,  are  vomits,  and 
gentle  laxatives.  Five  grains  of  rhubarb,  and  half  a drachm 
of  magnefta  alba^  may  be  rubbed  together,  and  divided  into 
lix  doles,  one  of  which  may  be  given  to  the  ioiant  every  four 
or  five  hours  till  they  operate.  Thefe  powders  may  either 
be  given  in  the  child’s  food,  or  a little  of  the  fyrup  of  pale 
rofes,  and  may  be  repeated  as  often  as  is  found  necefiary  to 
keep  the  body  open.  It  is  common,  in  this  cafe,  to  adminif- 
ter  calomel ; but  as  that  medicine  foinetimes  occafions 
gripes,  it  ought  always  to  be  given  to  infants  with  caation. 

Many  things  have  been  recommended  for  garglino-  the 
mouth  and  throat  in  this  difeafe;  but  it  is  not  eafy  to  tpply 
thefe  in  very  young  infants,  I would,  therefore,  recommend 
It  to  the  nur(e  to  rub  the  child’s  mouth  frequently  with  a 
little  borax  and  honey;  or  with  the  following  mixture 
Fake  fine  honey,  an  ounce,  borax,  a drachm,^burnt  allum 
half  a drachm,  rofe-water,  two  drachms  ; mix  them  too-e- 
ther.  A very  proper  application  in  this  cafe,  is  a folutfon 
often  or  twelve  grains  of  white  vitriol  in  eight  ounces  of 
barley-water.  Fhefe  may  be  applied  with  the  finder,  or  by 
means  of  a bit  of  foft  rag  tied  to  the  end  of  a probe?  Buchan. 
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l*ke  "Tooth-ach, 

This  direafe  is  fo  well  known,  that  it  needs  no  defcrlption. 
It  has  great  affinity  with  the  rheumatifm,  and  often  fucceed^ 
pains  of  the  fhoulders,  and  other  parts  of  the  body. 

It  may  proceed  from  ob ft ru (Sled  perfpiration,  or  any  of  the 
other  caufes  of  inflammation.  I have  often  known  the  tooth- 
ach  occaftoned  by  negledling  fome  part  of  the  ufual  coverings 
of  the  head,  by  fitting  with  the  bare  head  near  an  open  win- 
dow, or  expofing  it  any  how  to  a draught  of  cold  air.  Food 
or  drink  taken  either  too  hot  or  too  cold,  is  very  hurtful  to 
the  teeth.  Great  quantities  of  fugar,  or  other  fv/eetmeats, 
are  likewife  hurtful.  Nothing  is  more  deftru(SIive  to  the 
teeth  than  cracking  nuts,  or  chewing  any  kind  of  hard  fub- 
llances.  Picking  the  teeth  with  pins,  needles,  or  any  thing 
that  may  hurt  the  enamel  with  which  they  are  covered,  does 
great  mifchief,  as  the  tooth  is  fure  to  be  fpoiled  whenever 
any  thing  gets  into  it.  Breeding  women  are  very  fubje<Sf  to 
the  tooth-ach,  efpecially  during  the  fifft  three  or  four  months 
of  pregnancy.  The  tooth-ach  often  proceeds  from  fcorbutic 
’ humours  affe(5ling  the  gums.  In  this  cafe  the  teeth  are 
fometimes  wafted,  and  fall  out  without  any  confiderable  de- 
gree of  pain.  The  more  immediate  caufe  of  the  tooth-ach  is 
a rotten  or  carious  tooth. 

In  order  to  relieve  the  tooth-ach,  we  muft:  firft  endeavour 
to  draw  off  the  humours  from  the  part  affeeffed.  This  may 
be  done  by  mild  purgatives,  fcarifying  the  gums,  or  applying 
Jeeches  to  them,  and  bathing  the  feet  frequently  with  warm 
water.  The  perfpiration  ought  likewife  to  be  promoted, 
by  drinking  freely  of  weak  wine  whey,  or  other  diluting  li- 
quors, with  fmall  dofes  of  nitre.  Vomits  too,  have  often  an 
exceeding  good  effedi  in  the  tooth-ach.  It  is  feldom  fafe  to 
adminifter  opiates,  or  any  kind  of  heating  medicines,  or  even 
to  draw  a tooth  till  proper  evacuations  have  been  premifed, 
and  thefe  alone  will  often  efte6t  the  cure. 

If  this  fails,  and  the  pain  and  inflammation  ftill  increafe, 
a fuppuration  may  be  expelled,  to  promote  which,  a toafted 
fig  fliould  be  held  between  the  gums  and  the  cheek ; bags 
iilled  with  boiled  camomile  flowers,  flowers  of  elder,  or  jthe 
like,  may  be  applied  near  the  part  affeiSIed,  with  as  great  a 
degree  of  warmth  as  the  patient  can  bear,  and  renewed  as 
they  grow  cool.  The  patient  may  likewife  receive  the  ftcam 
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of  warm  water  into  his  mouth,  through  an  inverted  funnel, 
or  by  holding  his  head  over  the  mouth  of  a porringer  filled 
with  warm  water,  ^ 

Such  things  as  promote  the  difcharge  of  faliva,  or  caufe 
the  patient  to  fpit,  are  generally  of  fervice.  For  this  pur- 
pofe,  bitter,  hot,  or  pungent  vegetables  may  be  chewed ; as 
gentian,  calamus  aromaticus,  or  pellitory  of  Spain. 

Opiates  often  relieve  the  tooth-ach.  For  this  purpofe  a 
little  cotton  wet  with  laudanum  may  be  held  between  the 

flicking  plaifler,  about  the  bignefs  of  a 
Ihilling,  with  a bit  of  opium  in  the  middle  of  it,  of  a fize  not 
to  prevent  the  flicking  of  the  other,  may  be  laid  on  the  tem- 
poral  artery,  where  the  pulfation  is  mofl  fenfible.  De  la 
Motte  affirms,  that  there  are  few  cafes  wherein  this  will  not 
give  relief.  If  there  be  a hollow  tooth,  a fmall  pill  made  of 
equal  parts  of  camphor  and  opium  put  into  the  hollows  is 
often  beneficial.  When  this  cannot  be  had,  the  hollow  tooth 
may  be  filled  with  gum  maflich,  wax,  lead,  or  any  fubflance 
tn^  will  itick  m it,  and  keep  out  the  external  air. 

Keeping  the  teeth  clean  has  no  doubt  a tendency  to  nre- 
tooth-ach.  The  befl  method  of  doing  this  is  to 
waft  thern  daily  with  fait  and  water,  a decodion  of  the 
bark,  or  with  cold  water  alone.  All  brufting  and  fcrapincr 
o the  teeth  is  dangerous,  and,  unlefs  it  be  performed  with 
great  care,  does  mifchief.  De  la  Motte.  Buchan. 

The  Bite,  of  the  Ftp  er. 

The  greafe  of  this  animal  rubbed  into  the  w^ound,  is  faid 
to  cure  the  bite.  Though  that  is  all  the  viper  catchers  ec- 
ncrally  do  when  bit  I fhould  not  think  it  fuiBcient  for  fhe 
b.te  of  an  enraged  viper.  It  would  be  fu rely  more  ftfe  to 
have  the  vvound  well  fucked  *,  and  afterw’ards  rubbed  with 
warm  fallad  oil.  A poultice  of  bread  and  milk,  foftened  with 

for  extradling  the  poifon.  There  can  be  no  likeJy  way 

the  poifon  does  no  harm  unlefs  it  be  taken  into  fhp  k' a this  office,  as 

fon  who  fucks  the  wound  cugh  however  to  ^ ^ 

fallad  oil,  which  will  fave  him  from  the  with 

in  Africa,  and  the  Merfi  in  kaly  ^re  inconvemency.  Tl^e  Bjylll 

animals  by  fucking  the  wound  • ^ and  we  are  f poifonous 

America  praffic^  tL  famTat This  da^  ' 
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fall  ad  oil,  fliould  Hkewife  be  applied  to  the  wound  ; and  the 
patient  ought  to  drink  freely  of  vinegar  whey,  or  water-s:ruel 
with  vinegar  in  it,  to  make  him  fweat.  Vinegar  is  one  of 
the  beft  medicines  that  can  be  ufed  in  any  kind  of  poifon,  and 
ought  to  be  taken  very  liberally.  If  the  patient  be  fick,  he 
may  take  a vomit.  T'his  courfe  will  be  fufficient  to  cure 
the  bite  of  any  of  the  poifonous  animals  of  this  country, 

Fhe  Sting  of  IVafps^  Hornets^  Bees,  &c. 

The  flings  of  thefe  poifonous  infedls  are  feldom  attended  with 
danger,  unlefs  when  a perfoa  happens  to  be  flung  by  a great 
number  of  them  at  the  fame  time;  in  which  cafe  fomething 
fhould  be  done  to  abate  the  inflammation  and  fwellinar.  Some^ 
for  this  puFpofe,  apply  honey,  others  lay  pounded  parfley  to 
the  part.  A mixture  of  vinegar  and  Venice  treacle  is  like- 
wife  recommended  ; but  I have  always  found  rubbing  the 
part  with  warm  fallad  oil  fucceed  very  well.  Indeed,  when 
the  (lings  are  fo  numerous  as  to  endanger  the  patient’s  life, 
which  is  fometimes  the  cafe,  he  muft  not  only  have  oily 
poultices  applied  to  the  part,  but  mud  likewife  be  bled,  and 
take  fome  cooling  medicines,  as  nitre,  or  cream  of  tartar, 
and  fliould  drink  plentifully  of  diluting  liquors.  Buchan^ 

JV irms. 

Though  numberlefs  medicines  are  extolled  for  killing  and 
’ expelling  worms,  yet  no  difeafe  more  frequently  baffles  the 
phyfician’s  (kill.  In  general,  the  mod  proper  medicines  for 
their  expulfion,  are  drong  purgatives  ; and  to  prevent  their 
breeding,  domachic  bitters,  with  now  and  then  a glafs  of 
good  wine. 

The  bed  purge  for  an  adult  is  jalap  and  calomel.  Five 
and  tw'enty  or  thirty  grains  of  the  former,  with  fix  or  fevea 
of  the  latter,  mixed  in  fyrup,  may  be  taken  early  in  the  morn- 
ing, for  a dofe.  It  wnli  be  proper  that  the  patient  keep  the 
houfe  all  day,  and  drink  nothing  cold,  'i'he  dofe  may  be 
repeated  once  or  twice  a week,  for  a fortnight  or  three  weeks. 
On  the  intermediate  days,  the  patient  may  take  a drachm  of 
the  powder  of  tin,  twice  or  thrice  a-day,  mixed  with  fyrup, 
honey,  or  treacle. 

Thofe  who  do  not  ch ufe  to  take  calomel,  may  make  ufe  of 
the  bitter  purgatives ; as  ajoes,  hiera  picra,  tindture  of  fenna, 
and  rhubarb,  5cc. 

Oily 
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Oily  medicines  are  rometimes  found  beneficial  for  expell- 
ing worms.  An  ounce  of  fallad  oil  and  a table- fpooriful  of 
common  fait  may  be  taken  in  a glafs  of  red  port  wine  thrice 
a-day,  or  oftener,  if  the  flomach  will  bear  it.  But  the  more 
common  form  of  ufing  oil  is  in  clyfters.  Oily  clyfters, 
fweetened  with  fugar  or  honey,  are  very  efficacious  in  bring- 
ing away  the  fhort  round  worms  called  afcardes^  and  like- 
wife  the  teres » 

I have  frequently  known  thofe  big  bellies,  which  in  chil- 
dren are  commonly  reckoned  a fign  of  worms,  quite  removed 
by  giving  them  white  foap  in  their  pottage,  or  other  food^ 
Tanfy,  garlic,  and  rue,  are  all  good  againft  worms,  and  may 
be  uled  various  ways.  I might  have  mentioned  many  other 
plants,  both  for  external  and  internal  ufe,  as  the  cabbage- 
bark,  &c.  but  think  the  powder  of  tin,  with  Ethiops  mineral, 
and  the  purges  of  rhubarb  and  calomel,  are  more  to  be  de- 
pended on. 

Bail’s  purging  vermifuge  powder  is  a very  powerful  medi- 
cine. It  IS  made  of  equal  parts  of  rhubarb,  fcammony,  and 
calomel,  with  as  much  double  refined  fugar  as  is  equal  to  the 
weight  of  all  the  other  ingredients.  Thefe  mud  be  well 
mixed  togetiier,  and  reduced  to  a £ne  powder.  The  dofe  for 
a child,  IS  from  ten  grains  to  twenty,  once  or  twice  a week. 
An  adult  may  take  a drachm  for  a dofe. 

Parents  who  would  preferve  their  children  from  worms 
ought  to  allow  them  plenty  of  exercife  in  the  open  air;  to 
take  care  that  their  food  be  wholefome  and  fufficiently  folid 
and,  as  far  as  poffible,  to  prevent  their  eating  raw  herbs, 
roots,  or  green  traOry  fruits.  It  will  not  be  amifs  to  allow 
a child  who  is  lubiecf  to  worms,  a glafs  of  red  wine  after 
meals;  as  every  thing  that  braces  and  ftrengthens  the  do- 
mach  is  good  both  for  preventing  and  expelling  thefe  ver- 
min. Ball,  Buchan, 

General  InJlruSiions,  which  will,  if  followed,  infallibly 

prolong  Life. 

An  attention  to  diet  is  not  only  neceflTary  to  the  preferva— 
tion  of  health,  but  is  likewife  of  importance  in  the  cure  of 
dileafes.  Every  intention  in  the  cure  of  many  difeafes,  may 
be  anfwered  by  diet  alone.  Its  effeas,  indeed,  are  not  al- 
ways fo  quick  as  thofe  of  medicine;  but  they  are  aenerally 
xnurc  lading.  Belides,  it  is  neither  fo  difagreeable  to  the  pa- 

^ ^ 3 tient, 


550  ^he  Family  Fhyficlan. 

tient,  nor  To  dangerous  as  medicine,  and  is  always  morecaflly 
obtained. 

7'hough  moderation  be  the  chief  rule  with  regard  to  the 
quantity,  yet  the  quality  of  food  merits  a further  confidera- 
tion.  Animal,  as  well  as  vegetable  food,  may  be  rendered 
unwholefome  by  being  kept  too  long.  All  animal  fubffan^ 
ces  have  a natural  tendency  to  putrefaction  ; and,  when  that 
has  proceeded  too  far,  they  not  only  become  oftenfive  to  the 
fenfes,  but  hurtful  to  health. 

Animals  which  feed  grofsly,  as  tame  ducks,  hogs,  &c.  are 
neither  fo  eafily  digefted,  nor  afford  fuch  wholefome  nourifhf 
ment  as  others.  No  animal  can  be  wholefome  that  does  not 
take  fufficient  exercife.  Moft  of  our  ftalled  cattle  are  crammed 
with  grofs  food,  but  not  allowed  exercife  nor  free  air  ; by 
which  means  they  indeed  grow  fat,  but  their  humours,  not 
being  properly  prepared  or  aflimilated,  remain  crude,  and  oc- 
cafion  indigefiions,  grofs  humours,  and  opprefiion  of  the  fpi^ 
rits,  in  thofe  who  feed  upon  them. 

Animals  are  often  rendered  unwholfome  by  being  over- 
heated, Exceflive  heat  caufes  a fever,  exalts' the  animal  falts, 
and  mixes  the  blood  fo  intimately  with  the  fiefh,  that  it  can- 
not be  feparated.  For  this  reafon,  butchers  fhould  be  fe- 
verely  punifhed  who  over-drive  their  cattle.  No  perfon  would 
chufe  to  eat  the  flefh  of  an  animal  who  had  died  in  a high 
fever  ; yet  that  is  the  cafe  with  all  over-drove  cattle  ; and  the 
fever  is  often  raifcd  even  to  the  degree  of  madnefs. 

But  this  is  not  the  only  way  by  which  butchers  render 
meat  unwholfome.  The  abominable  cuftom  of  filling  the 
cellular  membrane  of  animals  with  air,  in  order  to  make  them 
appear  fat,  is  every  day  praClIfed.  This  not  only  fpoils  the 
meat,  and  renders  it  unfit  for  keeping,  but  is  fuch  a dirty 
trick,  that  the  very  idea  of  it  is  fufficient  to  difguft  a perfon 
of  any  delicacy  at  every  thing  which  comes  from  the  fharn- 
bles.  Who  can  bear  the  thought  of  eating  meat  which  has 
been  blown  up  with  air  from  the  lungs  of  a dirty  fellow, 
perhaps  labouring  under  the  very  worft  of  difeafes. 

No  people  in  the  world  eat  fuch  quantities  of  animal  food 
as  the  Englifh,  which  is  one  reafon  why  they  are  fo  generally 
tainted  with  the  feurvy,  and  its  numerous  train  of  confe- 
quences  ; low  fpirits,  hypochondriacifm,  &c.  Animal  food 
was  furely  defigned  for  man,  and,  with  a proper  mixture  of 
vegetables,  it  will  be  found  the  moft  wholefome;  but  to  gorge 
beef,  mutton,  pork,  ftftj,  and  fowl,  twice  or  thrice  a day. 
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h certainly  too  much.  All  who  value  health  ought  to  be 
contented  with  eating  one  meal  of  flefh  in  the  twenty-four 
hours,  and  this  ought  to  confift  of  one  kind  only. 

Our  aliment  ought  neither  to  be  too  moift  nor  too  dry. 
Moifl:  aliments  relax  the  folids,  and  render  the  body  feeble. 
Thus  we  fee  females,  who  live  much  on  tea,  and  other  wa- 
tery diet,  generally  become  weak,  and  unable  to  digeft  folid 
food.  Hence  proceed  hyfterics,  and  all  their  dreadful  con- 
fequences.  On  the  other  hand,  food  that  is  too  dry,  renders 
the  folids  in  a manner  rigid,  and  the  humours  vifeid,  which 
difpofes  the  body  to  inflammatory  fevers,  feurvies,  and  the 
like. 

Much  has  been  faid  on  the  ill  elFedls  of  tea  in  diet.  They 
are,  no  doubt,  numerous;  but  they  proceed  rather  from  the 
impruJent  ufe  of  it,  than  from  any  bad  qualities  in  the  tea  itfelf. 
Tea  is  now  the  univerfal  breakfaft  in  this  part  of  the  world  ; 
but  the  morning  is  furely  the  moft  improper  time  of  the  day  for 
drinking  it.  Moft  delicate  perfons,  who,  by  the  bye,  are  the 
greateft  tea  drinkers,  cannot  eat  any  thing  in  the  morning. 
If  fuch  perfons,  after  fafting  ten  or  twelve  hours,  drink  four 
or  five  cups  of  tea,  without  eating  almoft  any  bread,  it  muft 
hurt  them.  Good  tea,  taken  in  moderate  quantity,  not  too 
ftrong,  nor  too  hot,  nor  drank  upon  an  empty  ftomach,  will 
feldom  do  harm  ; but  if  it  be  bad,  which  is  often  the  cafe, 
or  fubftituted  in  the  room  of  folid  food,  it  muft  have  many  ill 
efFeefts. 

The  liquid  part  of  our  aliment  Hkewife  claims  our  atten- 
tion. Water  is  not  only  the  bafls  of  moft  liquors,  but  alfo_ 
compofes  a great  part  of  our  folid  food.  Good  water  muft 
therefore  be  of  the  greateft  importance  in  diet.  The  beft 
water  is  that  which  is  moft  pure,  and  free  from  any  mixture 
of  foreign  bodies'. 

1 he  common  methods  of  rendering  water  clear  by  filt- 
ration, or  foft  by  expoflng  it  to  the  fun  and  air,  &c.  are  fo 
generally  known,  that  it  is  unnecell'ary  to  expend  time  in 
explaining  them.  I fhall  only,  in  general,  advifeall  to  avoid 
waters  which  ftagnate  long  in  fmall  ponds,  or  the  like,  as 
fuch  waters  often  become  putrid,  by  the  corruption  of  ani- 
mal and  vegetable  bodies  with  which  they  abound.  Even 
cattle  frequently  fufFer  by  drinking,  in  dry  feafons,  water 
which  has  ftood  long  in  fmall  refervoirs,  without  being  fup- 
plied  by  fprings,  or  frelhened  with  ihowers.  All  wells  ought 
to  be  kept  clean,  and  to  have  a free  communication  with 
the  air.  O 0 4 
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As  fermented  liqnors,  notwithflanding  they  have  been  ex- 
claimed againft  by  many  writers,  ftill  continue  to  be  the 
common  drink  of  almoit  every  perfon  who  can  afford  them  ; 

I fliall  rather  endeavour  to  affift  people  in  the  choice  of  thefe 
liquors,  than  to  pretend  to  condemn  what  cuftom  has  fo 
lirmly  eftablifhed.  It  is  not  the  moderate  ufe  of  found  fer- 
mented liquors  which  hurts  mankind  : it  is  excefs,  or  ufing 
fuch  as  are  ill  prepared,  or  vitiated. 

' All  families  who  can,  ought  to  prepare  their  own  liquors. 
Since  preparing  and  vending  of  liquors  became  one  of  the 
moft  general  branches  of  bufinefs,  every  method  has  been 
tried  to  adulterate  them.  The  great  objeft,  both  to  the 
majeers  and  venders  of  liquors,  is  to  render  it  intoxicating. 
But  it  is  well  known  that  this  may  be  done  by  other  ingre- 
dients than  thofe  which  ouo'ht  to  be  ufed  for  making:  it 
itrong.  It  would  be  imprudent  even  to  name  thofe  things 
which  are  daily  made  ufe  of  to  render  liquors  heady.  Suffice 
it  to  fay,  that  the  pradlice  is  very  common,  and  that  all  the 
ingredients  ufed  for  this  purpofe  are  of  a narcotic  or  ftupe- 
fadilive  nature.  But  as  all  opiates  are  of  a poifonous  quality, 
it  is  ealy  to  fee  what  muff  be  the  confequenccs  of  their  ge- 
neral ufe.  Though  they  do  not  kill  fuddenly,  yet  they  hurt 
the  nerves,  relax  and  weaken  the  ffomach,  and  fpoil  the  di- 
geftion. 

I v/ould  recommend  it  to  families,  not  only  to  prepare 
their  own  liquors,  but  likewufe  their  bread.  Bread  is  fo  ne- 
ced'ary  a part  of  diet,  that  too  much  care  cannot  be  beftowed 
in  order  to  have  it  (bund  and  wholefome.  For  this  purpofe, 
it  is  not  only  neceffary  that  it  be  made  of  good  grain,  but 
iikewife  properly  prepared,  and  kept  free  from  all  unwhole- 
' fome  ino:redients.  This,  however,  we  have. reafon  to  believe, 
is  not  alw^ays  the  cafe  with  bread  prepared  by  thofe  who  make 
a trade  of  vending  it.  Their  object  is  rather  to  pleafe  the 
eye,  than  confult  the  health. 

Perfons  whofe  folids  are  weak  and  relaxed,  ought  to  avoid 
all  vifeid  food,  or  fuch  things  as  are  hard  of  digeftion.  7'heir 
diet,  ho.wever,  ought  to  be  nourilhing ; and  they  fhould  take 
plenty  of  exercife  in  the  open  air. 

Such  as  abound  with  blood,  fhould  be  fparing  in  the  ufe  of 
every  thing  that  is  highly  nourifhing,  as  fat  meat,  rich 
wines,  rtrong  ale,  and  fuch  like.  Their  food  fhould  confift 
moftly  of  bread  and  other  vegetable  fubftances  3 and  their 
drink  ought  to  be  water,  whey,  or  fmall  beer. 
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Fat  people  fhould  not  eat  freely  of  oily,  nourifliing  diet. 
They  ought  frequently  to  ufe  radifh,  garlic,  fpices,  or  fuch 
things  as  are  heating,  and  promote  perfpiration  and  urine. 
Their  drink  fhould  be  water,  coffee,  tea,  or  the  like  ; and 
they  ought  to  take  much  exercife  and  little  fleep. 

Thofe  who  are  too  lean  mufe  follow  an  oppofite  courfe. 

Such  as  are  troubled  with  acidities,  or  whofe  food  is  apt  to 
four  on  the  ftomach,  fhould  live  much  on  flefli  meats  ; and 
thofe  who  are  alfluffed  with  hot,  alkaline  erudlations,  ought  to 
ufe  a diet  confiding  chiefly  of  acid  vegetables. 

People  who  are  affc£led  with  the  gout,  low  fpirits,  hypo- 
chondriac, or  hyfteric  diforders,  ought  to  avoid  all  flatulent 
flood,  every  thing  that  is  vifeid  or  hard  of  digeftion,  all  faked 
or  fmoke-dried  proviflons,  and  whatever  is  auftere,  acid,  or 
apt  to  four  on  the  ftomach.  Their  food  fliould  be  light, 
fpare,  cool,  and  of  an  opening  nature. 

It  is  not  only  neceflary  for  health  that  our  diet  be  whole- 
fome,  but  alfo  that  it  be  taken  at  regular  periods.  Some 
imagine  long  faffing  will  atone  for  excefs  ; but  this,  inffcad 
of  mending  the  matter,  generally  makes  it  worfe.  When  the 
ffomach  and  inteffincs  are  over  diffended  with  food,  they  lofe 
their  proper  tone,  and,  by  long  faffing,  they  become  weak, 
and  inflated  with  wind.  Thus  either  gluttony  or  faffing  de- 
ffroys  the  pov/ers  of  digeffion. 

1 he  frequent  repetition  of  aliment  is  not  only  neceflary  for 
repairing  the  continual  waffe  of  our  bodies,  but  iikewife  to 
keep  the  humours  found  and  fweet.  Our  humours,  even  iri 
the  moff  healthy  ffate,  have  a conftant  tendency  to  putrefac- 
tion, which  can  only  be  prevented  by  frequent  fupplies  of 
frdh  nourifhment.  When  that  is  wanting  too  long,  the  pu- 
trefadtion  often  proceeds  fo  far,  as  to  occafion  very  dange- 
rous fevers.  From  hetice  we  may  learn  the  nccefTity  of  re- 
gular meals.  No  per  Ton  can  enjoy  a good  ffate  of  health, 
W’hofe  veflels  are  either  frequently  overcharged,  or  the  hu- 
mo^urs  long  deprived  of  frefh  fupplies  of  chyle. 

Long  faffing  is  extremely  hurtful  to  young  people  ; ft  not 
only  vitiates  their  humours,  but  prevents  their  growth.  Nor 
is  it  lefs  injurious  to  the  aged.  Moff  peifons,  in  the  decline 
of  life,  are  afllicled  with  wind.  This  complaint  is  not  only 
increafed,  but  even  rendered  dangerous,  and  often  fatal,  by 
long  faffing.  Old  people,  when  their  ffomachs  are  empty 
are  frequently  ffized  with  giddinefs,  head-achs,  and  tVind 
nels.  ihefe  complaints  may  generally  be  removed  by  a bit 
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of  bread  and  a glafs  of  wine,  or  taking  any  other  folid  food, 
which  plainly  points  out  the  method  of  preventing  them. 

it  is  a very  common  practice  to  eat  a light  breakfaft  and 
a heavy  fupper.  'I  his  cuflom  ought  to  be  reverfed.  When 
people  fup  late,  their  fupper  fhould  be  very  light,  but  the 
breakfaft  ought  always  to  be  folid.  If  any  one  eats  a light 
iupper,  goes  foon  to  bed,  and  rifes  betimes  in  the  morning, 
he  will  be  fure  to  find  an  appetite  for  his  breakfaft,  and  be 
njay  freely  indiilgc.it. 

The  hrong  and  healthy  do  not  indeed  fuffer  fo  much  from 
fafling,  as  the  weak  and  delicate;  but  they  run  great  hazard 
from  its  oppoiite,  viz,  repletion.  Many  difeafes,  efpecially 
fevers,  arc  the  eldedi:  of  a plethora,  or  too  great  fulinels  of  the 
vefl'els.  Strong  people,  in  high  health,  have  generally  a 
great  quantity  of  blood  and  other  humours.  When  thefe  are 
fuddenly  increafed,  by  an  overcharge  of  rich  and  nourifhing 
diet,  the  vefl'els  become  too  much  diftended,  and  obftrutStions 
and  inflammations  enfue.  Idence  fo  many  people  aie  leized 
with  inflamniatory  and  eruptive  fevers,  after  a feaft  or  de- 
bauch. 

All  great  and  fudden  changes  in  diet  are  dangerous.  What 

o no 

the  llomach  has  been  long  accuilomed  to  digeft,  although  lefs 
vvholefome,  will  agree  better  with  it  than  food  of  a more  fa- 
lutary  nature  which  it  has  not  been  ufed  to.  When  therefore 
a change  becomes  ncceffary,  it  ought  always  to  be  made  gra- 
dually; a liidden  tranficion  from  a poor  and  low,  to  a rich 
and  luxurious  diet,  or  the  contrary,  might  fo  difturb  the 
funefions  of  the  body  as  to  endanger  health,  or  even  to  oc- 
cafion  death  itfelf. 

When  I recommend  regularity  of  diet,  J would  not  be  un- 
de'^flood  as  condemning  every  fmall  deviation  from  it.  It  is 
next  to  impoflTible  for  people  at  all  times  to  avoid  fome  de- 
gree of  excefs,  and  living  to  much  by  rule  might  make  even 
the  fmalldl  deviation  dangerous.  It  may  therefore  be  pru- 
dent to  vary  a little,  fometimes  taking  more,  fometimes  lefs, 
than  the  ufual  quantity  of  meat  and  drink,  provided  always 
that  regard  be  had  to  moderation,  Lemsry,  Arbulhmt* 

Jot*  Buchan* 
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^ 'Ihtie  Tables  were  intended  to  iollow  the  ialt  Receipt  in  Cooking— vide  i'age  479. 
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MARKETING  TABLES,  from  THREEPENCE-FARTHING  to  FQ^R- 
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53 
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18 
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10^ 

54 

0 

14 
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0 

15 

9 

0 

16 

ic4 

0 

18 

0 

0 

19 

1 A 

1 

0 

3 

5 5 
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14 

io| 

0 

16 

04 

0 

17 

^i 

0 

18 

4 

0 

19 

1 

0 

7i 

.5<^ 

0 

^5 

'J 

0 

16 

4 

0 

17 

6 

0 

18 
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0 

19 

10 

I 

I 

0 

.84 

I 

2 

9 

I 

4 

6 
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6 

'■y 
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1 

8 
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9 
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[100 
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1 
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3 

I 
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15 
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4 
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MARKETING  TABLES,  from  FOUR-PENCE  THREE-FARTHINGS  to 

SiX-PENCE  per  POUND,  &c. 


No.  ot 
lbs.  Sec. 

4 Pence 

1.  s.  d. 

5 Fence. 
1,  s*  cl* 

5 

1, 

Pence  ^ 

s.  d. 

1;  i’ence  ^ 

1.  s.  d. 

5 

1. 

Pence  ^ 

s.  d. 

6 Pence, 

1.  s.  d. 

z 

0 

0 

9s 

0 

0 

10 

0 

0 

loA 

0 

0 

1 1 

0 

0 

0^ 

0 

I 

0 

3 

0 

I 

2:^ 

0 

1 

3 

0 

I 

0 

I 

4s 

0 

I 

5^ 

0 

1 

6 

4 

0 

I 

7 

0 

I 

8 

0 

1 

9 

0 

I 

10 

0 

1 

1 1 

0 

2 

0 

5 

0 

I 

0 

2 

I 

0 

2 

24 
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2 
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2 

6 

6 
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2 
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0 

3 

0 

.> 

9 

0 

iii 
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4 

6 
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4 
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4 
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4 
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Is 
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M 
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40 
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18 
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I 

I 

^i 
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6 

46 

0 

18 
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19 

A. 
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I 

I 

I 

I 

2 

Os 

I 

3 

0 

47 
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54 
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3 
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I 
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9 

I 

^o^ 

I 

7 

0 

r55 

I 

1 

9i 

I 

2 

1 1 

I 

4 

I 

5 

25 

I 

6 

4i 

I 

7 

6 

L56 

I 

2 

I 

3 

4 

I 

4 

6 

I 

5 

8 

I 

6 

10 

I 

8 

0 

I 

13 

3 

1 

0 

I 

1 6 

9 

I 

18 

6 

2 

0 

3 

2 

2 

0 

MOO 
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19 

7 

'j 
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J 

9 
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5 

10 
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7 

1 T 
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10 

0 

1112 
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2 
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0 
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4 

2 

13 
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16 

0 
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Marketing  tables,  from  six-pence  half-penny  to  nine- 

pence  per  POUND,  &c. 


No.  oi 

6 Pence  i 

7 

Pence. 

7 Pence  4 

8 i-'ence. 

b Pence  4 

9 Pence. 

Ihs.  <*'C 

]. 

s. 

d. 

i 

s. 

■'d. 

1. 

s. 

d. 

1. 

s. 

d. 

I. 

§. 

d. 

1. 

S. 

H. 

2 

0 

1 

I 

0 

1 

• 2 

0 

i 

3 

0 

1 

4 

6 

I 

5 

0 

I 

b 

3 

9 

] 

7h 

0 

I 

9 

0 

I 

104 

0 

2 

0 

0 

2 

1 2 

0 

2 

3 

4 

0 

2 

2 

0 

2 

4 

0 

2 

6 

0 

2 

8 

d 

2 

10 

6 

3 

0 

5 

0 

2 

0 

2 

1 1 

0 

3 

0 

3 

4 

0 

3 

0 

3 

9 

6 

0 

3 

3 

0 

3 

6 

0 

3 

9 

d 

4 

0 

0 

4 

3 

0 

4 

6 

7 

0 

3 

9^ 

0 

4 

I 

0 

4 

4^ 

d 

4 

8 

0 

4 

* I2 

0 

5 

3 

8 

0 

4 

4 

0 

4 

8 

0 

5 

0 

d 

5 

4 

0 

5 

8 

0 

6 

0 

9 

0 

4 

lo^ 

0 

5 

3 

0 

5 

7h 

0 

6 

0 

0 

6 

42 

d 

6 

9 

lO 

0 

5 

5 

0 

5 

lO 

0 

6 

3 

0 

6 

8 

Q 

7 

I 

0 

7 

6 

1 1 

0 

5 

0 

6 

5 

0 

6 

0 

7 

4 

d 

7 

92 

d 

8 

3 

12 

0 

6 

6 

0 

7 

0 

0 

7 

6 

d 

8 

d 

0 

8 

6 

0 

9 

0 

'13 

0 

7 

0 

7 

7 

0 

8 

0 

8 

8 

d 

9 

2i- 

d 

9 

9 

14 

0 

7 

7 

0 

8 

0 

8 

9 

0 

9 

4 

0 

9 

1 I 

0 

Id 

6 

15 

0 

8 

^2 

0 

8 

9 

0 

9 

42 

d 

Id 

0 

0 

JO 

7\ 

0 

1 1 

3 

16 

0 

8 

8 

0 

9 

4 

0 

10 

0 

0 

10 

8 

0 

1 1 

4 

0 

12 

0 

17 

0 

9 

^2 

0 

9 

1 1 

0 

10 

7h 

0 

II 

4 

0 

12 

0-2 

d 

12 

9 

. iS 

0 

9 

9 

0 

JO 

6 

0 

1 1 

3 

0 

12 

Q 

0 

I2 

9 

0 

13 
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4 

5 

5 

6| 

6 

\ 1 
/5 

54 

I 

2 

3 

3 

4| 

4 

6 

5 

7| 

6 

9 

55 

I 

2 

3| 

5l 

4 

7 

5 

8| 

6 

io| 

■ l5<^t 

I 

2 

2 

4 

3 

6 

4 

8 

:> 

10 

7 

0 

[84T 

I 

9 

3 

6 

5 

3 

7 

0 

8 

9 

10 

6 

100 

2 

I 

4 

2 

6 

3 

8 

4 

10 

5 

12 

6 

r §112 

2 

4 

4 

8 

7 

0 

9 

4 

1 1 

8 

14 

0 

* Quarter  of  the  Great  Hundred.  % "Fhree  Quarters  of  the  Grwf  Hundred. 
I Half  of  the  Great  Hundred.  § The  Great  Hundred  Weight. 


( S6i  ) 

An  ufeful  TABLE  of  Expences,  Income,  or  Wages,  by  the  Day,  Week,  Month, 
and  Year,  from  One  Fenny  to  Ten  Pounds  per  Day,  how  much  per  Week, 
Month,  and  Year. 


per  D 

ay! 

r pei 

Week. 

per  Month. 

per  Year. 

1. 

S. 

d. 

1. 

s. 

d. 

1. 

S. 

d. 

1. 

s. 

d. 

o 

o 

I 

0 

0 

r 

0 

2 

4 

1 

10 

5 

0 

o 

2 

0 

I 

2 

0 

4 

8 

3 

0 

10 

0 

o 

3 

0 

I 

9 

0 

7 

0 

4 

II 

3 

0 

o 

4 

0 

2 

4 

0 

9 

4 

6 

1 

8 

o 

o 

5 

0 

2 

1 1 

0 

II 

8 

7 

12 

I 

o 

0 

6 

0 

3 

6 

0 

14 

0 

9 

2 

6 

o 

o 

7 

0 

4 

I 

0 

16 

4 

10 

12 

ii 

o 

o 

8 

0 

4 

8 

0 

18 

8 

12 

3 

4 

o 

o 

9 

0 

5 

3 

I 

I 

0 

13 

13 

9' 

o 

o 

10 

0 

5 

10 

I 

3 

4 

15 

4 

4 

o 

o 

ri 

0 

6 

5 

1 

5 

8 

16 

14 

7 

o 

J 

0 

0 

7 

0 

1 

8 

0 

18 

5 

0 

o 

2 

0 

0 

14 

0 

2 

16 

0 

36 

10 

0 

o 

3 

0 

1 

I 

0 

4 

4 

0 

54 

15 

0 

o 

4 

0 

I 

8 

0 

5 

12 

0 

73 

0 

0 

o 

5 

0 

I 

^5 

0 

7 

0 

0 

91 

5 

0 

o 

6 

0 

2 

2 

0 

8 

8 

0 

109 

10 

0 

0 

7 

0 

2 

9 

0 

9 

16 

0 

127 

IS 

0 

0 

8 

0 

2 

16 

0 

II 

4 

0 

146 

0 

0 

0 

9 

0 

is  < 

3 

3 

0 

12 

12 

0 

164 

5 

0 

0 

10 

0 

3 

lo 

0 

H 

0 

0 

182 

10 

0 

0 

n 

0 

3 

17 

0 

IS 

8 

0 

200 

15 

0 

0 

12 

0 

4 

4 

0 

16 

16 

0 

219 

0 

0 

o 

13 

0 

4 

ii 

0 

18 

4 

0 

^37 

5 

0 

0 

14 

0 

4 

18 

0 

19 

12 

0 

^55 

10 

0 

o 

15 

0 

5 

5 

0 

2l 

0 

0 

^73 

15 

0 

o 

10 

0 

5 

12 

0 

22 

8 

0 

292 

0 

0 

0 

17 

0 

5 

19 

0 

?3 

16 

0 

310 

< 

0 

0 

18 

0 

6 

6 

0 

25 

4 

0 

328 

10 

0 

o 

19 

0 

6 

13 

0 

26 

12 

0 

346 

14 

0 

I 

0 

0 

7 

0 

0 

28 

0 

0 

365 

0 

2 

0 

0 

H 

0 

0 

56 

0 

0 

730 

0 

3 

0 

0 

21 

0 

0 

84 

0 

0 

1095 

0 

4 

0 

0 

28 

0 

0 

112 

0 

0 

14^0 

0 

5 

0 

0 

35 

0 

0 

140 

0 

0 

1825 

0 

0 

0 

0 

42 

0 

0 

168 

0 

0 

2I9Q 

0 

7 

8 

0 

0 

0 

0 

49 

56 

0 

0 

0 

0 

196 

224 

0 

0 

c 

0 

^555 

2920 

0 

0 

9 

0 

p 

1 

63 

0 

0 

252 

0 

0 

3285 

0 

lO 

0 

0 J 

70 

0 

0 

280 

0 

0 

3650 

0 

Pp 


( 5^2  ) 

An  iifeful  TABLE  of  Expences,  Income,  or  Wages,  by  the  Year,  Lunar  Month, 
vVeek,  and  Day,  from  One  Pound  to  40,000  Pounds  per  Year,  how  much 
Month,  Week,  or  Day. 


per  Y car.  0 

r per  Month 

per  Week. 

per  Day. 

1. 

,s. 

d. 

J. 

s. 

d. 

!• 

s. 

d 

f. 

I 

0 

I 

8 

0 

0 

4 

2 

0 

0 

0 

I 

a 

0 

3 

4 

0 

0 

9 

I 

0 

0 

I 

3 

3 

0 

5 

0 

0 

I 

I 

3 

0 

0 

2 

I 

4 

0 

6 

8 

0 

I 

6 

0 

0 

2 

3 

5 

0 

8 

4 

0 

I 

1 1 

0 

0 

0 

3 

I 

6 

0 

.10 

0 

0 

2 

3 

2 

0 

0 

4 

0 

7 

0 

1 1 

8 

0 

2 

8 

0 

0 

0 

4 

3 

8 

0 

13 

4 

0 

3 

I 

0 

0 

0 

5 

I 

9 

0 

15 

0 

0 

3 

5 

2 

0 

0 

6 

0 

10 

0 

16 

8 

0 

3 

10 

0 

0 

0 

6 

2 

zo 

I 

13 

4 

0 

7 

8 

0 

0 

I 

I 

0 

30 

2 

10 

0 

0 

1 1 

6 

0 

0 

I 

7 

2 

40 

3 

6 

8 

0 

15 

4 

0 

0 

2 

2 

I 

50 

4 

3 

4 

0 

19 

2 

0 

0 

2 

8 

2 

60 

5 

0 

0 

I 

3 

0 

0 

0 

3 

3 

2 

70 

5 

16 

8 

I 

6 

10 

0 

0 

3 

to 

0 

80 

6 

13 

4 

I 

10 

8 

0 

0 

4 

4 

2 

90 

100 

> is  < 

7 

8 

10 

6 

0 

8 

I 

I 

14 

18 

6 

4 

0 

0 

0 

0 

4 

5 

ii 

5 

0 

3 

200 

16 

13 

4 

3 

16 

8 

0 

0 

lo 

II 

2 

300 

0 

0 

5 

15 

0 

0 

0 

16 

5 

I 

400 

33 

6 

8 

7 

13 

4 

0 

I 

I 

1 1 

0 

500 

41 

13 

4 

9 

1 1 

8 

0, 

I 

7 

4 

3 

600 

50 

0 

0 

1 1 

10 

0 

0 

I 

12 

10 

2 

700 

58 

6 

8 

13 

8 

4 

0 

I 

18 

4 

I 

800 

66 

13 

4 

15 

6 

8 

0 

2 

3 

10 

0 

900 

73 

0 

0 

17 

5 

0 

0 

2 

9 

3 

3 

ICOO 

83 

6 

8 

19 

3 

4 

0 

2 

14 

9 

2 

2000 

. 

165 

^3 

4 

38 

6 

8 

0 

5 

9 

7 

0 

3000 

250 

0 

0 

57 

10 

0 

0 

8 

4 

4 

2 

4000 

333 

6 

8 

76 

13 

4 

0 

10 

19 

2 

0 

5000 

416 

^3 

4 

95 

16 

8 

0 

13 

13 

II 

2 

6000 

500 

0 

6 

115 

0 

0 

0 

16 

8 

9 

0 

7000 

583 

6 

8 

134 

3 

4 

0 

*9 

3 

6 

2 

8000 

666 

13 

4 

153 

6 

8 

0 

2l 

18 

4 

I 

9000 

7^0 

0 

0 

172 

10 

0 

0 

24 

13 

I 

2 

10000 

833 

6 

8 

191 

13 

4 

0 

27 

17 

II 

I 

20000 

1666 

13 

4 

383 

6 

8 

0 

54 

15 

10 

2 

30000 

2500 

0 

0 

574 

^9 

0 

0 

82 

3 

10 

a 

40000  J 

^ 3333 

6 

8 

767 

^3 

4 

0 

109 

1 1 

9 

0 

I 


( 5^?  ) 

SPECIMEN  OF  A HOUSE - KEEPING  BOOK. 


f 


B4er  and  Cyder 
Bread 
Butter  - 
Gandies  - - 

Cheefe  - 
Cloaths  - - 

Coals  and  Wood 
Eggs  and  Milk 
Filh  - - 


jMond.  I • 

S.  d. 


J'uel'd.  2. 

C-  ^ 


Vv  ed.  -2 

C.  5.  d. 


I'burl,  4. 

d. 


f-riday  ;.,haUnd.b.,  biinci.  7. 
s.  dJjT.  s.  d,  jQ,  d. 


{Flour 

i 

{Fruit  - 

) 

jGarden-ftufF 
Malt  and  Hops 
Meat 

Oil,  Vinegar, 
Pepper, Spice 
and  Muflard 
Poultry  - 
Rent,  Repairs 
and  Taxes 
Rum  and  Brandy 
{Salt 


(Servants  Wa°:es 

I 

ISoap,  Starch,  ice. 

Sugar  - - V 

t 

Tea,  Coffee,  &c. 
jWafhlng  - - 

Wine  - - 


Sundries 


Each  Day's  ^ 

Exptneesi  S 


Specimen  of  a Page  for  Houfe  keeping ; 
Fifty-two  of  which  will  enable  every 
Perfon  in  that  fituatlon  to  keep  regular 
annual  Accounts ; or  they  may  be  had, 
ready  printed,  for  eighteen-pence,  at  any 
of  the  Bookfellers  in  Town  or  Country. 


Monday 
I'uefday  - 
Wednefday 
Thnrfday  - 
IViday 
Saturday 

^ Expences. 


( 5^4  ) 

SPECIMEN  OF  THE  LAST  PAGE  OF  THE  HOUSE-KEEPING  BOOK, 
FOPx  A GENERAL  STATEMENT  IN  THE  YEAR. 


• f I ft  Week,  Jan, 
f j ad  Week  - 
K ' 3d  Week 
L4th  Week 

/ 

r 5th  Week,  Feh^ 

1 ' ) 6th  Week 
^ ) 7th  Week 
^ (8  th  V/eek 

9 th  Week,  March 
-Q  r loth  Week 
11th  Week 
j 12th  Week 

^ 13th  Week 

r i4thWeek,y^^r// 
^ 1 15th  Week  - - 

^ 1 16th  Week  - - 

^ 1 17th  Week  - - 

r 1 8th  Week,  Afijy 

^ \ 19th  Week 

^ "S  20th  Week 

t 2ift  Week 

^ aad  Week,  yune 
^ 1 23d  Week  - - 

5 < 24th  Week 

/ 25th  Week  - - 

26th  Week  - T. 

Carried  on  £. 

y,.  1 i.  1 

Brought  up 
f 27th  Week,  July 
^ ^ 28th  Week  - - 

7^  1 29th  Week  - - 
C3oth\Veek  - - 

r 31ft  Week,  Au^. 
'4*^  \ 32d  Week  - - 

^ < 33d  Week  - - 

1 3/tnWeek  - - 

V 35th  Week  - - 

h f 36  th  Week, 

'I  l 37th  W’’eek  - - 

38th  Week  - - 

L 39th  Week  - - 

. r 40th  Week,  0l9. 

\ 41ft  Week  - - 

^ ^ 42d  Week  - - 

0 C.  43d  W’eek  - - 

r 44tJi  W eek,  JVcv . 

1 45th  W’^eek  - - 

1 < 46th  Week  - - 

^ 1 47th  Week  - - 

^ i 48th  Week  - - 

C r 49th  Week,  D^r. 

J 50th  Week  - - 

q Lsad  Week  - - 

Dec. 

s.  d. 

i 

\ 

i 

- 

Total  Expences  of  the  whole  Year. 

